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Correlation Between Meteorological Factors and Fruit Growth of ‘Shushanggan” Apricot
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Abstract: The aim of this study was to study the growth and development dynamics of ‘Shushanggan” Apri-
cot (apricot fruit dried in the tree) and its relationship with meteorological factors. Taking 7-year-old trees
of 'Shushanggan’ apricot as materials, the longitudinal and transverse diameters of fruits were measured, the
meteorological factors in the testing area were determined at the same time,and the correlation between
fruit diameter change and meteorological factors at different developmental stages were analyzed. The re-
sults showed that the diameter of ‘Shushanggan’ Apricot fruit showed a single 'S" dynamic curve,and fruit
volume growth curve presented a double 'S’ type with two growth peaks. Fruit diameter and volume were
significantly and positively correlated with maximum temperature, minimum temperature,surface tempera-
ture and underground 20 cm temperature (P <C0. 01),and significantly and negatively correlated with in-
stantaneous wind speed and average wind speed (P<C0. 01). Fruit growth and development were closely re-
lated to temperature,ground temperature,wind speed and light. Based on the growth curve of ‘Shushanggan
~ Apricot, It was suggested that local climate resources should be fully used,attention should be paid during
the key growth stages in the aspects of reasonable fertilizer application,intensive pest management to im-
prove fruit yield and quality.
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Fig. 1 Fruit diameter and volume change curve

for ‘Shushanggan Apricot’
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Fig. 2 Fruit diameter growth rate of ‘Shushanggan Apricot’
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Table 1 Correlation analysis between fruit diameter and volume of ‘Shushanggan Apricot’ and meteorological factors
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