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Table 1, The experimented mulch methods.

Treatment Material Duration

Clean culture (Control)

Straw mulch Rice straw Aug, 2—harvest
Polyfilm (1) Colourless polyethylene film 0. 04mm v
Polyfilm (1) The same as (1) painted black with magic ink v
Polyfilm (X) The same as (I) Sept. 28—harvest

EuiE aRfle R PESIL ek PEREEE ETEd ®Ych HEER PolyfimEs e
o] o2 Y Sx R MA &g

B A% 159 A or 25, il 2 RXY BAREE S ed 2dTES
HE 10~15cmoll A4 REE BRI EEHoz KSaRY FAsta HEEe2 H7YUW
ZyBo] B BEAE BHTS £ Wem Zold BWES REd 2R 2Fo= BERE
&5t EEMLE zAshE ¥, SEREES S EE Polyfilm(1)E el 743 Fotd
Ao ol A5 : #E v ool HRLHWEEHE A BEERS FAsgoqd, BRR
o A AES @ dRdaA FA9 fEE AFsd AN o 17F6A A4 BE 108
o KL Calliper2 Aol Fistglch

REe Hegd: FeEES BRct ZR2EES 100228 H4Eeq RMEES BT
gou, 119 1245 102 RA o2 BE 58S fiste] B Brixsl #AaEY #Lg B
gl 1 Mo EERES) MBSO & BIE 10RE WX

319 HHE & UE Fie 3d ¢4 Hand refractometer2 Brix& %233, o4l R
# 5ml% Hste] 0.1 N NaOH %o = HEs BfEE 794 (Citric acid) &&o & #BHto
BH 100ml he] FEE FRsia o o KEE 23 Brix-acid ratio® K et

I & S

Fig. 1& +HASS #Ls BARES #4 bl Add, IF3FE2PS vaTe 35
wol wel Eof4 3o Wyl 43 ww PolyfimE: 24%9 98¢ 2 g3 =gl
Ao Am g sFNA BrEol AFPl wet 234 Fasdedl REER = RREE}
2 3o mgay g uAE gee] Atk 19749 8~119Y FFFL 2/34 =oll
23y on S35 9, 10, 119-& gue] Akt (Table 2).
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Fig. 1. Precipitation {lower) and changes in soil moisture content of the layer
10— 15cm deep.

z) Water/dry matter x 100.

Table 2, Monthly precipitation during artificial mulch,
Unit in mm
Month
Aug, Sep. Oct. Nov. Total

Year 2

1974 217.9 27.0 47.0 23.6 315.5
Normal Year 183.3 145.7 49.4 90.7 469.1
Dep. from normal 434.6 —-118.7 —2.4 —-67.1 —153.6

THEE) B A BEY BEE AL 299 Ao Be I sYF 119
of WML @S HBLE @RS Fig.2o 2o

Colourless polyfilmiEel 4| 44 il LHE £} 7h3 ad depged Wa? vo g

¥ 89 3.2°C, 114 1.5°C7h ®gtoe) ¥29 RALE(Z 0 100m)L 34°C(H 27 30°Che] %

%= Black polyfilmEe H2F vk F2(1°C W) £ A4gon $2FE s¥elt o

2T 2% 2°C A= dgtod Udle AN wgagdch %Fl A3l MBS LA

Tlos, FHyERES W2F, Colourless polyfilm?, L27 &4 3. 7. 3.3, 1.9°C = 3}
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Fig. 2. Effects of artificial mulch on diurnal changes in soil temp.

at the layer 10em deep.

2o 93t Eoj T

EEaEEstel 2% Colourless PolyfilmT 9] MRET BE BELR 8Y Tt 40°C ol Al
A 3~44 7 A& do] Bt Kk 45°CAA Aeu Ax dded, 99 FH¥HE H°C
Az A&HE 4= AR+

FRY JEAE Polyfilm(I)FolA BA7 AA =€ Agol Qo HEM AAHAAE &
sbch(Table 3). ’

Table 3. Effects of artificial mulch on the fruit growth of Satsuma mandu;ln.
Fruit width; unit in m»z

