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Study on the Impact of Continuous Rainfall with Different Magnitudes on Fruit

Cracking of Winter Jujube

REN Miaochun', QIN Junling', MU Fengjun', WEI Ruijiang?, SONG Bo?, WEI Xiumei'*, LI Chen', CAO Ming*
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zhuang 050021; 3. Rengiu Meteorological Bureau, Renqiu 062550; 4. Cangxian National Jujube Seed Base,
Cangxian 061000, China)

Abstract: To establish the agricultural meteorological disaster indicators for winter jujube fruit cracking and meet
the requirements for agricultural meteorological disaster warning, winter jujube at the crisp-ripe stage was se-
lected as the experimental material. Equipment such as rainproof fabric, racks, and air coolers were used to simu-
late the temperature, humidity, and sunshine conditions of continuous rainy weather, while micron-level nozzles
were employed to simulate different rainfall intensities. The effects of continuous rainfall with different magni-
tudes on fruit cracking in winter jujube were investigated. The results showed that the fruit cracking rate was posi-
tively correlated with both rainfall amount and rainfall duration, with a correlation coefficient exceeding 0.833
with rainfall amount, indicating a strong correlation. No fruit cracking occurred under rainfall lasting 24 hours, re-
gardless of rainfall intensity. The initial time of fruit cracking was closely related to rainfall duration, with crack-
ing occurring after 30 to 34 hours of rainfall. The greater the hourly rainfall intensity, the faster the fruit cracking
rate increased; conversely, the lower the hourly rainfall intensity, the longer the time until cracking ceases. Thus,
continuous rainfall lasting more than 30 hours can cause varying degrees of cracking in well-grown winter jujube
fruits.

Key words: Continuous rainfall; Winter jujube; Fruit cracking rate; Hourly rainfall intensity; Rainfall amount;
Rainfall duration
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Fig.1 Fruit cracking rate in P, treatment
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Fig. 2 Fruit cracking rate in P, treatment
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Fig.3 Fruit cracking rate in P, treatment

2.3 tHEXMESF

HF P, P, P A FRECHE 1T Pearson #H 143
BT, it it 4 AT SRR 3 e R 400 0y I ) 5 F A
FERT BT I G R (R 1), 45 R R, B & A
Wi T N 34 5 SR R BOE AR OC , Horp B R i
R A G E 1k B3 K F(r=0.833 , P<0.05), % W]
TE [ T I — B 25 0T, 2L AR B R R 5 4 i m
T I T R M A A IR e A R A% O K
BhIAT o SRR I E] 5 R I SR A 8 2 TR G
(r=0.941, P<0.01), Ifi 5 [ /I & C . 25 A G K &R (r=
0.019, P>0.05), 45 7~ & AL 2R A 0 e A N T] 32 22
T REMRFLL K 5510 5 P, P, P AL H ] 541
E1Y I TR AR P g 0 45 SR AH L EIE

F1 HEWMEAEESHRWHK. EWENBEXESHT
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