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Breeding and Selection of a Variety of Late-maturing Peach “Qiuhongmi”

ZHANG Ye, GAO Gui-ru, AN Hao
( Tangshan Vocational Technical College, Hebei 064300 China)

Abstract; “Qiuhongmi” is an extremely outstanding late-maturing peach that screened by Tangshan vocational and techni
cal college. The institute surveyed many late-maturing peaches in Tangshan peach cultivate area for several years. The
trait of “Quhongmi” is high quality, high production, high resistance, good compatibility and maturing in  Zhonggiu
festival’. In 2006 the peach was examed and approved by Hebei variety examination and approval committee, named as
'Qiuhongmi " Now the peach is in promoting.
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