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Studies on Dynamic Development and Quality Characters of Chuanzhihong Apricot Fruit

HAO Yun YANG Tu-xi WEI Anzhi YANG Hengg ZHANG Rui
(College of Forestry, Northwest of Agricultural and Forestry University, Yangling Shaanxi 712100)

Abstract: This paper studied the grow th curve and content variation of Vitamine C, organic acid and soluble sugar, w hich

in the Chuanzhihong apricot fruit during the process of fruit development. The results showed that the growth and

development of Chuanzhihong apricot fruit was double S-shaped curves: fast-slow -fast -slow . The whole growth and

development course was divided into four periods: the first fast growth period of fruit, the first slow growth period of

fruit, the second fast grow th period of fruit and the second slow grow th period of fruit at the beginning of ripening. The

first slow growth period of fruit inosculated with the hardening of the core, and the first and the second fast growth

period of fruit were two pivotal for fruit to grow. The variational curves of fresh fruit weight and fruit volume were

almost semblable with that of vertical diameter; horizontal diameter and side diameter. They had the synchronous rising

tendency. Vitamine C content was higher in young fruit and maturation, lower in the core hardening stage of fruit; the

content of organic add of apricot at the stage Il was highest and than fell down to the lowest at mature stage; the total

content of soluble sugar increased gradually with the fruit maturing.

Key words; Chuanzhihong apricot; Fruit; Growth and development; Nutrition component
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