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BJUSHUE YCJOBUM BBIPAIIIUBAHUS Y IPUMEHSAEMBIX METO/IOB

XPAHEHUS HA CTEINEHDb U3MEHEHUS MOKA3ATEJEN KAUECTBA
MJIOJAOB CJUBBI

Banenmuna CBET/IHYEHKO, Anexcandop HUKYI[A, Hean XAPA

HHcmumym CEHEemMUKU, qbl/L')’MOJZOZMM u 3aujumaol pacmeﬂuﬁ

INFLUENTA CONDITIILOR DE CRESTERE SI A METODELOR DE PASTRARE ASUPRA GRADULUI

DE MODIFICARE A CONTINUTULUI INDICILOR DE CALITATE LA FRUCTELE DE PRUN

Cercetirile au fost efectuate la fructele de prun cu maturare tardiva. Pomii de soiul studiat au fost supusi tratamentelor
foliare cu un amestec dintre SBA ,,Reglalg” si microelementele B, Zn, Mn si Mo. Primul tratament a fost aplicat dupa
inflorire in faza diviziunii intensive a celulelor fructelor tinere, iar al doilea — in faza cresterii intensive a lastarilor. Inainte
de recoltare s-a aplicat si un tratament cu solutie de CaCl..

Dupa recoltare fructele contineau o cantitate mai sporita de substante de rezerva, in raport cu fructele martor. Metodele
de pastrare aplicate (preparatul ,,Fitomag” si AC) au permis diminuarea consumului de polizaharide al peretelui celular
la fructele de prun si pierderilor In greutate a acestora.

La momentul externarii de la pastrare, la fructele tratate, pastrate In conditii cu AC si sub influenta preparatului
»Fitomag”, s-a inregistrat o cantitate mai sporitd de fructe standard, comparativ cu cele din varianta martor.
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INFLUENCE OF GROWING CONDITIONS AND APPLIED STORAGE METHODS

ON THE DEGREE OF CHANGE IN QUALITY INDICATORS OF PLUM FRUIT

The research was carried out on late ripening plum fruits. The trees of the studied variety were subjected to foliar
treatments with a mixture of SBA "Reglalg" and microelements B, Zn, Mn and Mo. The first treatment was applied
after flowering during the phase of intensive cell division of young fruits, and the second — during the phase of intensive
shoot growth. Before harvesting, a treatment with CaCl; solution was also applied.

After harvesting, the fruits contained an increased amount of reserve substances, compared to the control fruits. The
storage methods applied (the preparation "Fitomag" and AC) allowed to reduce the consumption of polysaccharides of
the cell wall in plum fruits and their weight loss.

At the time of release from storage, the treated fruits, kept in AC conditions and under the influence of the "Fitomag"
preparation, recorded an increased amount of standard fruits, compared to those in the control variant.
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