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Table 1 Effects of different thinning flower amount on fruit setting rate and yield of olive
BB S8 I HRAE/Y A/
h i Total flower Fruit number Fruit setting rate (kgD
Varieies Treatments
number W55 d W5 15 d 55 d W5 15 d Yield per plant
WA 8 5 1/4 1648 123 35 7.46 bBC 2.12 bB 7.60 aA
1/3 1648 134 34 8.13 aA 2.06 aA 6.50 beAB
1/2 1854 131 42 7.07 cC 2.27 aA 5.30 cB
CK 1749 132 29 7.55 bB 1.66 bB 6.70 beAB
IEE 1/4 1684 141 73 8.37 cC 4.33 cB 10. 20 aA
1/3 2008 166 106 8.27 cC 5.28 bB 10. 40 aA
1/2 1684 178 119 10. 57 aA 7.07 aA 9.50 bA
CK 1858 182 97 9.80 bB 5.22 bB 9.50 bA
N 1/4 2159 152 35 7.04 aA 1.62 bB 3.60 aA
1/3 3494 221 53 6.33 bA 1.52 bB 3.20 aA
1/2 2803 173 72 6.17 bA 2.57 aA 3.10 aA
CK 2756 113 33 4.10 B 1.20 bB 3.50 aA

7] 3] £ 48 5 R Rl /NG 580K 5 B R R — S b 45 Ab B2 Tukey 3£ 5 AR TE 0. 05 /K FE 0. 01 K2R W2E . T,

Value in the same column followed by different lowercase or capital indicate the different treatments of same variety are significantly

different at 0. 05 or 0. 01 levels, the same below.
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Table 2 Effects of different thinning fruit amount on steady fruit rate, fruit weight and yield of olive
e e mﬁ%ﬁﬁ%iéﬁ %%m‘ﬁ'@:?& I %%ﬁ/g 7o/
Varietios Treatments Fruit number before Fruit number when Fruit rate Single fruit (kg B
fruit thinning fruit picked weight Yield
A 8 5 1/4 1134 534 47.09 aA 7.02 aA 8.60 aA
1/3 1024 458 44.73 bB 6.95 abA 7.50 bB
1/2 1247 543 43.54 beB 6. 88 bA 7.40 bB
CK 983 420 42.73 B 6.89 bA 6.20 cC
R 1/4 1033 529 51.21 aA 1. 84 aA 12.10 aA
1/3 1103 536 48.59 bAB 1.74 aA 11.70 bB
1/2 1320 614 46.52 ¢BC 1.78 aA 11.60 bB
CK 984 434 44,11 dC 1. 84 aA 11.40 bB
N 1/4 973 454 46.66 aA 4.83 aA 6.40 aA
1/3 684 303 44.30 bB 4,63 cdA 5.50 abAB
1/2 874 368 42.11 ¢B 4.56 dA 4.70 beBC
CK 893 385 43.11 beB 4.75 bcA 4.10 cC
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Table 3 Effects of different thinning flowe and fruit amount on leaf nutrition of olive

Kb P Treatments N/ % P/ % K/% Ca/% Zn/(mg+kg!) Fe/(mg-kg!)
BiiE 1/4  2.57 aA 0.22 aA 2.64 aA 3.81 bB 44. 68 aA 124.85 C
GEJE 15 & 1/3  2.50 bA 0.18 aA 1.53 bB 2.00 cC 32. 41 bBC 146. 67 bB
1/2  2.60 aA 0.21 aA 1.63 bB 1,34 aA 36.50 bB 189. 39 aA

CK  2.28 ¢B 0.11 bB 1.39 cB 3.61 bB 27,76 ¢C 154,97 bAB
i 1/4  1.35cC 0.18 aA 1. 46 beBC 2.49 bB 25.11 beBC 117.73 bB
(WA 1/3  1.83abAB  0.19 aA 2.29 aA 2,08 beBC 27.58 bB 105.19 cC
HARED

1/2  1.79 bB 0.12 bA 1.74 bB 3.20 aA 32,21 aA 144,76 aA
CK  2.08 aA 0.19 aA 1.17 cC 1.74 cC 23.56 ¢C 112. 84 bB

[ &0 b 1 1.50~2. 00 0.10~0. 30 0.80~1. 30 1.00~2. 00 20. 00~25. 00 50. 00~180. 00
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Effect of Different Flower and Fruit Thinning Intensity
on Bearing and Yield of Olive

DU Jin-cheng.LI Pi-jun, MU Chang-long, XING Wen-xi
(Sichuan Academy of Forestry Sciences,Chengdu 610081, China)

Abstract;: In order to promote increase yield and stable yield of olive, we took three olive varieties including cul-

tivars Ezhi 8,Douguo and Small Apple which have a large amount of flowers and a low yield as the materials,

and studied the effect of flower and fruit thinning intensity of 1/4,1/3 and 1/2 on bearing and yield of the culti-

vars and compared the nutrient contents in leaves after thinning. The results showed that the 1/4 flower

thinning at full-bloom could considerably increase yield per tree, the 1/2 flower thinning increased the fruit

bearing percentage 15 days after blooming the most.the 1/4 fruit thinning increased the yield.bearing and sin-

gle fruit weight the most. It showed a correlation with the contents of nitrogen, phosphorus, potassium, calcium

and zinc in leaves which inferred that flower and fruit thinning could reduce the nutrient consumption of trees

so as to increase fruit bearing and yield.

Keywords:olive; flower and fruit thinning; bearing; yield
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