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High quality cultivation technology of “Setoka' in energy saving greenhouse

Keiji Kita, Hiromichi Yakushiji , Yositomi Waki and Masayuki Nakagawa

Summary

Citrus new cultivar “Setoka' includes good quality. Therefore, “Setoka has the high evaluation of the
market and expectations of farmers. However, we are still under the process of finding the best
cultivation method of “Setoka' in energy saving greenhouse as the details of this cultivation method are
not well developed yet.

The result so far was as follows:

1) Thefruit thinning 70 — 100 in fruit leaf ratio donein June results in good bearing of “Setoka' every
year.

2) Soil water management at the growing season of fruit is very important. Unless the sufficient water
is not supplied, water deficiency causes fruit splitting .

3) The necessity to implement the bagging of “Setoka' in energy saving greenhouse is lower than that
in the open field cultivation. Thisis due to the fact that “Setoka' in energy sabing greenhouse causes
less degreening.

4) Major problem is that alot of spinal shoot occurred in "Setoka. We are still on the experimental
stage of producing the spineless “Setoka' .
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70 100 150
5 6
1g/100ml
8 5
6 70
1
()
(9) (g/100 ) 4L 3L 2L
5 70 275 393 25.6 57.2 14.8 2.4
100 298 298 44,7 46.0 8.9 0.4
150 321 214 68.9 28.1 3.0 0.0
6 70 282 403 20.0 63.0 15.2 1.8
100 334 334 7.9 22.1 0.0 0.0
150 359 239 89.6 10.1 0.3 0.0
8 100 228 228 2.7 46.3 35.3 15.7
*
2
Brix
(9/100ml) /100 (cm)
5 70 116 14.0 1.00 0.43 29.3
100 113 13.6 0.82 0.75 38.7
150 111 13.7 0.91 0.95 44.3
6 70 116 14.5 0.97 1.00 34.0
100 115 13.5 0.83 0.98 38.7
150 111 13.3 0.87 0.56 37.0
8 100 114 15.2 1.06 0.90 13.6
Brix
) 14
3 1
11 1.0g/100ml
4 5 Brix
3
1
(kg/ ) (9) 4L 3L 2L L M
29.5 242 2.7 60.0 27.3 10.0 0 0
26.8 238 9.7 44.6 36.0 9.7 0 0
1 25.3 214 1.5 29.6 51.2 17.7 0 0
11 24.1 192 0 29.9 28.7 28.7 12.7 0
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4 Brix
10/9 10/29 11/20 12/10 1/10 214 2/20 3/7
11.5 12.5 13.2 13.2 13.2 13.8 14.3 14.4
11.1 12.6 13.3 13.1 13.4 13.4 15.3 14.4
1 11.5 12.6 13.1 13.7 14.4 13.4 14.8 145
11 10.8 11.7 12.5 11.7 13.8 14.2 14.9 14.6
5 (9/100ml)
10/9 10/29 11/20 12/10 1/10 2/4 2/20 3/7
3.36 2.60 1.75 1.89 1.46 1.06 0.98 1.06
3.17 2.31 1.69 1.81 1.36 1.09 1.15 1.03
1 2.94 2.47 1.75 1.61 1.46 1.32 1.02 0.99
11 3.62 2.67 1.92 2.05 1.42 1.12 1.24 1.03
)
6
10 12 Brix
12
10
6
Brix
(@) (%) (g/200ml)
(a0 ) 62.6 35.6 31.2 232 81.2 14.3 0.83
1z ) 615 37.1 326 233 80.3 13.8 0.83
62.8 34.3 33.6 236 83.7 13.7 0.71
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