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(40 mg'L™"). 1 000 f¥% i B (20 mg-L™"); Z 4 Hl
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Fig. 1 The diagram of pitaya fruit scale
attachment location
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Fig.2 The diagram of measurement of
proportion of scale
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Fig. 3 Bland-Altman plots of pitaya indicators in two treatments as a control
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FHH, SMLNK 50 1%, 100 £ 71 200 {546 BE AL LS
FEALE S r, o L T IR, Ao T
26.47%, 24.01% F 25.86%; H& 5 i 1t I 3 5 T %
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" S-IFTE A B S AR R] 55 T R 2 SR S AR
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Fig. 4 Phenotypic effects of different concentrations of
CPPU on pitaya fruit and fruit scales

R 4d. B 3LEFRLW: W I ARE R 500 £ .
1 000 1. 2 000 f74h 34 K i S B SEARFH R T35 iR
ZH AL B, SR Ry 5 % A X B AL T i T,
% A PR SR LR, ARFE R 1000 £75 A B A1 W 7Y
ek, AREBR 500 175 . 2000 £% 4b Bk 2 (F] 5).
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T T IR AL PHL i SR S o L S 2 R TR IR A AR A
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Tab. 1 Effects of different concentrations of CPPU on pitaya fruit weight and fruit scale color
Vi B P et 5 1% R /g RG]
Treatment Proportion of green part of scales/% Fruit weight/g Fruit ripening time
xR BRE31d
+ b + ©
CK 48.40+18.54 367.2758.69 31 days after pollination
= X TRV 73]
MR SORE i B kG35 d
+ a + ab
500 times dilution of CPPU 74.8748.65 456.1346.19 35 days after pollination
= ¢ o N 7]y
AR 100f5 7 B BbE35d
+5.97° + @
100 times dilution of CPPU 72.41£3.97 464.06+50.62 35 days after pollination
SR 200175 75 B A R3S d
SR 2005 74.26+7.38" 4354244577 Bein

200 times dilution of CPPU

35 days after pollination

TE: ARVNE PR 225 .35 (P<0.05), CKOH A AR KOE ARS8, T 1.

Note: Different lowercase letters indicate significant differences(P < 0.05); CK stands for the data of pitaya fruits in natural

growth, similarly hereinafter.

R2 FERERES-FRELEXNNERGHEAESRIRENFN
Tab. 2 Effects of different concentrations of S-ABA on pitaya fruit weight and fruit scale color

AbH % Fy 2 (5 1 L% RS /g SRS RIS 1]
Treatment Proportion of green part of scales/% Fruit weight/g Fruit ripening time
X B2 k31 d
+ b + >
CK 48.40+18.54 367.27+58.69 31 days after pollination

S-IEHL R 25015 F B

250 times dilution of S-ABA
S-EHLE 50015 Bk

500 times dilution of S-ABA
S-AEVLE 1 00015 B

1 000 times dilution of S-ABA

56.38+14.04*

61.6546.65°

44.59+£23.57°

BHE31d
31 days after pollination
FkfE31d
31 days after pollination
B3 d

31 days after pollination

363.97+59.48°

395.53+36.79°

359.99+56.29°
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Tab. 3 Effects of different concentrations of 6-BA on pitaya fruit weight and fruit scale color

Ab 3

Treatment

B RS 0 /%

Proportion of green part of scales/%

RS im/g
Fruit weight/g

RS A [i]

Fruit ripening time

X HRZ

CK

R ILES 2505 B
250 times dilution of 6-BA
R IS S00 R BT
500 times dilution of 6-BA
A FENZIS 1 00015 H B
1 000 times dilution of 6-BA

48.40+18.54°

57.49+11.55°

54.80+9.10®

52.10+£20.90™

367.27+£58.69*

393.04+42.43°

371.57+£52.31°

380.33+£51.64°

BRE31d
31 days after pollination
EHJE31d
31 days after pollination
ka3 d
31 days after pollination
BHJE31d
31 days after pollination

