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Abstract

This experiments comparisons were conducted to establish the effective sap

analytical method including quantitative analysis of nitrate and phosphorous, sap

extraction method, extraction rate, macerating time and sampling position. Earl’s

Favorite muskmelon was sown on February 11th, 1993 and transplanted to

rockwool slab when three to fourth true leaf appeared. Non—circulating system

was employed in this experiment.

Sap testing using a sample provides an immediate analysis of nutritional sta-

tus of the crop and potential problems can be recognized and corrective mea-

sures taken. Some methods were recommended UV —spectroscopy for the analy-

sis of nitrate nitrogen, Vanad molybdenium acid method for phosphorous. Opti-

mal extraction rate of sample to water was determined as one to four and the
best result observed at 60seconds in macerating duration. Further trials would

be requested about sampling time due to the difference according to the sam-

pling time. Given sampling position was favorable for the sap analysis.
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Fig. 1. Relationship between NO,—N content
in petiole and leaf sap and analytical
methods.
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Fig. 3. Relationship between mineral element
content in petiole{(1 to 20th node)
sap and sample/water rate for ex-
traction.
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