#a R A5 4R 2022,37 (6): 774-780 http://www.fjnyxb.cn
Fujian Journal of Agricultural Sciences doi: 10.19303/j.issn.1008-0384.2022.06.012

WY, EIM, SR S BN E T AR SR S B R R (1], AR Al R, 2022, 37 (6): 774-780.
PU J, WANG Q M, JIN X W, et al. Effect of Foliar Fertilizer Application on Loquat Fruit Quality [J]. Fujian Journal of Agricultural Sciences,
2022, 37 (6): 774-780.

53 it A~ [5] A+ T8 BE of 8L 48 SR SC i R AV 52 i

*

% oF, ZHE, 2GR, I W, ARB, BRR, ik, FEM, KIS

(PR =R Z2=Be, Pl s 611130)

8 . (B TFosmiitaAS [ i A Ao SR S 5T s, SR s o RS B SR B R S . L3R LA
5-8-1 LA g A4 BE, FE2R SR AT 30d #EAT AR I IAE (FFK . 2 B8R 500 5 . UE W BIE 200 5 . 0.6% BEIR — A
B 0.1%4AMRERAN S g L BERE ) 6 FBTIGEALFE , G2 A0 PG MAR SR SE 25 . SR . TR . AlVATERIEY . AT T
Wi TTEER . Voo BiRPIT . PLAEMIEESEAR. (SR 5K RAHL, 5 A0k iE A 35 ¥ 5E 48 THILAE i
HRE . WUEERDEY . FTIEMERE. REAE MRS R ANERR L, e RRAC T E BR A B BRI AL AN, Xt
Ve St A BEMMNET; BREtmR S . RIS, RN o bHENIE —E AR TE . I IR B i
EERRTE TR S B . S, Hoh DR E Y R IR T RO R B SRR . BRI AU . IR . ™
A B AL B S () DPPH 23 53275 T 20.92% . 17.44%., 17.10%. 21.26%, FRAP 735325 T 40.26% . 40.56% . 56.55%.
68.05%. [ £5I& 1 5 P if B e it b 3 3 g AF — 2 R 3R T 5-8-1 AAB SR S A 5 e & T, L oA W v e
200 £5 W 1 25 WOR Ak

EHEIR: MEAC; MR, SREGET; BiAMLRE

FEDES: S663 XERFRRES: A NEHS: 1008-0384 (2022) 06-0774—07

Effect of Foliar Fertilizer Application on Loquat Fruit Quality
PU Jing, WANG Qiaomei, JIN Xuewei, WANG Miao, YU Guoqiang,
MENG Yinyin, WANG Yongqing, DENG Qunxian, ZHANG Huifen '
(College of Horticulture, Sichuan Agricultural University, Chengdu, Sichuan 611130, China)
Abstract: [ Objective] To study the effect of spraying different foliar fertilizers on loquat fruit quality, and provide
technical support for improving fruit quality in production and cultivation. o study the effect of Spraying Different Foliar
Fertilizers on loquat fruit quality, and provide technical support for improving fruit quality in production and cultivation.
[Method] On 5-8-1 loquat plants, solutions of foliar fertilizers (i.e., 500-fold dilution of an amino acid, 200-fold dilution of a
microbial fertilizer, 0.6% potassium dihydrogen phosphate, 0.1% ammonium molybdate, and sucrose at a 5 g-L71 application
rate) and water as control were separately sprayed on the leaves 30 d before harvest. The individual weight, firmness, chromatic
aberration, and contents of soluble solids, soluble sugars, titratable acid, vitamin C, and total phenols as well as antioxidant
capacity of the loquat fruits at harvest were measured. [Result] The spraying of foliar fertilizers increased the loquat fruit
weight, soluble solids, soluble sugar, carotenoids, and sugar-acid ratio but reduced the titratable acid as compared with control.
Except for the amino acid, all applications also significantly increased the Vc content. And aside from the potassium
dihydrogen phosphate and ammonium molybdate treatments, the spraying enhanced the peel colorimetric ¢* and b*. The
microbial fertilizer significant increased total phenols and flavonoids in the fruit, while the amino acid, potassium dihydrogen
phosphate, ammonium molybdate, and microbial fertilizer, respectively, produced 20.92%, 17.44%, 17.10%, and 21.26%
higher DPPH and 40.26%, 40.56%, 56.55%, and 68.05% more FRAP over control. [ Conclusion] The 5 foliar fertilizing
agents tested in the study upgraded the loquat fruit quality to varying extends. Overall, the application using a 200-fold dilution

