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Effect of Foliar Spraying with Straw Extract on the Yield and Quality of Strawberry Fruits

GE Jia', LI Bo', LI Ran-ran', SHEN Lin**, SHENG Ji-ping’, AN Shun-wei"

100080, China;

100083, China;
100872, China;

(1. Beijing Hengyuan Jiada Science and Technology Co. Ltd., Beijing
2. College of Food Science and Nutritional Engineering, China Agricultural University, Beijing
3. School of Agricultural Economics and Rural Development, Renmin University of China, Beijing

4. Beijing Agricultural Technical Extending Station, Beijing 100029, China)

Abstract: Straw extract was sprayed on the leaves of strawberry fruits to explore the effect of different treatment doses
on the yield, single fruit weight, infection incidence, and soluble sugar content, especially antioxidants (ascorbic acid,
anthocynidin, and total phenols) of strawberry fruits. The results showed that the optimum spraying conditions of straw
extract were 1 200 mL per hm”once every 11 days for three doses. Under these conditions, the yield, single fruit weight, and
nutrients, especially ascorbic acid of strawberry fruits were significantly improved, and the commercial value of strawberry
fruits was greatly enhanced.
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Fig.1  Effect of spraying dose on the yield and average single fruit
weight of strawberry
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Fig.2  Effect of spraying dose on infection incidence of

strawberry fruits
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Fig.3  Effect of spraying dose on the content of soluble sugar in

strawberry fruits
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Fig.4  Effect of spraying dose on the content of ascorbic acid in

strawberry fruits
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Fig.5 Effect of spraying dose on the content of anthocyanidin in
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strawberry fruits
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Fig.6  Effect of spraying dose on the content of total phenols in

strawberry fruits
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