Date Aug. ‘ Aug. | Aug. | Sep. Sep. Oct. Nov, | Nov, Dec.
Treatment 2 15 31 16 28 16 1 15 5
Clean culture 20.3 332 421 47.1 4.7 552 587 59.9 61.6
Straw mulch 28.4 34.5 42.5 48.4 5.7 56.8 59.2 6.7 60.8
Polyfilm (1) 28.0 35.3 4.5 48.3 5.4 56.2 59.1 59.4 61.0
Polyfilm (1) 28.6 33.6 4.4 47.9  50.3 548 581 60.3 61.8
Polyfilm (¥) 28.3 33.4 40.4 46.0 49.6 54.4 558 562 58.9
LSD (0.05) NS NS NS NS NS NS NS NS NS
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Fig. 3. Effects of artificial mulch on fruit maturity
of Satsuma mandarin,
z) Estimated with colouring,
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Fig. 4. Effects of artificial mulch on changse in the fruit
juice content of Satsuma mandarin,

Fig.3+ #49 ¥aEEE Hfle=
Figistn ER2EES 10002 T RHK
B vebd ZAQlEl Polyfilm ()77t
7t whzn Hz2F F2TFE ¥4
¥ Polyfilm(1)¥ (I)T+& B#el =
< Aoe A, Hiife HELS
BER viol o5y 119 1593 259
oAt &7 1%, 5% TEANA HEX7}
A= 7] Befiel & BEHe] ¢

X2

F4 HEHY 458s 248
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i Brix, acid, Brix-acid ratio® -3
& 2 (Fige), ARED Ad= AL
Brix #o] 3l &l Polyfilm(]ll)*?‘ﬂ]ﬁ
P4 M 3L ogo]l HxTHeH
71 8 37+ ¥ <35}t o}, Brix-acid ratio
Al #E EE WAHA g%
}.

T84 H49 HEMEL Tabled 9
Zstet. Polyfilm(M)#gtel RE, £
BN, RAES] fES vs g
A wkA Brixe 7hg4 ®3teow, il
B ¥ HUBHEAAE F582 2
27 dsdeh

® Calculated as citric acid, and unit in #/100m/ juice,

7» NS among treatments,
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Table 4. Effects of artificial mulch on the fruit characters of Satsuma mandarin,

Characterl priiv | Shape | Rind | Flesh | Flesh Brix Free |Brix-acid
o
Treatment weight index® |thickness | weight | ratio” juice acid”? ratio
¢ mm ¥ %
Clean cultue 96. 4 0.77 3.238 7.7 74.4 12.4 1.74 7.16
Straw mulch 9.3 0.76 3.17 69. 1 75.7 12.0 1. 53 7.92
Polyfilm (1) 0.2 0.77 3.10 68.1 75.5 11.6 1.63 7.12
Polyfilm (1) 94,3 0.76 3.33 70.9 75.2 11.7 1.67 7.14
Polyfilm (1) 82.7 0.74 2.97 62.3 75.3 12.9 1.80 7.31
LSD(0.05) 8.5 NS 0.23 5.8 NS 0.9 NS NS
* Fruit length/Fruit width,
» Flesh weight/Fruit weight x 100,
5 Calculated as citric acid, and unit in #/100m ¢ juice,

BEME] 2R 4B J82 AA: AL F2 MYKSHES BEA 4F2 T o
Folzty AAg & YhP

AgS = oo WRERS Hactd BRY A7 SEE FA o FELEASE 7~84
o] pFl,5~2.7 & o] L 9~109oll pF3.0~3.8 A =z3 std s, & HEANA = pFiEE XK
317 2adonz o BES Y N2 = A% oY KR 2FFE EFE A2T
uoh Bolx Rato] o8l A FEol AFIG Hetkol =Rk Hol BEEF EFTEol
gord, 89 22 %8 A &g PolyfilmTE EFF24 FEHEAD 237 =d0e BRLE, kl
Bt AL HABol 27 # Fol Polyfilm mulchel 3 KZWS HRE 247 A== A
me sualsia 9ok & BT K& des: LEKSel A BAHA dectn 44
gt vt HazTaA AY aMyd 2geiel s A R A 19749 o~119 BK
B (Table 2)o] f4S 1/3¢) 3¢ Az 2 RELHY A 4 o=ty F3dch. FHe 3
£.8.99 & 59| A% AzAA A7 Hste] T ETl Polyfilm mulchg efd %
Hol 3 BE ETES o BaEs drds Bindgd & QAT KEREE 8EA sl
A Polyfilmg 3 WEo] @&oz 25 Zoed ZRHK s/e e € ez 47
=gl

