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The growing demand for fresh cherry fruits is one of the main reasons for intensifying the cherry production process. Cherry
fruits are non-climacteric, which means that they ripen quickly and do not have ability to for a long time storage. The market
places heavy demands on cherry producers regarding the quality and safety of the fruit. New practices and technologies in cherry
production aim to improve the quality of the fruit and prolong the market period of cherries, while providing a setting that
minimizes ripening and meets phytosanitary demands. The market rules require from cherry producers high quality standards for
the fruit. The aim of research is to study the effect of gibberellic acid treatment on the soluble solid content in fruits on two
cherrie varieties, Kordia and Regina.

Treatment preparation containing geberellic acid, cherry orchard in Popovo polje where the experiment was set up and treatment fruit samle 
ready for analysis  

The experiment was set up in orchard in Popovo polje. Treatment with Giberellin, whose main ingredient is gibberellinic acid,
was performed on three cherry trees of each variety. Treatments with gibberellic acid were performed with a mobile atomizer, in
the dose recommended on the brochure of the preparation itself, 15 days before fruit ripening. After ripening, fruits were
harvested and samples were taken from trees.
Measurment of soluble solid content were performed on representative samples of 30 fruits, wich were harvested from each
treated tree and from control tree.
Measurments were made using a digital refractometer (Hanna Instruments 96801), with a working range of 0-32º of Brix, after
which the results and average values were obtained.

Giberelic acid  Kordia               BrixºAV Control Kordia                           BrixºAV
Tree 1. 16.79 Tree 1. 17.41
Tree 2. 17.2 Tree 2. 16.39
Tree 3. 14.6 Tree 3. 17.72

15.99 17.17
Giberelic acid Regina                BrixºAV Control Regina                           BrixºAV                  

Tree 1. 15.94 Tree 1. 17.02
Tree 2. 13.72 Tree 2. 16.63
Tree 3. 13.39 Tree 3. 15.81

14.35 16.48

The results indicate that gibberellic acid significantly affects the percentage of soluble solid content. Kordia had significantly
higher values o soluble solid content compared to Regina in general. Treatment samples of Kordia variety showed lower average
of Brix content (15.99º Brix) compared to control samples (17.17º Brix), also, Regina variety showed significantly lower
percentage of Brix in treatment samples (14.35º Brix), while in control samples Brix is significantly higher (16.48º Brix).

The results indicate that gibberellic acid significantly reduces the soluble silid content , slows down metabolic processes and its
use slows down the ripening process. The process of cherry production depends on the application of the results of new research,
but also on the production practices that are represented in developed fruit regions. The application of gibberalic acid can be a
successful solution for improving the quality and longer marketing period of cherry fruits.
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