of the microbial fertilizer was recommended.
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Table 1 Effect of treatments on color of loquat fruit peel
L™H a*fi b
* * 3k
o L* value a* value b* value
Treatment BB L3 54 R B R
Peel Flesh Peel Flesh Peel Flesh
HK
68.14 £ 0.56ab 65.06 = 0.20a 13.40 £ 0.37bc 12.54 £ 0.50a 50.25 £ 0.66ab 43.88 + 1.06a
Fresh water
AR
. . 68.84 £ 0.65a 63.37 = 0.46a 14.61 £ 0.56ab 12.50 £+ 0.55a 52.02 + 0.73a 42.10 + 0.87a
Amino acid
2y — f=
. @%‘ﬁ&#%‘w 69.65 £ 0.50a 63.04 = 0.90a 12.83 £+ 0.58¢ 12.79 £ 0.46a 52.13 £ 0.53a 43.68 + 0.94a
Potassium dihydrogen phosphate
HERE
Sucrose 69.32 £+ 0.56a 64.55+ 0.94a 14.51 &+ 0.42ab 12.46 + 0.31a 50.42 £ 0.79ab 43.21 + 0.68a
Ul
PR B
. 66.28 £+ 1.08b 62.86 = 0.24a 13.93 £+ 0.50abc 11.92 £ 0.45a 49.17+ 1.11b 41.46+ 0.86a
Ammonium molybdate
A W
BENHIE 67.51 £0.76ab 64.20 = 0.45a 15.23 £+ 0.59%a 12.38 £ 0.42a 5242 + 0.89a 43.30 + 0.76a

Microbial fertilizer

FIFEAR 5 A NS B R AL BRI 22 5 B (P<<0.05); T

Data with different lowercase letters on same column indicate significant difference at P<<0.05. Same for following tables.
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Table 2 Effect of treatments on loquat fruit quality

sl HRE T EEETE SR TR SR TRERSRE FERR L
Treatment Weight/g Hardness/N TSS/% Solublesugar/%  Soluble acid/%  Sugar-acid ratio/%
»‘3—:7
K 45.72 + 0.89¢ 12.44 £ 0.55b 9.96 & 0.08¢c 7.16 = 0.08b 0.41 £ 0.00ab 17.68 £ 0.04c
Fresh water
. . 51.90 & 2.47b 12.36 &+ 0.34b 10.49 = 0.09bc 7.55 £ 0.24b 0.39 £ 0.00a 19.44 & 0.65b
Amino acid
I
. %@R A 50.34 & 2.14bc 9.42 £ 0.36d 11.97 & 0.30a 8.30 = 0.23a 0.36 & 0.00a 23.39 + 0.71a
Potassium dihydrogen phosphate
REE
Sucrose 51.26 £ 1.27b 10.66 = 0.31c 10.63 &+ 0.27b 7.72 + 0.15ab 0.38 & 0.01ab 20.65 + 0.43b
AR
. 49.76 = 1.95bc  11.21 £ 0.61bc 11.09 £ 0.22b 8.25 + 0.32a 0.37 £ 0.00a 22.94 £ 0.69a
Ammonium molybdate
WAL 5832 £ 1.18a 14.12 £ 0.15a 10.66 £0.21b 7.50% 0.64b 0.37 & 0.00b 20.37 = 0.17b

Microbial fertilizer
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Fig. | Effect of treatments on Vc content in loquat fruit
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Fig. 2 Effect of treatments on carotenoids of loquat fruit
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Table 3 Effects of treatments on total phenols, flavonoids, and flavanols of loquat fruit

PGy §sYL;
Treatment Total phenols/ (mg-hg )
yE
A 37.31 & 0.50¢
Fresh water
LW
AR 45.50 + 0.48b
Amino acid
A i A
_ Bm=a8 4425 + 1.82b
Potassium dihydrogen phosphate
HERR 43.42 + 0.48b
Sucrose
%ﬁﬁ&ﬁ 38.69 £ 0.50¢
Ammonium molybdate
T
BENEIL 5231 + 0.6la

Microbial fertilizer

KRR b5y -y
Total flavonoids/ (mg'g ) The total flavanol / (mg-hg ")
0.22 £ 0.00d 0.89 & 0.03bc
0.28 £ 0.00a 1.03 £ 0.03ab
0.26+ 0.00b 1.02 £ 0.05ab
0.26 £ 0.01¢ 0.78 £ 0.05¢
0.22 £ 0.00d 1.17% 0.11a
0.28+ 0.00a 1.21 £ 0.67a
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