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Growth and seasonal change in nutrient of neck orange
(Citrus reticulata Blanco.)
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ABSTRACT: Fruit growth and seasonal change in nutrient of neck orange (Citrus reticulata Blanco.) were studied
at Trang Horticulture Research Center form october 2010 to september 2013. The objectives were to investigate
fruit growth pattern and concentrations of the macronutrients (N, P, K, Ca, Mg and S) in fruit rind and fruit pulp
of neck orange were collected every month after anthesis until 7 months. Fruit growth pattern of neck orange was
simple sigmoid curve. The optimum age for fruit harvesting began 6.5 months after anthesis. The total soluble solids
(TSS) increased slowly, but the titratable acidity (TA) decreased rapidly during fruit growth and development. The
general order of the macronutrients in the rind and pulp of fruit were K > N > Ca > P> Mg > S. The concentration
of most nutrients in pulp and rind decreased during fruit growth and development. The N, P,K and S concentrations
in the pulp were greater than in the rind and decreased throughout fruit growth and development. The Ca and Mg
concentration in the rind was greater than in the pulp throughout fruit growth and development.

Keywords: neck orange (Citrus reticulata Blanco), Fruit growth and development, Nutrient
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Figure 1. Changes in fresh weight (A), diameter, rind and pulp thickness (B) of neck orange fruits

after anthesis. Vertical bars indicate + S.D.
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Figure 2. Changes in total soluble solid (TSS) (A) and titratable acidity (TA) (B) and TSS/TA (C)

of neck orange fruits after anthesis. Vertical bars indicate + S.D.
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Figure 3. Seasonal changes in macronutrient concentration in rind () and pulp (H)
of neck orange fruits after anthesis. Vertical bars indicate + S.D.
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