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Sk H Excle 2003 1544 , 5k Fl DPS v 3. 01 231k
36804 , A A Duncan £ WA BT 22 7 B 0T .
2 BR5HW
2.1 RIRIALFEST /NG SR R S R W R S B R

H2E 1 AT, R R AL BN /NI SR SR S w5 v b
BT, R BINCEARLEREZRARE,
WhE AL A WIYA MBS B BT X IR, A0 B,
CHMBESARE, PRGBS AL X R
i ALFE B R B A B s D 130. 8 mg/g. WA
AbFE B RIVEE B BB & R 95. 7 mg/g, LT BT
7 3.4 mg/g,

x1 TELERITHRELESE

Table 1 Total soluble sugar content of different treatments  mg/g

2 Variety CK A B C
%% Blueberry 129.1 a 127.9 a 128.6 a 128.9 a
W EE R Indigo fruit 84.3 ab 78.5 ¢ 85.6 a 82.5b
BRABRIEBE Kiwi fruit 120.5 ¢ 128.6 a 130.8 a 125.3 b
HAn4 Blackcurrant 144.8 a 147.6 a 146.3 a 145.7 a
% Raspberry 92.3 b 93.4 ab 95.7 a 93.9 ab

T : R AR RIAL B 34T L3R, AN [B] 5 £ % Ab B IR) 22 53 {8 3% (P<<0. 05).
FH.
Note: Compared between the same plants in the different treatments. Different let-

ters show significant difference at 0. 05 level among treatments. The same below.

2.2 R[FIALFERT /NG SRR S AT P A 2 B B R

1R 2 AN [RIAC TS AR 2 X6 /) 3 SRR S AT ¥ M 2 1
F R, WA AT A RS R A B R
FRIIRALTE, WEEERACTE B & BREN 4.2 meg/g, BF
TR IRAL B FOROBRAR A TR 2 A5 Ak B ] 22 5 R B
F. RIS ABEENBERADE A A BEKT
Ab3E B il C,

R2 TRKBRIVAUEARSE

Table 2 Soluble protein content of different treatments mg/g
2 Variety CK A B C
%% Blueberry 6.6 a 5.3b 5.8 ab 51b
W EE R Indigo fruit 3.2 be 3.8 ab 4.2 a 31lc
POAPRABEDE Kiwi fruit 16.2 a 16.8 a 15.6 a 15.8 a
2414 Blackcurrant 14. 3 ab 13.9b 14.6 a 14.8 a
W& Raspberry 2.6a 2.8a 2.4a 3.2a

2.3 RNFALFER/NERRLGEE R CH BRI

H13R 3 ARIABE AL HX /NERRELLEER CEHR
T LUEN, BRLHE AN BAERXR CERERERT
CK,4h3 B 5B 56. 08 mg/100g. HEHERALEE A Fl
BB ER T, A3 A S EEm 60.18 mg/100g, K
HOBRAR A 2% Ab PR 2 3 TS B AL PR B A B Rm oy
234. 62 mg/100g. FRANCALHE BFI C B2 T X, 4L
BB S ERE Oy 181 74 mg/100g. Y RE4 4k B W] 22 57
A,

x3 AFRALBRIELERCEE

Table 3 Vitamin C content of different treatments mg/100g
FJ Variety CK A B C
W% Blueberry 50. 06 ¢ 53.52 b 56.08 a 51.34 ¢
WE SR Indigo fruit 55.24 b 60.18 a 58.76 a 55.32 b
BRAPRAERE Kiwi fruit 220.56 d 230.14 b 234.62 a 225.35 ¢
214 Blackcurrant 176.54 ¢ 178. 03 be 181.74 a 180. 53 ab
& Raspberry 33.55 a 35.06 a 38.27 a 33.58 a

2.4 A[FIAEERXT /N IR IR SCAL 6 H & B A0

B 1A [ A TS A B X 2% o /N SRR SE 78 8
BT, A R RIS MW AT A
B AR B BERTX R, 43 C 5XHER
A, BRAE A FEEKEFEN 188. 7 mg/100g, ¥
BERALHE B & BBl 189. 2 mg/100g, B4 AL
A FERERE 188.6 mg/100g, WAALEE B & B &
A 50. 6 mg/100g,
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Fig. 1 Anthocyanins content of different treatments
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Fig. 2 Soluble solids content of different treatments
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Effect of Wood Vinegar Spraying on Fruit Quality of Several Small Fruits

SHEN Jian' , YANG Guo-ting® , LIU De-jiang' , TIAN Li-juan’ ,CONG Hui-ying
(1. College of Life Science,]Jiamusi University,Jiamusi, Heilongjiang 154007 ;2. Northeast Forestry University, Harbin, Heilongjiang 150040)

Abstract: Taking blueberry, indigo fruit, kiwi fruit, blackcurrant, raspberry as materials, the effect of wood vinegar
spraying on their fruit quality was studied. The results showed that wood vinegar of diluted 100 times reduced the soluble
total sugar content of indigo fruit, wood vinegar increased soluble total sugar content of kiwi fruit, treatment of diluted
200 times made soluble total sugar content of raspberry to be the highest. Wood vinegar decreased soluble protein content
of blueberry,treatment of diluted 200 times made soluble protein of indigo fruit to be the highest wood vinegar of diluted
100 times and 200 times increased vitamin C content of blueberry and indigo fruit, 200 times and 300 times increased
vitamin C content of blackcurrant,all treatments of kiwi fruit were higher than control. Wood vinegar of diluted 100 times
and 200 times increased the anthocyanins content of blueberry,indigo fruit,blackcurrant and raspberry. The soluble solids
content of blueberry was higher than control,100 times treatment of indigo fruit was higher than the control, 200 times
and 300 times were lower than control,200 times and 300 times of kiwi fruit were higher than the control,all treatments
of raspberries were higher than control. Titratable acidity content of blueberry was not significant difference compared
with control,but it had significant difference between the 200 times and 300 times.

Keywords : wood vinegar ;small fruits;fruit quality
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