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Effects of GA; Treatment on Endogenous Hormones

of Newhall Navel Orange during the Tree Storage

WANG Xiong' SHI Ting-ing' ZENG Rong® CHEN Jin-yin'"

( 1. College of Agronomy JAU Nanchang 330045 China; 2. College of Life Sciences Foshan Universi—

ty Foshan 528000 China)

Abstract:The effects of GA; treatment on the content changes of endogenous GA TAA ZRs ABA of ne-

whall navel orange during on the tree storage were observed. The results showed that GA; treatment could de—
lay the descending rate of endogenous GA TAA ZRs ABA accumulation by 20 —40 days and the cumulation of
endogenous ABA content by about 20 days. It also delayed the ascending rate of ABA/GA and ABA/TAA and

controlled the abscission of fruit effectively.
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