Bl 5 ARKEFRBHRALEHNERRIEEHRE

Fig. 5 Phenotypic effects of different concentrations of
GA; on pitaya fruit and fruit scales
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R RIS, ZHE R NI KOE R
TR S st 1) 5 % BR 2 AR [, RO 7E #2856
35 Ko &R 5EREY], ZHEZR NN 500 £, 1000
R R BT AL B0 F SR S0 S € 5 HE 3 o 1 X R

O, BN BRAHER S T 6.45%. 7.52%, Jii & 5 % iR

T LS
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Tab. 4 Effects of different concentrations of GA; on pitaya fruit weight and fruit scale color
b3 35 2R € 1 L/ % R /g RSB 1]
Treatment Proportion of green part of scales/% Fruit weight/g Fruit ripening time
Xt R ZH EHE31d
+ ¢ + b
CK 48.40+18.54 367.27+58.69 31 days after pollination

TREERR SO0 A R

500 times dilution of GA3
IREERR 1 000f5H B

1 000 times dilution of GA;
TREER2 000 Hi B

2 000 times dilution of GA;

67.45+5.81°

71.94+8.21*

69.95+8.38%

498.32+68.01°

472.34+62.12°

484.17+63.41°

BEkE35d
35 days after pollination
FEkfE35d
35 days after pollination
FkR3s5d
35 days after pollination

*5 ARARERE=EZNELENAERSBREBESRIRENZNM
Tab. 5 Effects of different concentrations of BR on pitaya fruit weight and fruit scale color
b3 5% 2 40 15 1/ % R /g SRS 1]

Treatment Proportion of green part of scales/% Fruit weight/g Fruit ripening time
Xif HEZH . N Bekr)E3ld
CK 48.40+18.54 367.27+58.69 31 days after pollination
SEBZE VBRSO B BHE31d

.85+6.33° .96+49.81° L

500 times dilution of BR 54.85+6.33 352.96+49.81 31 days after pollination
EEZE MR 00015 Fi PR N R 31
= TR WAL C0OfEARRER 55.9248.14¢ 387.11451.74° Eefpins1 d

1 000 times dilution of BR
EEFE NBR20001 50 B
2 000 times dilution of BR

51.24+15.34®

361.52+39.92

31 days after pollination
B3 d

31 days after pollination




456

2025 4F

B 8] 56 R 2l AR ], B 7E 203 5 B 4R 35 K.
F oK, BEEE 1 000 £% . 2 000 1% F1
4 000 1556 BE AL PR 5 S S0 gt Lo i 3
TR, 43R T 9.53%, 9.8% Al 10.94%; H:
SCf R SN R TC B 5 25 5

R 3 0 28 SR, i A 1 Ak P %) o s SR TR S
B[] 55 6 AL AH A, ROZERZRY 5 136 35 Ko & 7
S5 LR, BEEETE 1000 1%, 2 000 5 F1 4 000 £5 7
TR AL B 5 S S 5% 7 2 £ 1 L I 3 v R IR A
SRR T 8.54%, 10.48% Fil 8.47%; ML i

21.8 ARREREESBEASKARGYH WAL EER.
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Tab. 6 Effects of different concentrations of CSN on pitaya fruit weight and fruit scale color
i 5% Fr 25, 1 L/ % R /g RS TR]
Treatment Proportion of green part of scales/% Fruit weight/g Fruit ripening time

XL . \ ka3l d
CK 48.40+18.54 367.2758.69 31 days after pollination
TN 000f5 R FEW a . EMEd
1000 times dilution of CSN S7.93+8.48 373.85+43.00 31 days after pollination
EREYEN2 00015 Bl . \ BHE31d
2 000 times dilution of CSN 58.20+8.25 359.49+64.38 31 days after pollination
A LT Al 4 REfR A o ST\ 1
SLITI 14 000FTHI AL 59.34+10.42° 362.10+55.74° Bpta31 d

