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Effect of Flower Thinner Agent on Growth and Quality of Apple Fruits
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(1. Jiangsu Food Science Vocational College, Huaian 223003, Ching; 2. Liaoning A gricultural Vocational
College, Yingkou 115009, China; 3. School of Food Science and Biotechnology, Kyungpook National
University, Daegu 702701, Republic of Korea)

Abstract: “Eco-Huang”, a new pollution free flower thinner agent invented in Republic of Korea, can be
used in production of “green”apple and organic apple. In this study, 2 cultivars of apple, ‘Gala’ and ‘USA-8’
were used as test materials to study effect of “Eco-Huang”on fruit thinning and growth and quality of apple.
Results showed that fruit thinning effect of “Eco-Huang”was significant on two apple varieties when it was
sprayed at full blossom at the concentration of 1:150. In addition, “Eco-Huang” has neither negative effect on
fruit nutritional quality, nor on the antioxidant activities of apple fruit.
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1.4 SAS
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2.1
1.5 °
151 B Z®masang 1 1 1 o
@, Folin-Ciocalteau “Eco-Huang” (1 150 1
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“Eco-Huang”
(%) (%) (%) (%)
50 1 75.21ab 22.23a 63.32a 22.27h
50 2 78.51a 21.66a 64.24a 18.47b
100 1 70.95abc 19.42a 62.24a 22.58b
100 2 75.80abc 20.63a 72.73a 26.73ab
150 1 58.28¢ 19.31a 68.00a 22.48b
150 2 62.74hc 19.82a 72.89 42.10a
a~c p<0.05,
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. “Eco-Huang”
. ( 2 “Eco-Huang”
2 “Eco-Huang”
) (mm) (%) (°Brix) (mg/g)
65 d

456+26 492+29 395+20 425+15 054+0.05 053+£0.03 7.7+0.2 78+01 403+15 41.2+08

50 1 46.7+1.7 512+19 39.0+40 435+20 052+0.07 052+002 7.7+0.3 78+02 411112 424+15
50 2 46.1+19 51.7+29 405+20 425+3.0 052+0.04 052+0.04 7.8+0.2 78+01 402+t14 421+16
100 1 473+15 50.7+27 39.0+35 43.0+25 051+£0.07 052+0.04 7.7+0.3 79+01 412+09 42.0%13
100 2 471+27 514+20 410+10 420+30 050+0.05 051+004 78+02 78+02 418+07 419+18
150 1 478+26 520+21 400+20 430+35 051+0.02 052+0.03 7.8+0.1 78+01 412108 423+10
150 2 475+14 524+24 410+35 420+15 052+0.03 053+0.04 7.8+0.2 79+01 415+14 420+11
165d
180.5+51 201.4+34 79.0+65 83.0+25 021+002 021+003 124+02 125+02 91.1+23 928+10
50 1 182.1+45 2018+41 805+40 835+35 022+003 020+0.03 125+01 125+03 915+21 921+12
50 2 181.3+59 2020+3.7 795+40 845+20 020+0.03 021+0.01 124+03 125+02 905+18 923+12
100 1 183.7+6.0 201.5+43 815+20 835+20 021+002 020+0.03 124+04 124+03 915+20 924+11
100 2 1824+6.1 202.1+29 825+40 835+25 020+£002 020+£002 123+02 125+02 915+19 923+08
150 1 1834+51 2032+42 820+35 825+35 0.19+0.03 021+0.03 124+03 125+03 920+14 924+12
150 2 184.1+52 2028+43 815+40 83.0+15 020+0.04 020+0.02 124+0.2 125+02 91.8+0.8 925+1.0
2.3 DPPH
FRAP . “E-
co-Huang”
N 35
i, “Eco-Huang” .
. .DPPH FRAP
3 “Eco-Huang”
(mg GAE/100g) (mg RE/100g) DPPH(mmol TE/qg) FRAP(mmol TE/g)
65d
131.8+23 134.4+19 286.7+3.3 290.4+3.4 55+0.1 58+0.2 8.4+0.2 8.7+0.2
50 1 132.0+2.2 135.4+2.7 288.4+5.6 291.4+29 55+0.2 58+0.1 85+0.3 89+0.3
50 2 131.5+22 133.8+3.4 287.6+4.1 290.7+3.1 56+0.3 57+0.3 85+0.1 8.8+0.1
100 1 132.4+2.9 134.7+2.4 286.8+4.0 291.8+3.4 55+0.1 58+0.4 8.6+0.2 8.8+0.2
100 2 1334+17 135.6 £2.7 288.4+2.1 292.7+19 56+0.2 59+0.1 85103 8.7+0.1
150 1 1325+2.0 133.8+3.6 287.4+54 291.7+33 55+0.3 6.0+£0.1 8.6 0.1 8.6 0.2
150 2 133.0+£1.3 1345+25 287.0+3.7 292.1+28 56+0.4 59+0.3 8.6+t0.2 8.8+0.2
165d
327+13 345+25 37.2+3.7 39.7+29 0.7+0.1 0.8+0.2 0.9+0.2 1.0+0.2
50 1 348+20 351+22 38.4+4.1 402+23 0.7+0.2 09+0.1 1.0£0.1 1.1+£0.2
50 2 339+24 34.7+3.0 374+19 39.9+4.0 0.8+0.3 0.8+0.3 0.9+0.2 1.1+0.2
100 1 335+17 351+19 38.0+23 402+24 0.8+0.1 09+0.1 1.1+0.2 1.1+£0.3
100 2 343+22 35.8+23 38.6+3.3 41.3+20 0.7+0.1 09+0.1 1.0+0.1 1.2+0.1
150 1 350+3.1 349+27 38.7+19 409+18 0.8+0.1 0.8+0.1 1.1+0.2 1.1+£0.2
150 2 348+34 354+33 38.9+23 41.0+24 0.7+0.1 0.8+0.2 1.1+0.2 1.2+0.1
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