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Abstract: [Objective)] The experiment identified the effect of spraying anaerobic fermentation slurry
on apple trees,growth and fruit quality and investigated the optimal concentration and times of anaerobic
fermentation slurry on apple trees during different periods. [ Method] The experiment was carried out
through two-factor randomized block design,and two factors were concentration (0% ,50% ,75%,100%)
and frequency(1,2 or 3 times). [Result] The result shows that applying proper concentration and times of
anaerobic fermentation slurry on the leaves of apple trees increased the new branch width by 4. 41% —
33. 14 % ,relative chlorophyll content by 7. 11% — 30. 29% , fruit weight by 3. 07% — 15. 34%, and fruit
length by 1. 01% —7. 41% ,fruit width by 1. 63% —6. 08 %, rigidity of fruit by 4. 4495 —18. 88% , total solu-
ble solid content by 0. 74% — 15. 44%, solid acid ratio by 4. 93% — 36. 68%, vitamin C by 4. 03%
—72.32% ,but reduced titratable acidity by 1. 11% —25. 41%. [Conclusion) Anaerobic fermentation slurry
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can improve the growth of apple tree but the effect is not very significant. Anaerobic fermentation slurry

have significant effects on fruit quality. The optimal treatment, which can promote fruit quality,is spraying

75% anaerobic fermentation slurry 3 times on the leaves of apple tree.
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1 BEAERNERMEREKNZI
Table 1 Effects of anaerobic fermentation slurry on the growth of apple tree
T e s b 3 WG v Kk I %ﬁ&ﬁ/cm‘ Bk B ‘ *HX‘J‘Ufgi%iﬁﬁ
i q _ength of fresh Numeber of leaves on Relative chlorophyll
tree top fresh tree top content
B, 18.1 11 309
Ay B 19.7 11 274
B; 20.4 13 290
B, 22.2 11 305
A, B, 22.6 12 354
B; 24. 8 12 337
B, 24.1 13 303
As B, 23.9 12 298
Bs 21.3 13 361
B, 22.4 11 331
Ay B, 26.2 11 357
B; 22.5 10 326
2.2 BiEBBRMERRIARAZMN FPERENZERARE. A 5 A A ALHE 2 57
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Table 2 Effects of anaerobic fermentation slurry on fruit external quality of apple

A W Uk Ak P M5 i U e 4k 2 R /g RELHPR/mm LA /mm BRI H5 5
Concentration Time Fruit weight Fruit length Fruit width Fruit shape index
By 211.27 66. 4 78.2 0. 85
Ay B, 215.32 65.8 79.4 0. 83
Bs 239.53 68.8 80.5 0. 86
By 217.77 68.1 78.1 0. 87
A, B, 248. 37 69.5 81.4 0. 85
By 262.11 69.5 82.2 0. 85
By 224.61 67.8 79.8 0. 85
As B, 222.09 68.3 79.3 0. 86
Bs 264.65 70.6 82.2 0. 86
By 230.61 68.1 80. 6 0. 85
Ay B, 235.97 69.1 80. 7 0. 86
Bs 272.07 73.9 85.4 0. 86

RSN BRI SR SRR AR G ) EE AR AR L
B3 A M) T 3w R SR RO AR i 3k 2 AT

Mt 713 8 Ak L A S R R S N AR A A5 HG AR I 11 X TR
Ko WA AL Ak B b BRAR B ALB 1 ASB, Ab,
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Table 3 Duncan’s mutiple range test of effect of different concentrations of anaerobic fermentation

slurry on fruit external quality of apple

B A 5 PR g R /mm 92472/ mm A

Concentration Fruit weight Fruit length Fruit width Fruit shape index
Ay 222.038 b 66.975 b 79.358 3 b 0.844 17 a
A, 242.749 a 69. 008 ab 80.558 3 ab 0.856 67 a
A 237.117 ab 68. 883 ab 80.433 3 ab 0.85583 a
Ay 246.215 a 70.358 a 82.2250 a 0.855 00 a