4 000 times dilution of CSN

31 days after pollination

xR71 AERERERHEEELENAERGFHESRIRENZMN
Tab. 7 Effects of different concentrations of DA-6 on pitaya fruit weight and fruit scale color
el % 2 0 /% RELFR/g RS A 1]
Treatment Proportion of green part of scales/% Fruit weighy/g Fruit ripening time
X IR B3 d
+ b + .
CK 48.40£18.54 367.27+58.69 31 days after pollination
AR 1 000fF B BHE31d
.94+7.30° 40+52.35% o
1 000 times dilution of DA-6 56.94+7.30 365.40+52.35 31 days after pollination
JHe B T2 000 BT BFR31d
+ 2 + 2
2 000 times dilution of DA-6 58.88+7.84 368.90+58.58 31 days after pollination
A/‘ b4000ﬁ SR 70\ 31d
it R 56.87+9.37° 382.234+65.66" getm

4 000 times dilution of DA-6

31 days after pollination

219 FRAREREARACBRIAENFKAERHYH
FRPGIRIG LS TR, 25 2R AL PR K 5 S B st
B A T X B 43R T 4 d, BIAE 28 )5 1 58
35 Ko MERFEMER, Z8 41 4 000 £% . 8 000 5 Al
16 000 £ BRI A B K e S S SRR R F X i
ZH AR, {H ARSI T vk Rk A R SR 21 41
HmFBEZE CFRIRIE F I Mg K (& 6), % 8 45
W, ZE2Z 4 000 1%, 8 000 £5F1 16 000 1757
TR Ak P SR S o Ll 38 5 ) R T i 2
Sey R Y W A TR, B T
123.45. 96.44 ., 35.59 g.
2110 RARARERECHAILEBNKAERNGY
o RPN EE IR, &0 R b 38 A e SR A S AR
AR () AR A T REZEARTT T 1 d, BDEERR I 56
30 K. % 945K, ZHF] 250 £% . 500 5 A
1 000 £ 7 5 i b #H f 2R S St £ 5 LU 335K 0,

AT X IR % 1 & €, o Ll SR A 250 A5 H
TRV A LI SR S5 I A I 2 v T X R, ) IR
BT 55.18 g,

B6 ARREREERIBLEHNLRREEIREHRE
Fig. 6 Phenotypic effects of different concentrations of
NAA on pitaya fruit and fruit scales
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R8 ARBREREZZHLENKNERGROBERIRENH N
Tab. 8 Effects of different concentrations of NAA on pitaya fruit weight and fruit scale color

B B8 P e 5 1/ % Rk /g RSB 1]
Treatment Proportion of green part of scales/% Fruit weight/g Fruit ripening time
popiik| . #E31d
CK 48.40+18.54 367.27+58.69 31 days after pollination
Z5 L 24 0005 R . . R JE35d
4 000 times dilution of NAA 46.0122.17 490.71£99.49 35 days after pollination
25 LTR8 00015 Hi BRI . . Bk E35 d
8 000 times dilution of NAA 43.54224.34 463.7149.64 35 days after pollination
ZE LR 16 0005HE RER BRE3sd

52.86+17.81°

16 000 times dilution of NAA

b
402.8669.80 35 days after pollination

x99 FERERECHEFMLENAEZRGFHESRIRENZMN
Tab. 9 Effects of different concentrations of ETH on pitaya fruit weight and fruit scale color

b % - 2 (5 i L% R /g SRS 1]
Treatment Proportion of green part of scales/% Fruit weight/g Fruit ripening time
Xt HRZH . . BHE31d
CK 48.40+18.54 367.27+58.69 31 days after pollination
L2505 M BT o . FHE30d
250 times dilution of ETH 0+0 422.45£74.75 30 days after pollination
LIGEFS00F5H BT . " BEHIE30d
500 times dilution of ETH 00 391.48£70.45 30 days after pollination
J 1 SEFF LY ST\
ZIEFIT 00015 BEW 0£0° 361.90461 33" BHE30d

