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Abstract: ¢ Yanbao’is a new mid-ripening peach cultivar from seedling of ‘Okubo’ peach. The fruit development period is

95 days. The fruit shape is nearly round with a round-flat fruit top. The average fruit weight is 270 g,the maximum is

340 g. The fruit skin is covered by bright red color,and flush degree is above 90%. The flesh is white,with intermediate

red pigment, hard-melting and free stone. It is delicious with 12. 5% soluble solids content and 0. 22% total titratable acid

content. It is tolerant to storage and long-distance transportation with 8.5 kg/cm’® hardness. The cultivar is self-fruitful

and has high yield.
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Table 1 Projects of experiment
RbFRH & Yt fH Coded data K% Factors
Treatments X1 (N) Xz (P205) X3(K20) N/mge+ L 1P205/mg+ L~ 1K20/mg « L1
1 0 0 2 150 75 180
2 0 0 —2 150 75 40
3 —1.414 —1.414 1 79.3 39. 65 145
4 1.414 —1.414 1 220.7 39. 65 145
5 —1.414 1.414 1 79.3 110. 35 145
6 1.414 1. 414 1 220.7 110. 35 145
7 2 0 —1 250 75 75
8 —2 0 —1 50 75 75
9 0 2 —1 150 125 75
10 0 —2 —1 150 25 75
11 0 0 0 150 75 110

B Rk, YR T  FRBURSE 5 g A 5 mL HR
EDTA #RBTES LA %K, A 25 mL ABH A+,
FRIA T GE T BE SRR 2~3 Y, MR A IE T 26 mL
AR B2 3 000 g B.L» 10 min J5, B
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BT SR 4EAE R C RS 3 FACR & H a1 )3
FHREHR:Y=53.5+3.53X; +3.27X, +5. 26X, —0. 83X,
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Table 2 Effect of N.P;Os and K;O on the content of VC in strawberry

HRIBE Grori/mge L1 fAERCHR

POk
Treatrments Code data (Content of nutrient) Content of VC
X1 (N X2 (P205) X3 (K2 0) /mg « (100g) ~1FW
1 0(150) 0(75) 2(180) 55. 66
2 0(150) 0(75) —2(40) 34. 86
3 —1.414(79.3) —1.414(39. 65) 1(145) 30.13
4 1.414(220.7)  —1.414(39. 65) 1(145) 50. 49
5 —1.414(79.3)  1.414(110. 35) 1(145) 45.93
6 1.414(220.7)  1.414(110. 35) 1(145) 59. 68
7 2(250) 0(75) —1(75) 40. 08
8 —2(50) 0(75) —1(75) 35.98
9 0(150) 2(125) —1(75) 38
10 0(150) —2(25) —1(75) 29.53
11 0(150) 0(75) 0(110) 53.5
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Fig. 1 Single effects of N,P,O; ,K; O treatments on

the content of VC in strawberry
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Table 3 Mutual effects of N-P;Os compound
treatments on the content of VC in strawberry
X2 (P20s) X
—2 —1 0 1 2
—2 16. 14 25.39 34. 60 37.77 36. 90
—1 30. 34 40. 76 47.14 49. 48 47.78
0 35.27 47. 95 53. 50 55.01 52.48
1 40. 20 48. 96 53. 68 54. 36 51. 00
2 35. 86 43.79 47. 68 47.53 43.34
&4 B E(EMEER C SEMBUX
Table 4 Mutual effects of N-K»O compound
treatments on the content of VC in strawberry
Xs (K2 0) X
—2 —1 0 1 2
—2 29. 60 34.19 34.74 31.25 23.72
—1 36. 04 43.13 46.18 45.19 40. 16
0 38. 36 47.95 53.50 55.01 52.48
1 36. 56 48. 65 56. 70 60. 71 60. 68
2 30. 64 45. 23 55.78 62. 29 64.76
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Table 5 Mutual effects of P-K;O compound
treatments on the content of VC in strawberry
X2 (P205)
X3 (K2 0)
—2 —1 0 1 2

—2 20. 44 30. 68 34.74 32.62 24. 32
—1 29. 58 40. 97 46.18 45.21 38. 06

0 34. 60 47. 14 53. 50 53. 68 47. 68

1 35. 50 49.19 56. 70 58.03 53.18

2 32. 28 47.12 55.78 58. 26 54. 56
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Effect of NPK Ratio Fertilization to the Vitamin C Content of Strawberry Fruit

WANG Lianjun',CAI Yan-hua' ,WANG Yu-juan',LI Chun-hui' , SONG Lai-jin®
(1. College of Horticulture, Jilin Agricaltural University, Changchun, Jilin 130118; 2. Technology Bureau of Helong County, Helong, Jilin

132000)

Abstract: The experiment applied the optimal mixed design of ‘311-A’ with the Fengxiang’ strawberry as the

experimental material,the effect of different ratio of N,P and K on the vitamin C content formation of strawberry fruit

through the way of pot experiment were studied and also the different effect of applying different NPK ratio fertilization

were determined. The results showed that different NPK ratio fertilization had a very significant effect on the vitamin C

content of strawberry. Through the analysis of the model, potassium was the first one which had great impact on vitamin

C content of strawberry,nitrogen was the second one and phosphorus is the third one. The optimum amount of NPK in
this experiment were 193,87,153. 05 mg/L,and the optimum ratio was N : P,O; : K,O=1: 0.45 : 0. 79.
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