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Introduction: Fruit trees often set more fruit than they
can support, especially if the trees were not pruned
properly during the previous year. Excessive fruit com-
pete with each other for Carbohydrate or stored ener-
gy. This competition can also weaken the tree and
make it susceptible to pests and sunburn. Leaving to
much fruit on tree can also lead to alternate bearing.
Thinning the fruit helps to prevent these problems.

Hand Thinning: Hand thinning is the manual removal
of fruit to reduce the crop load to increase fruit size
before harvest. Hand thinning is more accurate than
the other methods of thinning, but it is much slower
and labour intensive. Hand thinning in Higher value
varieties, such as mandarins has economic gain. Some
other varieties especially navel has also economic
boost up through this method of thinning.

It is practiced to reduce picking and packing costs. Fruit
that is smaller at the end of the stage-I (Fruit Growth
Period) will probably mature as smaller undersized
fruit. It is economical to pay somebody to pull the
small fruit off the tree than to suffer the added costs of
picking and packing of this small fruit.
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Time of hand Thinning: Hand thinning is normally car-
ried out after natural fruit drop has finished at the be-
ginning of the stage-Il. Thinning as early as possible will
have the most effect on fruit size. But thinning slightly
later will allow small and scarred fruit to be more easily
identified and subsequently removed.

Hand thinning normally starts in mid of July to early
August in Kinnow mandarin when fruit size is about 30-
40 mm in diameter. Fruit size smaller than 30 mm are
more difficult to locate in the canopy.

Factors needed for Fruit Thinning:

1. The appropriate crop load is dependent on varie-
ty and growing district.

2. Tree health and age, cultural practices and prun-
ing program. (Good healthy trees will be able to
carry more large fruit than weaker one).

3. Fruits should be evenly spaced.
4. Leave fruit on healthy branches.
Methodology of Hand Thinning:

i. What needed: 0.125m3 quadratic counting frame
(0.5 m * 0.5 m* 0.5 m) with 0.5 m prongs at each cor-
ner can help to develop an image for the required crop
density. It can be used both before and after the thin-
ning.

m8 »$52m’0.125

Make the frame out of aluminum tubes or PVC plastic
pipes to reduce the weight.

A small Clipboard can also be attached for holding the
recording sheet.

ii. Placement of Frame:

1. The frame is placed in the tree canopy with the
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With the prongs towards the trunk and outer edge of
the frame at edge of canopy, at height of 1-2.5 m from
the ground.

2. Place the frame in the tree without any biasedness.

3. The number of frame counts you undertake per tree
depends upon the planting system used in the orchard.

4. Place 20-25 frame count/ acre (block), to get the av-
erage of fruits number/ tree.

5. Do not alter the position of counting frame even if
there is little or more fruit within frame.

6. Count the number of fruit within counting frame.

7. Green fruit are sometimes difficult to see in a dense
canopy, so move your hands through the canopy to un-
cover any fruit hidden by the foliage.

8. Do not count any fruit which are about to fall (Pale in
colour and smaller in size)

9. Brush the foliage to knock off any fruit about to fall.
10. Record data on recording sheet.

Thinning of Fruit: If the average number of fruit/ frame
is 10-12, then there is no need for fruit thinning. In case
fruits/ frame goes more than 10-12 then Manual fruit
thinning should be carried out necessarily.
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1. Thin small and blemished fruit.

2. If there is cluster of fruits, then there is no need to
thin out all the fruit cluster. If the fruit is positioned on

branch having low fruit set then there is no need to thin.
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3. If there is more fruit then remove/ thin blemished

and damaged fruit. Combination of hand and chemical
thinning is used to reduce the fruit numbers when fruit
are 10-15mm in size, followed by hand thinning to fur-
ther reduce the fruit numbers to the desired level.

Benefits:

1. Maximize the fruit size.

2. Less crowded fruit receive more sunlight.
3. Improved Fruit colour and flavor

4. Reduce the alternate bearing.

5. Lessen the chances of limb breakage.

6. Reduce the spread of diseases.
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This factsheet is a collaborative outcome of the AusAID/ACIAR project 2010/002. The
enhancement of citrus value chains production in Pakistan and Australia through improved

orchard management practices.
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~The Information in this video clip s of a general nature, Users are reminded of the
need to ensure that information upon which they rely is up to-date and to check

eurrency of the information with an independent advisor,

www.dpi.nsw.gov.au
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