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Table 1. Effect of Cytex on theyield of Wentan pomelo.
Proportion of

Yied Weight

Treatment small fruit* middlefruit large fruit
(Kgpla)  (9) ;
(%) (%) (%)
Cytex 69.03 a 548.6 a 284 a 55.8a 15.7a
CK 37.17Db 521.2 a 279a 476a 245 a

LSD=0.05

x © small fruit : fruit weight <4009
middle fruit : 400g < fruit weight < 600g
large fruit : 600g < fruit weight
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Table 2. Effect of Cytex on the quality of Wentan pomelo.

Rind Total
, Percent of soluble Acidity  Sugar-acid
Treatment  thickness . . .
juice (%) Solids (%) ratio
(cm) .
(" Brix)
Cytex 091a 334a 10.3a 0.64a 16.1 a
CK 0.90a 343a 104 a 0.66 a 15.7a

LSD=0.05
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Table 3. Effect of plant nutrient on the quality of Wentan pomelo.

Fruit Rind Percent Soluble Acidit Sugar-acid
Treatment Weight thickness of juice  solids (%) y ? 4o
C) (cm) (%) (Brix) °

Nutrient 5124 a 1l1la 42.6 a 11.2a 0.57a 20.1a
CK 518.1a 10a 433 a 10.1b 0.59 a 171a

LSD=0.05
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Fig. 1. The changes of weight in Wentan pomelo stored at different temperature.
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Fig. 2. The changes of rind hardness in Wentan pomelo stored at different

temperature.
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Fig. 3. The changes of juice percent in Wentan pomelo stored at different
temperature.
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Fig. 4. The changes of total soluble solid content in Wentan pomelo stored at
different temperature.
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Fig. 6. The changes of Sugar-acid ratio in Wentan pomelo stored at different
temperature.
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Study on the culture and storage technology of

Wantan pomelo in Hualien and | Lan area

Chie-Hsiang Liu

Hualien District Agricultural Research and Extension Station
Assistant researcher

Summary

To improve the culture and storage technology of Wentan pomelo in Hualien
and | Lan area, the plant growth regulator was sprayed during flower dropping
period. Effect of plant growth regulator on the yield of Wentan pomelo was
significantly, but the influence on fruit weight and quality was not significantly.
Effect of plant nutrient of Wentan pomelo’s total soluble solid was significantly, but
the influence on other’s qualities was not significantly. The weight loss percent of
Wentan pomelo increased during stored at room temperature, the rind hardness and
green color was decreased. Stored at low temperature (5 and 10°C) could decreased
the change rate of qualities.

Key words: Wentan pomelo, culture technology, storage
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