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Abstract

Citrus medica ‘Fingered’, a perennial plant of the Rutaceae family and Citrus genus, is characterized
by its unique fruit shape and aromatic properties throughout the plant. In the Jinhua region, it is
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commonly cultivated and sold as potted plants, possessing significant ornamental and economic value.
Aroma is one of the key indicators for evaluating the quality of potted fingered citron. In recent years,
to extend the marketing period of potted fingered citron, some growers have adopted practices such
as shading to delay fruit color transition and prolong fruit retention on the plant, which has resulted
in reduced aroma intensity—a phenomenon often described as “loss of fragrance”. This paper, based
on previous research findings from our team and existing literature, summarizes the aroma-enhanc-
ing cultivation techniques for potted fingered citron in Jinhua. The technical aspects covered include
cultivation facilities, variety selection, seedling propagation, potting, water and fertilizer management
in relation to aroma regulation, light management, pruning and training, flower and fruit management,
and pest and disease control. The aim is to provide theoretical support for improving the quality of
potted fingered citron in Jinhua.
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Figure 1. Suitable varieties. (A) Qingyi Tongzi; (B) Qianzhi Baital; (C) Sunshine; (D) Kaixin
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Table 1. Common diseases of fingered citron and chemical control methods
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