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Influence of Fruit Thinning on Apricot Fruit Quality and Yield
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Abstract: An apricot cultivar “Golden-sun” was used as an object to study the influence of fruit thinning on
fruit quality and output, and economy benefits, and to determine optimal number of fruit setting with
higher economic benefits. The results indication that the reasonable fruit spacing was about 5~10 cm in
full fruit period ordinary garden, 15~ 20 cm for the gardens aimed for sightseeing to meet higher fruit
quality demand of tourists.
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Fig. 1 Changes of apricot {ruit growth trend
after {ruit-thinning
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Table 1 Vertical length and transverse length and lateral length of apricot fruit and stone after fruit-thinning treatment ( autumn )
5 /em iy %/ em (312

R[]/ cm

Pz R 4z EiEg ¢ Pz B Az ECR
Xif iR 3.89d 3.80d 3.53d 1. 06 2.37 ¢ 1.90 ¢ 1.30 ¢ 1.48
5 4.46 ¢ 4.45 ¢ 4.15 ¢ 1.04 2.48 b 2.05 b 1.43 b 1.43
10 4.82 b 4.82 b 4.58 b 1.02 2.64 a 2.09 b 1.48 b 1. 48
15 5.06 a 5.08 a 4.78 a 1.03 2.67 a 2.27 a 1.49 b 1.42
20 5.10 a 5.07 a 4.84 a 1.03 2.75 a 2.29 a 1.56 a 1.43
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Table 2 Quality of apricot fruit after fruit-thinning treatment ( autumn )
S ] B /e AL R ) fifi B TR E T IR
! /% /(kg+ cm™?) /g /g /%

PO 9.54 d 15.00 a 29.7d 2.37d 92.02 d

) 10.42 ¢ 14.99 a 46.6 ¢ 2.85 ¢ 93.88 ¢

10 11. 43 ab 14.27 b 60.1b 3.53 b 94.13 b

15 11.12 be 13.47 ¢ 68.7 a 3.85 a 94.40 a

20 12.14 a 13.32 ¢ 70.9 a 3.94 a 94.44 a
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Table 3 Economy benefit of apricot fruit after fruit-thinning
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POt 6-9 0.65 2.0 115. 4 77 895 45 568 ¢ 10 15 578 e

5 6-7 1. 45 2.0 88.6 59 805 78 045 a 20 23922 d
10 6-5 1.70 4.0 72.5 48 930 90 74 847 a 30 58 725 ¢
15 6-4 2.0 5.5 53.4 36 045 64 881 b 40 79 299 b
20 6-3 2.4 7.0 41.3 27 877 60 216 b 50 97 560 a

RN B E R e A
3 i Hihe

B S A 3T 4 R BH A SR S A R AR T — A
SO, R [ R R, SRS A A B R ) 45 - 2 B
ST IR AR SR TE P8 B Y 4R B A R R
V) L A 4 v T A SR ST U R D ) i B AR T
AR, AR, SR A R i R A
SN 28 5 54 5 SR TR BE Ao /)N DUk 53 592 0 T % TRl R
SR 2R AR . IR I A B S A B R A A A
B AR Z —. WFIT 4 R R, R SR 5L
F1R) T £ R 7= PR A T R R B AL 2 L 3 3 Tl AR
G K B A 3 B A SR N BN 5~10 em 2247 5 WG R A%
el — i SR H] FE 45 i 7E 15~20 em,

P BE B AT A I KT B v 38T Ak SR
SR FH 3K 3 el 47 P R fik SR el A B 2 R A 2
— 3843 R FH A 3 el ) SR () BE UE AT B R T ) — B4
PR A5 B R ) R SR i) B A 3 2 R 2 8 T R el

PRI 28 T R0 AR » SCH A2 T 3T L R SR i AT TR TR L%
SRR H

S % k-

C10 SRmrb AR, B 0, 5. G 3 3o v Ml 3 SR S e S A 2 41 g
Ry RZ MR [T, Al Jb SR A%, 2002(5) 7.

(2] Hodf. TR T . 45, 2548 Fs & 6 2o 25 5L 5 R 1 5%
M [0, T b S, 2005(3) 1 14,18.

(3] WREEH . T 5 e, 303 0. 8 4 RS [ 7 48 o % 2R 5 b o S 7=
B2 LT ] 0 5 2R, 2006(4) £ 21-22.

(4] S, FF 58 Har . 2. RO 20 XUk 4 25 1 4k i 5T
[J]. R 4l B2, 2007(12) : 96-97,103.

(5] XU, X OEBA Dok 3 45 I bk 6 28 22 0o SR 52 i o % g 3
R s, 350t 5L, 2000(5) 142,

(6] Lok 55, IR 7 2k X 25 4% 3 40 2 3 5 5 5 b O 14 3 T
[ Al B2, 2008 (4) 41, 44.

(7] /B BhBKRES B A, 45, 6 0 Wit IVG Bk B8 S il 0 oy i L .
TG 4k 24 41, 2007(8) : 62-63.

[8] & 4. % 77, XUgik, %. PELAAH R KB oMLI] bR
.1997(2) :28.

=



