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Effect of Different Graft Time on the Yield and Fruit Quality of Graft Pear Tiees

WANG Tao, HUANG Xueyan CHEN Darxia CHEN Wer i JIN Wel
(Agrcultural Bureau of Wenling City, Wenling, Zhejiang, 317500 China)

Abstract; Using © Cui Guan’ pear, the effect of different graft time on the survival rate, the floral initiation rate, yields
and fruit quality of graft pear in the greenhouse or not was studied. The results show ed that different graft time did seri-
ously effect the floral initiation rate and the yield of graft pear; but not the survival rate. The last ten day s of January and
the first ten days of Februry is a good time to graft it for the greenhouse cultivation.It enhanced the weight and rigidity
per fruit of graft pear, but did not have great effect on the content of soluble solid matter. Grafting technology can resolve
the problem of twice blossom which lead to low yields in pears, combined it with establishment cultivation can make a
higher ecnomy berefit.
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