T [R5 5 A AN ) B 2 3R 22 57 i 3 (P<<0. 05) , T K JAl
Note: Different letters in the same column indicated significance at P<C0. 05. The same as below.
R4 BHEBRABMERRELINMERRZME DUNCAN SiEREEDH
Table 4 Duncan’s mutiple range test of effect of different times of anaerobic fermentation

slurry on fruit external quality of apple

% i v i Ak 2L R /g RIEYAR/mm R SHEAE/mm RIE 455
Time Fruit weight Fruit length Fruit width Fruit shape index

By 221.065 b 67.593 8 b 79.143 8 b 0.852 50 a

B, 230.436 b 68.1625 b 80.187 5 b 0.850 63 a

B; 259.589 a 70.662 5 a 82.600 0 a 0.855 62 a
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WAL SR ML T B s S Rtk 2.2.2 REMAAERR HIR S ATHNL & Wi THE K
VBN 7, 5000, 7500 A 10000 A 2 ol WUy H DL AbBEr L BR AgB, b B ity L SR /DN T R AR,
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Table 5 Effects of anaerobic fermentation slurry on fruit internal quality of apple

{{j, (ﬁﬂ?)ﬁﬁii@ Wfiﬁ{ﬁ?ﬁ(fﬂ[ﬂ‘i@ (i’j\:ﬁiﬁmﬁgé : @Elﬁeﬁi%g% EI(WEM/% Ratli?lo Pj(iA.(‘[l:,lj()lid (ffgtt- i\gg/l/)
Concentration Time Rigidity of fruit content et and acid Vitamin C
B, 9.9 12.3 3.21 3.89 11.2
Ay B, 8.5 13.5 3.58 3.79 16.0
Bs 9.0 13.8 3.10 4. 46 14.9
By 9.9 12.7 2.80 4.57 19.3
A, B, 9.0 12.9 3.54 3.72 17.6
B; 10. 5 14.6 3.15 4.68 14. 8
By 9.3 14. 2 3.11 4.71 13.7
As By 9.9 13.6 2.67 5.18 17.7
B; 9.4 14.3 2.81 5.22 17.7
By 10. 4 13.8 3.15 3.15 18.1
Ay B, 9.9 14.3 3.13 3.13 11.2
B; 10.7 14.9 2.82 2.82 15.5
B 6 mTRLAEM A 5 A A A EFRFRS S000R TR EEAN IR Z s i 7 WAL, 5 B, &b
MEEEREFRE A S AA, BRI ZZEFRARZE, M FARSGEE B E ST B, AL B3 O 1R

Ao 5 OA AR TRIE] 22 5 L W] 10000 R T HO . AT IRAY B R HLLL 3 R AR
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Table 6 Duncan’s mutiple range test of effect of different concentrations of anaerobic fermentation

slurry on fruit internal quality of apple

3 s S/ Al E /¢ ; " [ i H ditk & C/
B A R CTEEHERRA 7 R HIRIL 3
Concentration (kg * ecm™?) Total soluble Titratable acid Ratio of solid (mg+* kg™ 1)
oncentratio Rigidity of fruit solid content atable ac and acid Vitamin C
Ay 9.141 7 ¢ 13.208 3 b 3.294 2 a 4,044 2 b 1.402 5 a

A, 9.766 7 b 13.433 3 b 3.164 2 a 4.3250b 1.724 2 a

As 9.558 3 be 14.041 7 a 2.861 7 a 5.035 8 a 1.635 8 a

Ay 10.3250 a 14.3250 a 3.034 2 a 3.034 2 ¢ 1.495 0 a

7T BEIZRABMERREINERRZMA DUNCAN i8R EZDH
Table 7 Duncan’s mutiple range test of effect of different times of anaerobic fermentation
slurry on fruit internal quality of apple

o S b R/ Al Ey/ 0 ; " 73 4R C/
W A T SR RAERE A e v AL b o
Time (kg * em™?) Total soluble Titratable acid Ratio of solid (mg* kg™ 1)
Rigidity of fruit solid content o ‘ and acid Vitamin C

Bl 9.868 8 a 13.2625Db 3.068 1 a 4.080 0 a 1.558 8 a

B2 9.3188 b 13.581 3 b 3.226 9 a 3.952 5 a 1.563 8 a

B3 9.906 3 a 14.412 5 a 2.970 6 a 4.296 9 a 1.570 6 a
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