AP BERE 2245 349 g4 gL HokkE Febdchn® p'e
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+ Polyfilm mulchE oy REY o] 2.7~3°C A x ZolxA F@e] 1FY Hx =zt
o 53] fLEe] FodA = Aol drta #ENch AHHKNA Polyfilm mulchr7t BB S
HFEd e 3°C o] 4 %ol2 #ql, Polyfilm(I)TE A dstns RHE 2 NAHEE] 23]
B HHEmes vEltA, HBE 34 F F2T7Y ued EE A0 ol mEM{LI)
RRE 7R FFL FERET i 2gpEe 8ol 5] o Folgtn v},

844l &= Polyfilm mulchTol 4 EHKEKE D& HMEHTY BE 40°C o] Foz A45 0
2ol EBEES G o 1R Aot ¥ BRE ¥4 5 s AFey F
27k 10em ol & AL Fell Azt glom REMEAA L HEEES B mEER) 2
dElme BREES St 2 MEs HA 3¢ Aom Qs P,

RRS 2 2 BES 2S5 2 e Bt B4 uw, Polyfilm(l) 2 (I)F
€ ALE AFA712 A 9~1199 Az Eogie] 2wEz] Rl LMEEs o
Fol =22 ekgkrl & Foll 450 vhih A= m Brix 2 ARl ¥gten, Polyfilm(I)7F+=
olv] Eofgdo] AFs] AzPUL A A S goad EHBAAEL KEFAR LEEERES
2 st A= whey 49 Bike Aol ovt RECl A9, Y2TE s a1
THKGE dzFuch gol Ao g9 & 5 et

BES FESS 88 224, 8% ¥4 2+ 992545 E=F5E¢2e] 35% o3tz A
23 A71& 3 Polyfilm mulchg 3t Rkl o3 B2 TFL AdAgozsd 7
K A%RE che ®RESA € 5 dode HgEA0, 44 359 A dAA  Hfme.
2 Polyfilmol] &k E2BK7 ol 1 EHMo 2 mulchBAd REBEP K % < T
REfE= = Polyfilm muchel] {&3t EHEEM L AR AFHBR UKL 4+ KA
fEo] #Futsiety Bgtslicl.

vV U

KK LS] #ERCl A HKEY LRERA BMHEHY REHRE A+ BHRE BAEsS
o A2 #RE EHY o3 2o

L AT#HELE 24549 A2F gten, Bk 23157 2247+ Polyfilm mulch
o g3 =¥z AT RE KR o7 2ol A2 AHd & AE AYstae vE
Z] gksgket.

2. #i@-2 Polyfilm mulchg 3°C(Zell0em $11]) A= EolRm, ¥2T+ dFAd+E FA
Fael v 1196l = vl %l =)
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3. BEre Kool TR £Es A1 Ay LBKSEERY] 42 EYSS RS
=},

4. BRI EE olv] Eok4do] A% Az 99 28Y¢ol 441 Polyfilm mulchTstol 4
715 <7 w23 Brixsb Hobglovt 1REFHEe] WA s A Brix-acid ratio®] Frte A%
2 gkl v

5. E#E Polyfilm mulchol &% WMEH REBM L HRS RE EMBLKR XUKE
FHEES —A RO A = WA fuwsieha M= s
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— Summary —

Effects of Soil Management Methods on the Fruit Quality
of Satsuma Mandarin

— Influence of Artificial Mulch during Fruit Development Season —

Han Hae-ryong - Han Yun-san - Moon Doo-khil

With polyethylene film and straw, artificial mulch from early Aug. to harvest time
was experimented in a Citrus orchard on volcanic soil growing nine years old Satsuma
mandarin(Crtrus unshiu Marcovitch) on trifoliate orange stock,

No matter what material is used, mulch delayed loss of soil water, Low soil moisture
level desirable for delicious fruit quality was not attained by preventing rain flow to
soil with polyethylene film, except only when muiched on already dried soil. While
polyethylene film mulch increased sojl temperature by 3'C at 10cm depth, straw mulch
lowered soil temp, in summer,

Change in soil temp, showed no apparent effect on fruit maturity and quality. Dry
soil condition accelerated fruit coloring a little, and increased Brix, but decreased fruit
weight, and didn’t increased Brix-acid ratio,

It was concluded that polyethylene film mulch could hardly be practiced to improve
Citrus fruit quality in Seogwipo area orchards on volcanic soil,

—225—



	I. 서론
	II. 재료 및 방법
	III. 결과
	IV. 고찰
	V. 적요
	<인용문헌>
	Summary