1 000 times dilution of ETH

30 days after pollination
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221 XRE A EALAEREREAAYE KA H
X ERFZEGERZE LB LR E
B, F2 035 56 5 R Wit A 42 A 4 IR 790 5 SR Sk
AT )R 0 PR HREIR 1 d, BIH2RY IS 40 31 K 32k
JEEE 13 K FBE S 23 KWt A B Ak 1 R )
Je SRS A B ) A ) B A IR 2 d, B BZ MY IS 2R
32 Ko B 7 855K, TR RR . 284, Ak
JOR S X ke SR SRS e 5 A BB VER .
PRI 28 5 25 25 SR 3 B, AL A6 K0 4 5700 5 it %) B[]
SRR KOl S SR S g 5 LA B S
(P<0.01), JHeA it st 1] 55 A 00 A A 385 700 A A2t
FEAEFTAEFH (P<0.01) . TEFIYES 5 KX kg R
HEAT 3 PR 0 A B 004 700 W5t A 1 i 2 v
ekt b s A 13 RSB 23 Rxd ko
AT 3 PR AR KR R A B, AR AR B
R E % i PR e i B4, o, 550 B4k BRAH L,
BRI 13 d Bt AR B IR 500 fi5 75 B . A B TR
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Fig. 7 The impact of different treatments on green
proportion of pitaya fruit scales
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Treatment time indicate days after polination; Different
lowercase letters indicate significant differences (P < 0.05);
CK stands for the data of pitaya fruits in natural growth,
similarly hereinafter.
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Fig. 8 The impact of different treatments on
pitaya fruit weight

3 i i

A5 B 9 P 4 AE < 8 49 3R, 3 ) 0
S E e W i S LS @) % N R eSS
S A ) AR R R RS S B VR T . AR E
W, 38 A AE ) 2B IR D6 KO SR 8 e PRk
RO EA BEEEN .

A HE AV 15 700060 oK e SR 88 DR i {2 it 1
o Metif g, ZAHMEN . JRaEiR 5 LIRS n] B 3%
e it K e R0 P g, b S IR 5 o0 R TR R ¢
ORI LIRS T 40 3 2 R A K
PATIFI0Y, PIXTH-2R R G A A5 2L A e
FH, N IRAE A b 8z T RE 5% 2 S5 ATk
PRIRAFES DG TUMLAR T e el B 6 i o
KA AT A8, 1B A i 50 ik A SO ik T D AE
G R ARG £, AR BAFD 5 5 ~ 100 mg L™
1) SR H TR AT DA 7 filf AR SR R v i A R A
Wei 1 FIJH 4 mg L™ (9 SR 58 it 75 4 (Litchi
chinensis) Ji & WL K N AE AT A R IR, R
KRBy, AR R R, k5SS
13 K 5% 23 KB SMLIK 50 ~ 200 £5% % B 7T
I E AR RS R gk, 5 ER R R 5, MG
WF5E 2 W 25 55 TR AN AL BE S 41 1) - 2 3R 0 [ i, 36
RE i AE P 1A o 2 B ) IR0, Lewis 520 B
FER IR, T a5 R RE A% 4 22 I A SR B rh it R 1y 43
it o 2% SCPHAERY $5 H AR B 1R AT LA E 27 6 2 R 1 R
ko TEARBETE D, BB a4 13 R 55 23 Kb
FREETR 500 ~ 2 000 A B IRAENS W35 e it XOe R
i R Orek, 5 B e —8. A, XPatRaE)
8t 28 50 mg L' 7% B R Ab 35 19 Sk 8 (Citrus
aurantium) 5 B2 SR 2R F i FEAR . AR BAED
W4, 250, 500 mg L™ A & o dk i B O R IR VA
W R B h 2% bR 5T R-E L, il
R pRERA A, PR, I vk B 1Y) R 25 R AT LA
T ik R B AR, e o v B A FH AR

