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Table 1. Meteorological data of the 3 tested orchards in Liouquei, Pingtung and

Fangsan.
Month Air temperature(C) Relative humidity(%)
Liouquei Pingtung Fangsan Liouquei Pingtung Fangsan
March 23.8 242 26.2 75.1 66.6 75.7
April 243 25.2 27.2 78.9 71.6 70.8
May 242 26.0 28.0 86.3 73.9 78.5
June - 28.2 29.6 87.4 71.7 84.6

2.8 BAH 2P L3 BREKSFIZIES TR
Table 2. Soil analysis data of the 3 tested orchards in Liouquei, Pingtung and Fangsan.
pH OM. P K Ca Mg Mn Fe

Location (%) (ppm)

Liouquei 5.5 294 494 920 391.8 69.6 534 59.0
Pingtung 5.5 143 65.0 663 932.0 102.3 57.1 399.0
Fangsan 5.8 224 528 88.0 1403.5 228.5 495 59.0
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Table 3. Effects of cultural areas on the fresh weight and specific gravity of ‘Chiin
Hwang’ mango fruits.
Fresh weight (g) Specific gravity
120" 130 140 120 130 140

Location

Liouquei 900a” 1120a 1130 a 1.008 b 1.025 a 1.020 a
Pingtung 956 a 1169 a 1085 a 1.007 b 1.020 a 1.017 a
Fangsan 874 a 847D 986 b 1.029 a 1.016 a 1.010 a

X:{= {¢ p # Days after anthesis.
y:Means followed by a common letter in the same column are not significantly different
at p=0.05 by LSD.
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Table . Effects of cultural areas on total soluble solids and flesh disorder ratio of
‘Chiin Hwang’ mango fruits.

Location Total soluble solids (%) Flesh disorder ratio (%)
120" 130 140 120 130 140
Liouquei 1341 1420 173 a 25.9 80.0 73.3
Pingtung 14.7 a 17.6 a 172 a 11.1 66.6 60.0
Fangsan 15.1a 17.5a 16.1b 14.8 20.0 43.3

x:{={é p # - Days after anthesis.
y:Means followed by a common letter in the same column are not significantly different
at p=0.05 by LSD.
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Table 3. Effects of harvest maturity on the dry matter of flesh and peel of ‘Chiin
Hwang’ mango fruits.
Flesh dry matter (%) Peel dry matter (%)

120" 130 140 120 130 140
Liouquei 14.0b” 14.5b 15.8b 19.2 ¢ 2130 229a
Pingtung 15.6a 18.0a 16.6 ab 2090 24.0a 232a
Fangsan 16.7 a 18.0 a 17.8 a 229 a 26.0 a 24.6 a

Location

x:{= {¢ p # Days after anthesis.
y:Means followed by a common letter in the same column are not significantly different at
p=0.05 by LSD.

ZOAFRH EWTEEE ZEAFERLPET
Table 6. Effects of cultural areas on nitrogen concentrations in the flesh and peel
of ‘Chiin Hwang’ mango fruits.

N conc. (%)

Location Flesh Peel

120" 130 140 120 130 140
Liouquei 0.551a” 0432a 0.500b 0.633a 0435a 0.714ab
Pingtung 0.537a 0334b 0.638a 0.689a 0386a 0.794a
Fangsan 0.297b 0300b 0.446b 0309b 0.383a 0.620Db

X:{= {é p # Days after anthesis.
y:Means followed by a common letter in the same column are not significantly different
at p=0.05 by LSD.

TEAFEB 40P » A EBAD 25 FFRAES ] > AP L SRR 4
R 2 %A G RAR A BH A 50%E 100% 5 3R H2 AT EE AN FER
REREI2~1A4B A TR AR AT RS THERZPE SR ET
SRR Z R AERISEFETE TP ER AR A 3 BRI TRER
NERER PR 16~218 %2 FFEEHE > S pBERKIE 120p 2
140 P > B 4c 23~48% > @ % A B 4e 75%~93%; L3 %4702 % % F Bk
BER 262 BAH R R 2 FT55) 2 5AMERBNEER P
o AT I40p 0 2 F 2 BAF L R BHERAH S 12 8 14
B TR AP OERBNEEIBMAA  REAREFFET P &I R
5P AER AT 0.6~09% %A AT 09~1.6%; 11 120 p %F > =
HBEH 2P L3RR SRR REEFLR T 130 P 2 515 140
PoAEERRIEF AR 2% R AMER 3 RRL TR 140D
B P REFRFNTEI120p2130p  AFFRLTHFLE(E 8 £
Pr A CBA AP LE 3RFCEWITREREEALERZ RN S

4F o



[ A S U PRA 57255 5T 11 Research Bulletin of KDARES Vol.25(1)

ATATHEW TS AP 2 A ABER 2 B P
Table 7. Effects of cultural areas on phosphorus concentrations in the flesh and
peel of ‘Chiin Hwang’ mango fruits.
P conc. (%)

Location Flesh Peel

120" 130 140 120 130 140
Liouquei 0.060a> 0.068a  0.074b  0.087b 0.106b  0.152b
Pingtung 0.060a  0.057b 0.089a 0.114a 0.146a 0.204a
Fangsan 0.046b  0.050c 0.061b 0.061c 0.080c 0.118b

x:{= {¢ p #k Days after anthesis.
y:Means followed by a common letter in the same column are not significantly different
at p=0.05 by LSD.

ABAFH EWTREP 2 R AMERZ BT
Table 8. Effects of cultural areas on potassium concentrations in the flesh and peel
of ‘Chiin Hwang’ mango fruits.
K conc. (%)
Location Flesh Peel
120" 130 140 120 130 140
Liouquei 0.742a> 0.878a 0.802a 0.969 a 1.224 a 1.300 b
Pingtung 0.662a  0.629b 0.735ab 1.044 a 1.396a 1.624 a
Fangsan 0.704a  0.619b 0.649b 1.075 a 1.307 a 1.366 b

X:{= {¢ p # Days after anthesis.
y:Means followed by a common letter in the same column are not significantly different
at p=0.05 by LSD.
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Table 9. Effects of cultural areas on calcium concentrations in the flesh and peel
of ‘Chiin Hwang’ mango fruits.

Ca conc. (%)
Location Flesh Peel
120* 130 140 120 130 140

Liouquei 0.021 ¢ 0.026b  0.020b  0.137c¢c  0.143b  0.137b
Pingtung 0.030b  0.020c  0.025b 0.216b  0.159b  0.177b
Fangsan 0.043a 0.038a 0.038a 0.317a 0.295a 0343 a

x:{= {¢ p #k Days after anthesis.
y:Means followed by a common letter in the same column are not significantly different
at p=0.05 by LSD.

2102 FH W55 ¢ 2 %A HERRZPE
Table 10. Effects of cultural areas on magnesium concentrations in the flesh and
peel of ‘Chiin Hwang’ mango fruits.
Mg conc. (%)
Location Flesh Peel
120" 130 140 120 130 140

Liouquei 0.036b" 0.031b  0.032b 0.067a 0.063a 0.054a
Pingtung 0.048a 0.043a 0.048a 0.080a 0.069a 0.070a
Fangsan 0.046a 0.040a 0.043a 0.071a 0.056a  0.069 a

X:{= {¢ p # Days after anthesis.
y:Means followed by a common letter in the same column are not significantly different
at p=0.05 by LSD.
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