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0.859 6.0°¢ 74.£°9 25.5¢ 0
0.92" 7.0 72. 7" 28.0° 500 0
1.1 6.5 81.3" 26.8° 1000
0.78" 6.0°¢ 90.3" 25.5'¢ 1500
0.99° 6.5 66.0° 26.8° 0
1.05°¢ 7.5% 55.7¢ 29.4* 500 1
117 7.0 100 28.1 1000
0.82" 5.0¢ 80.0" 22.9¢9 1500
0.92" 8.0 69.4* 30.7 0
0.96* 8.3 51.8 31.6 500 5
1.03 7.5" 67.9" 29.4* 1000
0.72" 5.5 67.9" 24. " 1500
0.86°¢ 5.5 52.3 24.7" 0
0.69" 6.0 35.0 25.5% 500 c
0.78" 5.0 82.2™" 22.9°9 1000
0.64 4.5 82.2" 21.6 1500
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Similar letters within columns indicate insignifidadifferences according to the Duncan’s multiphage test
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Fig 1. Effect of potassium nitrate and phenyl phthalamic acid on fruit number per strawberry plant.
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Fig 2. Effect of potassium nitrate and phenyl phthalamic acid on yield of strawberry.
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Table 4. Effect of potassium nitrate on nutrient concentration of strawberry leaves and fruit

(20 33) poamliy (A0d) Hiud (n233) 059y G oot
K (%) P (%) N (%) il Sl
o9 ~‘f;e o9 ~‘f;e o9 *’Jﬁj Pot assu(u r}]ll)’] itrate

Fruit L eaf Fruit L eaf Fruit L eaf g
2.33 2.49 0.22 0.47 1.36 2.64 0
2.30 2.4%8 0.20 0.37 1.36 2.69 1
2.55 2.75 0.37 0.55 1.49ab 2.9 2
252 2.72 0.22 0.4Q 1.56' 3.158 5
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Similar letters within columns indicate insignifidadifferences according to the Duncan’s multiglege tes{P<0.05).
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Table 5. Effect of potassium nitrate and phenyl phthalamic acid on calcium concentration of
strawberry leaves and fruit

(M2 33) poads”
Ca (%) VLS | fid ol ool O gid

ogu oy PPA (mg.I™) Potassium nitrate (g.1™)
Fruit L eaf
0.17" 1.47¢ 0
0.20°¢ 0.17¢ 500 0
0.19° 1.60° 1000
0. 18¢ 1.48* 1500
0.18" 1.60° 0
0.23" 1.85" 500 1
0.21>¢ 1.73¢ 1000
0.18™M 1.23¢ 1500
0.23" 1.97 0
0.24 2.06 500 9
0.22°¢ 1.84" 1000
0.16™" 1.35" 1500
0.18™" 1.35" 0
0.18" 1.48" 500 5
0.14™" 1.23¢ 1000
0.13" 1.1 1500
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Similar letters within columns indicate insignifitadifferences according to the Duncan’s multiglege tes{P<0.05).
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Table 6. The correlation coefficient of quantitative and qualitative characteristics of strawberry

R g™

ed 0o s S ey by 05958 0390 dudwl ogn e ST Sl IShos ogue cane Mg ol Slge - oS 039 5039
SR Frutp T2 o 2 o9 <y Fruit Inflorescence Deformity froic no J Jokx ‘S{,ZB“ Dry — Fresh
Leaf Ca Leaf P FruitK LeafK FruitN LeaffN TA  volume no. fruit " TSS hdex | Veignt  weight
- Sas 033
088 Dry weigh
042" 044 SPAD inde:
* * * J.{J)lxa.hbb\}a
1.00° 042" 044 T5¢
054 054 067 072 _ ol
Fruit no
040 024 024 -049 033 SR o
Deformity fruit
-0.22 0.47 040" 040 036 052 o3l S slas
Inflorescence ni
0.38 051" 015 059 059 0.85 079 _ . e
Fruit volume
0.58" 0.38" -0.22 057 099" 099 041 043 TA JS e
-0.19 0.01 0.11 -0.09 0.02 -018 -018 0.12 0. %afNSxo;ms
0.94° -0.15 0.03 0.18 002  -001 -014 014 013 0]6. 2 035
ruit N _
0.82° 0.85 -0.02 0.20 0.52  -0.20 030 -001  -0.01 031 041 Leaf K S ety
0.99° 080" 0.83 -0.04 0.18 051  -0.17 028 -003 -003 029 039 Fruit K o ey
0.50° 051" 017 011 0.37 038" 0.99" -0.21 046 040" 039" 0.36 057 Leaf F St A
098" 051" 052" 018 012 041 044 0.98 -0.22 048 044" 044 039 057 Fruit F o A
0.44" 0.40° -0.03 -0.01 -0.14 -0.19 0.99 0.58" 0.41 -0.24 054 1.00° 1.00° 041 0.44 Leaf Cf’fﬂrw“‘
C
096" 0.38" 0.34 -0.04 -003 -012 -0.17 0.94 054 0.35 -0.21 051 096" 096 038 035 Eruit Ce o3 S

*and **: Significant at 5 and 1% probability leyeespectively
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