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The influence of pollinations and pre-mature treatments on the
fruiting and quality of the litchi fruit
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GA /100ppm 17.52a  17.90a 0.11% 0.78a 43.75% a
2.4-D /20ppm 16702  16.08b 0.18% 0.74a 28.33% ab
M.H./ 1000ppm 20462  1767a 0.12% 0.76a 4.17%b
GA/100ppm+2.4-D /20ppm 19.81a 18572 0.14% 0.70a 16.67% ab
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Treatment REHE@E WHE i3 REE(mm) HEEEEER
CK 12.57 a 18.70a 0.14% 0.63 a 87.50% a
GA /100ppm 11.87a 1694a 024% 062a 73.33%a
2.4-D/ 20ppm 11.12 a 17.65a 0.20% 0.59a 100.00% a
M.H./ 1000ppm 10.57 a 16.70a 0.28% 0.55a 100.00% a
GA /100ppm+2.4-D 20ppm 12.27a 1703a 0.26% 0.53a 83.33% a
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Abstract
The purpose of this study was to investigated, the effect of pollination method and climate
environment on fruiting and atrophy seed ratio of litchi ( Litchi chinensis Sonn.) . and under

development process, the relationship of enzymatic activity change with pericarp browning .
result indicate: (1). Serious fruit drop cause by low temperature of early spring. In blooming
stage, GA/100ppm treatment will increase atrophy seed ratio of He-Yea. In fruit enlargement
stage, 2,4-D/ 20 or 40ppm treatment will decrease drop fruit ratio of He-Yea. (2). The
speed of litchi fruits developiment will show a single sigmoid curve. but enlargement speed
will be according the varieties and places. From spring to summer high temperature will
decrease time for development. (3) . During the fruit growth process the activity of
polyphenol oxidase can large the fruit develop and the peel thin increase. But activity of
peroxidase rises fast only when the fruit approaches the mature stage. Change of enzyme
activeness seems correlated with the pee! maturity degree and structure of the pericarp.



