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Table 1 Fruit quality of five Prunus domestica varieties
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R 7 257 (ANOVA) 73 Hr £ F8 bR AE 5 A Flt 1]
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Table 2 Fruit morphology and quality indexes of five Prunus domestica varieties

EEE7N ‘P Varieties
Indexes A R - g 2 “ PG Hg”
n] £ # Edible rate/ % 94, 45+0. 71a 95. 30£0. 65a 92. 481 50b 94, 69+0. 77a 95. 80+0. 38a
SRR L Horizontal and vertical ratio of fruit 1. 354+0. 0la 1. 2040.03b 1. 16+0. 06b 1. 2340. 04b 1 17+0. 04b
BAOL B Single fruit weight/g 36. 98+£3. 12b 54, 47+15. 34a 30. 27+£5. 75b 27. 56+5. 70b 59. 12+7. 04a

T A AT AN R/NG 5 R FOR 22 57 3% (P<<0. 05) . T,

Note: Different lowercase letters in the same column indicate significant difference (P<Z0. 05). The same as below.
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Table 3 Fruit morphology and quality indexes of five Prunus domestica varieties
EETN i Fl Varieties
Indexes A Al S i LT “LLVG MG
T % B & Bt Glucose content/(mg + g—1) 4.7440.29b 4. 60+0.50b 5 04+0.21b 1. 49+0.50b 6. 03+0.55a
Wb Fructose content/(mg « g~ 1) 45, 84+2.90b 50. 02+6. 35ab 50. 83+ 6. 76ab 56. 4543, 66a 49, 33+6. 19ab
REME & 1k Sucrose content/(mg » g~ 1) 50, 07+4. 25a 54 47+4.78a 51 12+6.07a 5L 54%5.6la 47 53£4.6la
Wt E Sweetness 133 62£8. 24a 145 22415.23a 143 597£16.43a 153 46£10.51a 138 09+14.93a
n] %5 P Bk & i Soluble sugar content/(mg « g~ 1) 137. 0144, 85b 139, 09+15. 30b 150, 66+12. 80b 160, 05+5. 61a 117. 64+5. 15¢
SR & 1 Total acid content/(mg+ g~ 1) 0. 5940. 05¢d 1 1740.13a 0. 7340.07c 0. 44+0.05d 0. 9640. 10b
A [ JE Y & 4 Soluble solids content/(mg + g— 1) 19. 3640.97b 19, 48+1.22a 20, 16+2. 24a 22 48+1.49a 18 68+1.06b
BERR I Sugar-acid ratio 23 31+2.62b 11 92+0.55¢ 20. 88+3.60b 36, 83+5.00a 12 38+1.16¢
[# % kb Solids-acid ratio 32 9043.26b 16. 76+1. 0dc 27. 8914, 98b 51 81+8.08a 18 31+£3. 84c¢
KR & & Amino acid content/ (mg + g—1) 3 0340.17a 1. 63+0.15b 0. 6840.08c 0. 78+0. 10c 0. 8140.09¢
B4 Tannin content/(mg « g~ 1) 0. 984+0. 14b 1 7140. 23a 0. 9140.06b 1. 85+0. 25a 0. 9140.12b
H: W) & & Alkaloid content/(mg + g 1) 0. 2040.03b 0. 3140. 04a 0. 3240.02a 0. 3740.04a 0. 2440.03b
I JFE RGN M R 7 i Reduced ascorbic acid content/(pg + g~ 1) 148 54415.15¢ 444 584-32.08a 390, 334-37.64ab 476 01£48.76a 349 76+31.03b
23 BEHELREERTESN R AR NR S TR 2B T
i 4 T SRR S B SR R 30%. 4% W)k 46.18%. 45 97%. 36.78%.,
66, 30 ; A 1 - 75%,\“: MR AR A e 00 727035 5200.33. 6500 B IV Tk E Y 4
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Table 4 Variation analysis of fruit quality characters of Prunus domestica
s b e /ME I oN ¥ ME b 2 A5 5 R AL
Minimum Maximum Mean Standard Coefficient of
Indexes
value value deviation variation/ %
W] fr # Edible rate/ % 0. 90 0. 96 0. 95 0. 01 1 42
YL Horizontal and vertical ratio of fruit 1. 09 1. 36 1 22 0. 08 6. 43
HiUL R Single fruit weight/g 17. 04 82. 61 41. 59 15. 30 36. 78
W % % & i Glucose content/(mg « g—1) 3. 90 6. 99 4, 98 0. 69 13. 91
SEBE & I Fructose content(mg » g— 1) 40. 27 60. 23 50. 49 6. 05 11. 98
JEBE S i Sucrose content/(mg » g~ 1) 41. 10 60. 28 50. 95 5. 20 10. 20
i Sweetness 118 09 165. 38 142. 79 14. 06 9. 85
] % M B% & & Soluble sugar content/(mg + g~ 1) 110. 38 167. 96 140. 89 17. 11 12. 14
W2 7 4 Total acid content/(mg + g— 1) 0. 39 1 30 0.78 0. 28 3552
uf ¥ Pk [ I ) & B Solublesolids content/(mg + g = 1) 17. 60 23. 80 20. 03 1. 89 9. 46
R b Sugar-acid ratio 1L 31 43, 22 21. 06 9. 68 45, 97
[# 1R Lt Solids-acid ratio 11 94 60, 22 29. 53 13. 64 46, 18
A HR & & Amino acid content/(mg + g— 1) 0. 56 332 1. 38 0. 92 66. 30
Y& 4 Tannin content/(mg « g~ 1) 0. 77 2. 14 1 27 0. 45 35. 72
A Wy & it Alkaloid content/(mg « g— 1) 0. 17 0. 41 0. 29 0. 07 24. 14
I SR IR IR 7 & Reduced ascorbic acid content/(pg « g 1) 130. 54 536. 07 361 84 121. 75 33. 65
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Comparative Analysis of Fruit Quality of Introduced

Prunus domestica Varieties in Urumgqi

HUI Jingtao' ,ZHAQO Guoqing' , XIA Lehan® , YANG Jing' ,ZHANG Yukun',SUN Meile'
(1. Comprehensive Testing Ground, Xinjiang Academy of Agricultural Sciences, Urumgi, Xinjiang 830012; 2. Zhengzhou

Fruit Research Institute,Chinese Academy of Agricultural Sciences,Zhengzhou, Henan 450009)

Abstract; Taking ¢ Lichade’ ‘ Nyushen’ ¢ Xinmeiyihao’ ¢ Falanxi’ ¢ Hongximei’ fruits of 5 Prunus
domestica varieties introduced in Urumgqi, Xinjiang as test materials, the differences among 16 fruit
morphological and quality indicators of 5 varieties were aralysed by the morphology and quality
measurement and comparative analysis,in order to provide reference for introduction, cultivation and
promotion plantation of Prunus domestica varieties in Xinjiang. The results showed that there were no
significant differences in fruit sucrose content and sweetness value among the five varieties (P >
0. 05),but other indicators had significant differences (P<C0. 05). ‘Nyushen’and ‘Hongximei’ had
higher single fruit weight. ‘Falanxi’ had the highest sugar-acid ratio and solids-acid ratio, and the
lowest total acid content. ‘Nyushen’ had the highest total acid content. ‘Lichade’ had the highest
amino acid content. In general, ‘Falanxi” had the best fruit quality and taste,followed by °Lichade’
and ‘Xinmeiyihao’, while ‘Nyushen’ and ‘Hongximei’ were the lowest.

Keywords: Prunus domestica ; fruit quality;sugar-acid ratio;solids-acid ratio;total acid