LA A A IR TR T e SRR S8 i ) Al A
Mo R . FMIK, SR 5= HRNARYGE
e it e RS S o, b S IR S R R TR B
RO e (UM IR SRR I R, 5 w175 S 2R 5
REEEDY) (A Sl P SO R O kA Ak
(Actinidia chinensis) iz )5, F5L BN B T
F FIHT 43.42 go Retamales %59t 3 5 i3 &



3

FRRIREE: SO RIS Py PRGN SR S B AR A A R 1 770 1 459

BUAMEIR AT L) 2842 5 5 B (Vaccinium uliginosum )
Fife . A RERY, BHEH B3R5
23 REEEZMAR 50 ~ 200 155 B T i e E R
SCHEH, 5 RIRSSIS 3. AR IR RS 1 21 P
LA, W TR SERAEYER IR, PRk
PRAFCT R 50 mg L™ SRR X KO R ik 4T 2 Ik
Wit e e B, K e R SO0 A T T 61.7 g,
WERE TR R AR E A
i 2 AR BE A LA AR, o8 4 R X B8 R (Cucumis
sativus) . 1% (Vitis vinifera) SAVEY) A FL 5218 K1
A AR 2, ARG 2 SRR, K A A
13 K55 23 KWt IRFERR 500 ~ 2 000 {7 B
AL R R G L, 5 iR g e — 2

ARG ZEREW: DIERKESE 13 R5%
23 KWt S MER 50 % . 200 5. 100 £5 4% Fe i %
R RGO b 2) FE B R 5 13 RITiE oR & R
500 15 BV, FEBEM S 5 13 K55 23 RITit R
FEIR 500 455, 2 000 A7 B R S8 08 O AHCR F i
3) A% SRR, RAEEH I 13 R sR 8
M2 500 f% F BE vi AT [m] I 42 1 6 7 R o 55 R S 1
0, R REREAR T2, W6 2 R A 7 s

Sk

(1] BE, R, Res, & BRI T 2 EXT KB AR
SERy s 1], B A P54, 2020, 11(1): 25 - 30.

(2] & E 1. FRE KR 5B E 2R — ], ESR

=5, 2023,40(2): 52.

[3] ¥iZpk. 48X KB R R SR B ME W Zm D). |
JH: AERg AR, 2019. doi:10.27152/d.cnki.ghanu.2019.
000143.

(4] SCHRB, EM, sk, & e R IRIUS A & A= 2
DR ST R [T]. ARdbAll K 22224, 2009, 40(12):
130 — 134.

[5] J7=E4T, 3 9 7%, NaCl JJh38 X0 s 4l i -4 8 A=
ARSI, & %5 MR, 2010, 31(2):
76 —77.

6] E3, EIBAF. a3 K g N R it
U], B SAEH AR, 2021, 40(7): 19 - 29.

(7] H5Fs, TME, Bk, 6. AN[E) K g 2R it Fl S AR T A K
TR XS I E W A2 1. 5N &l B2, 2010,
38(1): 146 — 148.

(8] Z=F M, WA, T o7k, 5. TNBEZE & 25 MRt FH e
X 78 RE AR AR PR PR A 7 1 g R i (D). 2 ROl Bl 2
2023, 51(21): 145 — 147.

(9] H#BumIE, BRETE, £ 5hdh, 55, L T4 0 TR T TR
ZREE ], SRR, 2019, 47(7): 105 - 109.

[10] Xk, BRAESE T AR % BB oS

FEVERIBTSE (D] TFRa: IHARITE A, 2006.

(11 XBA 8 s B & B & B s AL S As i A K
TR PR HORAT L (D], Kb b g Mol B 2,
2020. doi:10.27662/d.cnki.gznlc.2020.000525.

(127 Al 25, Wi, 5. A AR AR 000 KO 2R
AR SRAMUIR IR A (], R RL, 2013,
42(4): 305 —308.

(137 & 79¢. RAFEA T/ N2 SR A O U AL A FR T
[D]. Z&22: INARARM K, 2022. doi:10.27277/d.cnki.
gsdnu.2022.001215.

