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Studies on Fruits Maturing in Strawberry Cultivar ‘ASUKARUBY’ (1)
Relationships between fruit maturing period and temperature

Kimie Tor, Takashi NoBuokA and Yoshihiko HIRAYAMA

Summary

1. The number of days from flowering to maturing changed seasonally in the 6 cultivars.

2. The use of accumulative temperature during fruit maturing period enabled to reduce seasonal changes, and
that of ‘ASUKARUBY’ increased in low temperature period in comparison with the other cultivars, but
it was reduced in high temperature period.

3. Purther; the effective air temperature coefficients were calculated on each cultivar. On' ‘ASUKARURY’ ,
the most effective temperature and the lowest effective temperature were 16.8°C and 3.8°C respectively,
both of which were the highest among the other cultivars. The effective air temperature coefficients on

‘ASUKARUBY’  were smaller in low temperature region. These results suggest that ‘ASUKARUBY’
requires relatively high temperature for fruit maturation, compared to the other cultivars.

4. The maturation period was varied with flower ranks even in the same cultivars, and that of flower rank

1 (primary flower) was shorter than that of rank 2 or 3.

Key words : strawberry, cultivar ‘ASUKARUBY’ , fruit maturing period, temperature.
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Fig.2. Seasonal changes of the mean daily air temperature in plastic greenhouse and
number of days from flowering to maturing in several strawberry cultivars
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Tablel. Varietal differences in effective temperature
on fruit maturing in several strawberry
cultivars
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Table2. Effective temperature on fruits maturing
at different flower ranks in various
strawberry cultivars
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