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ABSTRACT

This study was conducted to develop flower bud exculsion of Actinidia arquta Planch,
an indigenous fruit in Korea. The results obtained are as follows:

O Bacterial disease and and mildew were occured in leaf, fruit of Actinidia arguta
Planch, respectively.

o Ratio of flower shedding and fruit setting degree of flower bud pinching are
different in cultivar in Actinidia arguta Planch

o Flower bud pinching treatment were more weigher than non pinching treatment,
but sugar content was higher non treatment than that in Cheongsandarae cultivar
and lower than bud pinching treatment in Gwangsandarae

O Sugar content was higher in small fruit than large that and fruit hardness was

higher large fruit in Actinidia arguta Planch
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