(14] F2E3C. W FAIRI A R TR MICEBADIF
[D]. K KARHER, 2017,

(15 J3IE %, BIG2, sk, 45, CPPU X B HE B
A TR A B RS B S (1], Il v Aol B2
2023, 51(11): 1290 — 1298.

(167 P K. HNIE) oAk BT T Rz i TSR 52 it S 1 M R
Ja 9 52w (D] B A ROk R A%, 2023,
doi:10.27158/d.cnki.ghznu.2023.001507.

(17] Rb, MOREAE, & WE5E, 45 GA; Al CPPU X it B 5t 4T
AU B AUR S B 2 L], PG FEY) 74k, 2014,
35(9): 1784 — 1790.

[18] WEL 'Y Z, HU F C, HU G B, et al. Differential expres-
sion of anthocyanin biosynthetic genes in relation to an-
thocyanin accumulation in the pericarp of Litchi chinen-
sis sonn[J]. PLoS One, 2011, 6(4): e19455.

[19] ROSENVASSER S, MAYAK S, FRIEDMAN H. In-
crease in reactive oxygen species (ROS) and in senes-
cence-associated gene transcript (SAG) levels during
dark-induced senescence of Pelargonium cuttings, and
the effect of gibberellic acid[J]. Plant Science, 2006,
170(4): 873 — 879.

[20] LEWIS L N, COGGINS C W, LABANAUSKAS C K,
et al. Biochemical changes associated with natural and
gibberellin a3 delayed senescence in the navel orange
rind[J]. Plant and Cell Physiology, 1967, 8(1): 151 —
160.

[21] =304y, FHE, FHHEE. GA; WIIXHHA M 7 e R &
MR 2 BT Y 5 (3], Vg5 ROl B4, 2019,
47(11): 194 - 197.

[22] ARoxHk, S8 ZE, YW, 55 . AN TRI A A 4 18 15 70 %)
B R 7 R S R S TR (3], AR R,
2017, 44(11): 32 -37.

(23] TS ol 2 R4 AN [RI AR AR A 19 50 0 £
BRAGeRk ity 5T K 7 e 520 (D] R : A K2,
2023. doi:10.27345/d.cnki.gsnyu.2023.001198.

[24] (WA, BhSCay, B AN, 55, SANLIK (CPPU) 3R XS
R W ey 3 SR b A o R N SN ES e S
2023, 52(4): 100 — 107.

[25] RETAMALES J B, LOBOS G A, ROMERO S, et al.
Repeated applications of CPPU on highbush blueberry
cv. Duke increase yield and enhance fruit quality at har-
vest and during postharvest[J]. Chilean Journal of Agri-
cultural Research, 2014, 74(2): 157 — 161.


https://doi.org/10.15886/j.cnki.rdswxb.2020.01.005
https://doi.org/10.27152/d.cnki.ghanu.2019.000143
https://doi.org/10.27152/d.cnki.ghanu.2019.000143
https://doi.org/10.3969/j.issn.1005-9369.2009.12.029
https://doi.org/10.16003/j.cnki.issn1672-5190.2010.02.014
https://doi.org/10.3969/j.issn.1673-1689.2021.07.003
https://doi.org/10.3969/j.issn.1001-3601.2010.01.044
https://doi.org/10.3969/j.issn.0517-6611.2023.21.033
https://doi.org/10.3969/j.issn.1001-3601.2019.07.023
https://doi.org/10.27662/d.cnki.gznlc.2020.000525
https://doi.org/10.3969/j.issn.1009-7791.2013.04.006
https://doi.org/10.27277/d.cnki.gsdnu.2022.001215
https://doi.org/10.27277/d.cnki.gsdnu.2022.001215
https://doi.org/10.3969/j.issn.1002-2481.2023.11.08
https://doi.org/10.27158/d.cnki.ghznu.2023.001507
https://doi.org/10.3969/j.issn.1000-2561.2014.09.021
https://doi.org/10.1371/journal.pone.0019455
https://doi.org/10.1016/j.plantsci.2005.12.010
https://doi.org/10.1093/oxfordjournals.pcp.a079237
https://doi.org/10.15889/j.issn.1002-1302.2019.11.044
https://doi.org/10.16768/j.issn.1004-874X.2017.11.006
https://doi.org/10.27345/d.cnki.gsnyu.2023.001198
https://doi.org/10.13938/j.issn.1007-1431.20220461
https://doi.org/10.4067/S0718-58392014000200005
https://doi.org/10.4067/S0718-58392014000200005
https://doi.org/10.4067/S0718-58392014000200005

