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Research on Enhancing Abscission

of Macadamia Nuts with Ethephon

KONG Guang-hong, MA Jing, LIU Jin,
HE Xi-yong, CHEN Li-lan, TAO Li, NI Shu-bang

Yunnan Institute of Tropical Crops ., Jinghong Yunnan 666100, China

Abstract: Difficult operation and high cost of nut harvesting is a hard problem faced by macadamia (Maca-
damia ternifolia F. Muell) industry. In order to solve this problem, two experiments were conducted in
which ethephon was sprayed to induce fruit drop of the trees of macadamia cultivar *A16”’. In one experi-
ment, natural pH and pH 7. 0 of the ethephon mixed solution were compared, and the results showed that
the fruit drop rate of ethephon treatment with pH 7. 0 was significantly higher than that of ethephon solu-
tion without pH adjustment. The other experiment was made to screen suitable concentration of the ethep-
hon solution, and the results demonstrated that low-concentration ethephon solution spraying significantly
promoted macadamia fruit abscission, but failed to meet the requirement of efficient nut harvesting and
that ethephon spray with a pH of 7.0 and a concentration of 1. 60 g/L gave a fruit abscission rate of
93.77% 2 weeks after the treatment and satisfied the requirement of efficient nut harvesting. In conclu-
sion, fruit abscission rate of macadamia cultivar *A16” increased significantly by spraying ethephon mixed
solution without any negative effect on flowering,fruit bearing and yield in the coming year.

Key words: Macadamia ternifolia F. Muell; ethephon; ‘A16”;fruit abscission rate
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