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FEEvES e AAFY FFLE 2AGE A= 99 AV gleH,
FE 4ZL YeEAS 2AsE TLE ARt HFd 9 FEE FIAAINY]
A 7= ol JYH: JEd, 53] BFFY 2o FEFE Holed T8
¥ q¥ge ¥ aguAR e ersdds 28 FEITEE &34 22
F dde AdA 33E Aud HFs, WA FHo wEA wge] =
o B d7e ayuAR $Hoz ASEvES AWE Fs WA TR @
FAAN Fde xS HZd HAE ¥ A A8t FPHUG.

2. Mz 3 o

¥ AYL AFUgZ 3 AL F24dd4 19973 79 7T4RH 1997
W 10¥ 1049714 PHYY. FAREL W& EnE(Lycopersicon esculentum
Mill, ‘Pepe’) . ¥R 2= polyurethane(PUR)# perliteE A8t 7€ 99
o Z e 15548 A9, s ANAAFwh/mdel B2 R 2,
Ag z7]9) FHO8AEH 17A)4lE= PUR ®lAE 277, 556, 833wh/m°S] AlH &
F, perlite 1252wh/m’e] @dAel2 #5sgd. A58l ma fAge 71F
o2 #AFFE ZAFAFE. 1) A#EF7O:= HAAYAFe] 210, 380, 550,
570wh/m’Q W @Fa FA} okztdl: Eloln] Foj& 33)(234), 34, 64)) #
a9t dY@#5FL PURMA ) 550wh/m’ X&)+t perdited 2] 771 2A 8
ek gBL Yamazaki EvIES wlgd-g ALEsAon, wjdd AL thA
£8AAY, YAF T L ATFAEZANE AHLstq pHE 55-658 FA33,
ECE 07-1540l8 A% + YA =AY, Age] A3 PURRL Zo|
100cm X & 15cm X ¥°] 55cme Aojdew, AHF 5% AHESHIAH.
perlite A&7 2E|Z2& APW=(Zo] 500cm X F 30cm X ¥°] 15cm)9l
perliteS P FYPoz2 33 o] &3 d),



132 E sk A4d AAY BA, AL a b), BE 5 ST
AY 2 ¥ PURMAS dolgle wMFast sfol, Fdats] A wde #st
o EHHA.

3. &xn & g

FrFT FxEge] #AE B 5P F&TE FEJ B sdEs
B, 1shdaAE Aasst e, PURMA Y perlitew| A 7k9] ol g}
UA estt aey ssder ZSE #FEAAS AR Aot FRSHAY
(Table 1). =W&A BdFaIE FA deds Aol oidi, 44 s¥ds-F &
#7 AAE A& ¢ F A} AZE dehiEs P9 #4A Lab systemoll
A EE Y AEE ST agtd =S #BAE JEA @gey, wAd
Aol R &, PURMANA peritetl A Bt FE} agko] AwtHoz
A vebdth BEAXNSG o] agte] WAL Aole 44 $EYFE dARA
e
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Fig. 1. Percentage of drained nutrient solution.



Table 1. Brix % of cherry tomato fruits.

Mo of | pUR-210° | PUR-3% | PUR-G0 | PER-570
cluster
1 72 78 76 17
2 750 78 b 81 75 c
3 75 Db 78 a 78 a 7.8 a
4 86 ab 84 b 90 a 7 ¢
5 79 c 87 b 92 a 80 c

* PUR: polyurethane, PER: perlite. Numbers are quantities of
accumulated radiations.
¥ Mean separation within row by Tukey test, 5% level.
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Fig. 2. The relation of Brix % and ’'a’ value of cherry tomato fruits
on the lst cluster.
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Fig. 3. The relation of Brix % and 'a’ value of cherry tomato fruits
on the 2nd cluster.
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Fig. 4. The relation of Brix % and 'a’ value of cherry tomato fruits
on the 3rd cluster.
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Fig. 5. The relation of Brix % and 'a’ value of cherry tomato fruits
on the 4th cluster.
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Fig. 6. The relation of Brix % and ’'a’ value of cherry tomato fruits
on the 5th cluster.



