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Effect of Panicle Thinning on Fruit Set, Fruit Quality

and Yield of Lychee cv. ‘Hong Huay’
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Abstract : Panicle thinning, cutting off 1/3 rachis length before blooming, was done in 6-year-old lychee cv. ‘Hong —
Huay’ trees which grow at an orchard in Buak-chan village, MaeRim district, Chiang Mai province. It revealed that
rachilla length, fruit weight, seed weight, peel weight, flesh weight, total fruit weight and number of harvested fruit
per panicle, significantly (Ol=0.05) increased compared to those of the unthinning panicles. However total number of
flowers, staminate, pistillate and perfect flowers, fruit set and fruit drop percentage, total nonstructural carbohydrate
(TNC) of leaves and panicles, edible portion percentage, total soluble solids (TSS) and titratable acidity (TA) did not
significant differences ( Ol=0.05).
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Table 1 Rechilla length of lychee cv. ‘Hong Huay’ after panicle thinning.

Length after thinning (cm)

Treatment Time after panicle thinning (weeks)

0 1 2 3 4
Unthinning 3.91 6.02b 9.27b 13.80b 15.65
Thinning 3.94 8.83a 13.07a 17.12a 19.02
LSD .05 ns 1.92 2.77 3.15 ns
C.V. (%) 34.41 24.10 23.14 18.98 21.71

ab : means in the same column followed by the same letter are not significant difference at O = 0.05 by LSD

Table 2 The number of tatal flowers, staminate flower, pistillate flower, perfect flower and their

ratio of lychee cv. ‘Hong Huay’ after panicle thinning.

Number of flowers

Treatment total flowers  staminate pistillate perfect flower ratio
flower flower flower

Unthinning 1603.25 782.31 225.38 605.56 3.63:1:2.81

Thinning 1746.06 780.69 295.94 669.44 2.64:1:2.26

LSD .05 ns ns ns ns -

C.V. (%) 34.81 52.95 40.26 39.85 -
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Table 3 Fruit set percentage of lychee cv. ‘Hong Huay’.

Fruit set percentage

Fruit set percentage

Treatment of tatal flowers of pistillate and perfect flower
at time after blooming (weeks) at time after blooming (weeks)
9 11 13 15 9 11 13 15
Unthinning 2.65 1.15 0.92 0.73 4.21 206 1.78 142
Thinning 2.97 1.20  1.08 0.96 4.98 203 1.81 1.63
LSD .05 ns ns ns ns ns ns ns ns
C.V. (%) 49.99 46.69 46.02  44.23 45.79 36.49 37.16 35.11
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Table 4 The number of fruit per panicle of lychee cv. ‘Hong Huay’.

Number of fruit per panicle

Treatment at time after blooming (weeks)

9 11 13 15
Unthinning 42.68 16.87 14.31 11.44
Thinning 45.72 18.43 16.44 14.83
LSD .05 ns ns ns ns
C.V. (%) 51.19 37.25 33.99 31.53

Table 5 Fruit drop percentage of lychee cv. ‘Hong Huay’.

Fruit drop percentage at

Treatment time after blooming (weeks)

9 11 13 15
Unthinning 13.51 51.95a 67.63 70.13
Thinning 11.78 36.60b 57.68 61.05
LSD .05 ns 13.59 ns ns
C.V. (%) 41.19 28.62 24.01 22.88

ab : means in the same column followed by the same letter are not significant difference at Ol = 0.05 by LSD

Table 6  Fruit weight, seed weight, flesh weight, peel weight, total weight and edible portion

percentage of lychee cv. ‘Hong Huay’ after thinning panicle.

Weight (g) Edible
Treatment fruit seed flesh peel total weight portion
(® (%)
Unthinning 176.60b  32.90b 106.05b 31.08b 346.63b 30.50
Thinning 276.21a  50.52a 165.23a 47.29a 538.88a 30.53
LSD .05 66.18 11.34 44.85 12.53 128.98 ns
C.V. (%) 27.26  25.34 30.84 29.80 27.16 7.40

ab : means in the same column followed by the same letter are not significant difference at O = 0.05 by LSD
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Table 7 Effect of panicle thinning on width length and thickness of fruit and seed of lychee cv.

‘Hong Huay’.
Treatment Fruit size (mm) Seed size (mm)
width length thickness width length thickness
Unthinning 29.86  35.50 28.26 14.62 23.88 12.87
Thinning 3092  36.15 29.43 14.69 23.94 12.96
LSD .05 ns ns ns ns ns ns
C.V. (%) 5.18 4.40 5.05 11.87 6.64 9.06

Table 8 Effect of panicle thinning on thickness of peel and flesh, total soluble solids and

titratable acidity of lychee cv. ‘Hong Huay’.

Treatment Thickness of peel Thickness of flesh Total soluble Ttitratable
(mm) (mm) solids (% brix) acidity (%)

Unthinning 1.69 4.43 16.88 0.59

Thinning 1.62 4.45 16.98 0.57

LSD .05 ns ns ns ns

C.V. (%) 12.77 13.05 7.04 30.93
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Figure 1 Total nonstructural carbohydrate (TNC) of leaves of lychee cv. ‘Hong Huay’

after panicle thinning.
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Figure 2 Total nonstructural carbohydrate (TNC) of panicle of lychee cv. ‘Hong Huay’

after panicle thinning.
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