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ABSTRACT Perilla is an excellent oil crop for linolenic
acid production but still needs more research to improve
grain yield and chemical properties. We tried to estimate
the possibility for improving grain yield and its quality by
applying nitrogen top dressing(4kg per 10a) at 5 days after
flowering stage of perilla, using a cultivar Yujin. This
study investigated the growth characteristics and seed
quality. Nitrogen top dressing on the flowering stage has
little affected on such traits as length, node number and
diameter of main stem, and branch, cluster and capsules
numbers per plant. But compared with standard cultivation
as a control, top dressing showed more leaf chlorophyll
content by 85%, higher 1000-grain-weight by 31%, and
one day extension of maturing period; consequently, grain
outyielded by 60% with 123kg per 10a. Seed chemical
components also showed 33.3% protein and 48% oil
contents that were 11.5% and 6.2% higher than those of
control, respectively. Also by top dressing, saturated fatty
acid (palmitic and stearic acid) decreased and linoleic acid
among unsaturated fatty acids increased. It is concluded
that nitrogen topdressing at late flowering stage promotes
grain yield and quality of perilla.
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Table 1. Comparison of growth characteristics by nitrogen top dressing at flowering stage in perilla.
Treatment Flowering Maturing M?grllgﬁfm NoFie no. Branch no. dii:zrertler CEL?;ZE’ITZ I
date date (cm) /Main stem /plant (mm) (SPAD)
Control Sept. 8 Oct. 4 105 14 8.2 11.7 26.3+£2.5
N top dressing Sept. 8 Oct. 5 107 14 8.1 12.1 48.6+3.4

*The quantity of chlorophyll measured by Minolta SPAD-520 made in Japan.
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Table 2. Effect of nitrogen top dressing on grain yield and its components in perilla.

Treatment CluSt(fml; ngth Cluster no. /plant Ca})éllllll:ferno' IGV(L()g(L-tgr(agi)n Gzliigl}lg;ld Yield index
Control 7.1 30 32 2.6 77 100
N top dressing 7.6 31 35 34 123 160
LSD(5%) ) ] ] 0.48 25.3 -
60 Nede 2245 AAPE 44.5%%.00 35.6~55.3%
I T H9I9T, Park(1996)2 S79] £]ul -2 gFzHaIgo] 27%,
4o | Niopdressing el S| AFo] 32%, B LAFO] 2%F ARk 7| FREFS
2 Fas} ABRAL Eo Ssith A% 5718wl
g [ o B EEW WL FEL ol8T FNYL B 1B
320 ¢ 218 o] S7F 7Fsde AES Hotop & Aor YAt
10 | el ke FH|A7E 33.3%=A iR Kot 11.5%
0 o Ee Aol2 molh ol FHIE clg x4 glo]
Protein ol Y 21o] e F AR Mol Ak Park(1996)2
Fig. 1. Protein and oil content affected by nitrogen top dressing 80552 T Ag S 2ARRE At BHt 24.6%%13L 17.9

in perilla
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Table 3. Comparison of fatty acid composition affected by nitrogen top dressing in perilla.

Fatty acid composition (%)

Treatment

Pal* Ste Ole Lin Lnl

Control 6.36 2.20 20.25 10.54 60.66

N top dressing 6.07 1.82 19.31 14.41 58.40
LSD(5%) 0.35 0.23 1.13 1.12 0.27

*Pal.: palmitic acid, Ste.: stearic acid, Ole.: oleic acid, Lin.: linoleic acid, Lnl.: linolenic acid.
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