BIOSTIMULANTS
FOLIAR

GRAND PLUS IMPROVES THE SIZE
OF FRUITS

\*—““ S Z \STRENGTHSV

e STANDARDISES AND INCREASES THE SIZE OF THE FRUIT TOWARDS LARGER
AND THEREFORE MORE PROFITABLE SIZE CLASSES

GRAND PLUS ¢ IDEAL FOR FRUIT (STONE FRUIT, KIWI) AND VEGETABLE CROPS

Qt ST (MELON, COURGETTE, ETC.)

{ iy e DOES NOT ALTER THE CONSISTENCY AND SHELF LIFE OF THE FRUIT IN THE PLANT
L e STIMULATES METABOLIC AND PHOTOSYNTHETIC ACTIVITY

PACKAGE CHEMICAL-PHYSICAL PROPERTIES
A irilqg(;gvail(?c — Bottles 1 L (20x1) Formulation: liquid .
farming 7 Jerrycans 5 L (4x5) Density: 1.181 - pH (sol. 1%): 5.5 +1

Conductivity (1%oe) mS/cm 18° C: 0.18

GRAND PLUS energy is a natural, organic-based product that rapidly activates the biological processes
that cause fruit filling. The formula is obtained from a skilful blend of protein hydrolysates with plant
extracts: algae (Ascophyllum nodosum, Ecklonia spp) rich in polysaccharides (alginic acid, mannitol),
amino acids, betaines, auxins, cytokinins, vitamins and trace elements; yucca schidigera (polysaccha-
rides approx. 50%) and steroid glycosides (auxin-like elements), which increase foliar uptake and rapid
nutrient utilisation. A complex of nucleic acids and vitamins (B1, B2, Bé, folic acid) completes and
boosts the formula, making it effective in all conditions.

GRAND PLUS energy on the one hand stimulates fruit cell division and stretching, and on the other
hand directly enhances the photosynthetic activity of the plant to ensure optimal production of the
solutes needed to support increased cell activity.

This creates the basis for a harmonious and generalised fruit filling and their movement towards
larger and more profitable size classes. GRAND PLUS energy does not alter the consistency and shelf

life of the fruit.
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CROPS FOLIAR APPLICATION
Actinidia, Stone fruit Post-harvest 400 ml/hL, post-thinning 400 ml/hl,
(peach, cherry, plum, etc.) fruit mid-filling 400 ml/hl
Pome fruit Post-harvest (after natural fruit drop) 400 ml/hL,
fruit mid-filling 400 ml/hl, repeat after 15 days.
Table grapes, Tropical fruits Post-ripening 400 ml/hl, grape mid filling 400 ml/hL,
repeat after 15 days.
Citrus fruits, Table olives Post-harvest (after natural fruit drop) 400 ml/hL,
fruit mid filling 400 ml/nl, repeat after 15 days
Watermelon, melon First branch of fruits egg size 400 ml/hL,
repeat treatments every 10-15 days.
Tomato, aubergine, pepper, cucum- Carry out at least two interventions per fruiting branch
ber, courgette and other vegetables per week: 250-350 ml/hl

N/ . o .
Total nitrogen [N] 50% _ . N.B. - The association with
Organic nitrogen (N]) 50% ' §TIMOL0 speed.s up and
Organic carbon (C) of biological origin 16,5% improves effectiveness
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