460 PO E Y E R 2025 4F

[26] ZE¥. GA; il CPPU X I % >4 2 SR S A 4 K i o 1) gl 274, 2013, 26(6): 2462 — 2465.
M 5E D). 8 )1 7 E K2%, 2021. doi:10.27257/ (28] Wi, FURPIRERR BEHFSE (D). /7 | VH KA, 2016.
d.cnki.gnxhc.2021.001321. [29] FEEM, FOLA, XINHHE, 55, 3 Fiia Y AR I FIXAS
[27] BRIk ER, A4, B2ETY, 5. SME AR IR (GA;) ¥k IFi) ] 76 o A SR S A R A S (] BAR R R £
o AR SR SR RS B R 2R B s s 0] PH R 2021(3): 112 - 115.

Screening of plant growth regulators for green-retaining of pitaya

fruit scales and fruit-weight improvement

JIANG Senrong'*, KANG Shaoling'?, DING Yi'?, YANG Zhuangjia'?, WANG Meng'?,
WANG Zhouwen'?, WEI Shuangshuang’, TANG Hua*

(1. Institute of Breeding and Multiplication, Hainan University, Sanya, Hainan 572025, China; 2. School of Tropical Agriculture and Forestry, Hainan
University, Danzhou, Hainan 570228, China; 3. School of Life Sciences, Hainan University, Haikou, Hainan 570228, China)

Abstract: Through field preliminary screening and re-screening experiments, pitaya was treated by spraying
after pollination with nine plant growth regulators, including chlorpropham (CPPU), trans-abscisic acid (S-
ABA), 6-benzylaminopurine (6-BA), ethephon (ETH), gibberellic acid (GAj), brassinolide (BR), diethyl
aminoethyl hexanoate (DA-6), compound sodium nitrophenolate (CSN), and 1-naphthaleneacetic acid (NAA),
to observe the effect of the growth regulators on scales green-retaining and fruit weight improvement of pitaya.
The results indicate that appropriate plant growth regulators can promote scales green-retaining and fruit weight
improvement in pitaya fruits. Treatments with CPPU diluted at 50 times, 200 times, and 100 times on the 13th
and 23rd days after pollination were best in retention of green scales, and their green scale ratios were 74.84%,
74.26%, and 72.41%, respectively, with an increase ratio of 0.55, 0.53, and 0.5 times compared to the control
group. The most effective treatments for promoting fruit weight were those of spraying GA; at a dilution of 500
times on the 13th day after pollination, and spraying GA; at dilutions of 500 times and 2000 times on the 13th
and 23rd days after pollination, and their fruit weights were 411.32 g, 498.32 g, and 484.17 g, respectively,
with an increase in weight ratio of 0.39, 0.32, and 0.31 times compared to the control group. The labor cost was
considered in actual production in this experiment, and pitaya was thus sprayed with the plant growth regulators
for only one round. The results showed that the treatment with GA; diluted 500-folds on the 13th day after
pollination was the best among the treatments in green retention of scales and fruit weight gain. Under this
treatment the proportion of green parts of scales was 70.2%, showing a significant increase of 15.8% compared
to the control group, and the average fruit weight was 411.3 g, significantly higher by 116.2 g compared to the
control group, meeting the requirements for field production.

Keywords: pitaya; plant growth regulator; fruit scale color; fruit weight
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