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Fruit quality
Treatment Fruit Fruit Fruit Brix Shelf
wt.(g) length(cm) width(cm) % life(day)
CK* 574 23.5 8.9 12.2 6
Lessen* 560 23.6 8.1 12.1 8
Recommend* 566 23.4 8.3 12.2 10
LSD5% 6.7 0.1 0.4 0.1 2

* CK = N-P20s5-K20= 480 : 498 : 360 (g/pt./yr.), Lessen = 2/3 CK,
Recommend =2/3 CK+ dolomite
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