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The sampling site,time and

determined time of apple from six different habitats in Shaanxi province
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Table 2 Testing results of quality indexes of apple cultivars from different habitats in Shaanxi province
o s BRE - AT EE T AR {5; 3 REFEEEME L REAGEHEax REHEEDbx FAHERTE FRK
Single fruit Soluble solid Hardness Brightness value Redness Yellow Titratable Solid acid
Varieties Place Fruit index
weight/ g content/ % /kg+ cm™2 of peel L * degree a * degree b * acid content/ % ratio
HK 193. 1bc 0. 8526¢ 14. 31a 7. 60c 51.298d 25.016a 15. 827d 0. 380b 38. 66b
B 200. Obc 0. 9409ab 14. 73a 7.27c 63. 339ab 7.675¢ 21. 145b 0. 292d 51. 66a
UL IR 2R A 216. 3a 0. 9525a 12. 88b 7. 49¢ 66. 555a 15. 416b 19. 189¢ 0. 258e 52. 67a
‘Gala’ Ea1=) 192. 3bc 0. 9285ab 12. 02¢ 8. 82a 62. 324b 24. 235a 16. 049d 0. 368b 32.91c
wl 206. 6ab 0. 8981b 12. 69bc 8. 58ab 58. 241c 24. 244a 15. 868d 0. 414a 30. 79¢
FEX 183. 8¢ 0. 8498c 12. 83b 7. 96bc 56. 320c 18. 158b 24.421a 0. 333¢ 38.91b
Ak 264.7a 0. 8677 13.72a 6. 13¢ 59. 274b 30. 295a 16. 000c 0.471a 29. 81c
“R R g B 241. 0b 0. 8700 11. 76b 5.59d 64. 625a 10. 448d 27.785a 0. 226¢ 52.53a
M 256. 6b 0. 8759 13. 45a 7.77a 65. 603a 16. 751¢ 19. 025b 0. 328b 41. 22b
¢ Yuhuazaofu’

B 248. 2b 0. 8727 12. 78b 6. 17¢c 57. 341b 30. 247a 16. 932¢ 0. 243c¢ 50. 52a
W 239. 6b 0. 8751 13.07a 6. 87b 63. 076a 23. 594b 19. 546b 0. 326b 40. 27b
Ak 322. 9a 0. 8891 14. 64a 6. 56b 57. 457ab 26. 942ab 18. 291bc 0. 418a 35.65b
B 292. Ocd 0. 8834 14. 39a 6. 76b 61.570a 18. 760¢ 22.995a 0. 340b 45.41a
“BL"R M 301. 3bed 0. 9006 13. 31b 6. 65b 61. 536a 22. 534bc 17. 548bc 0. 292¢ 46. 43a
‘Fuji’ B 282.0d 0. 8868 13. 25b 7.22a 57. 346ab 28. 88la 19. 466b 0. 289¢ 46. 63a
W 306. 6ab 0. 8637 13. 74b 7.32a 55. 782b 31. 658a 15.753¢ 0. 433a 32.38b
FEX 316. 2ab 0. 8955 14. 46a 6. 74b 55. 868b 28. 833a 18. 028bc 0. 325bc 45. 67a
Ak 258. 4b 0. 8571 13. 40b 9. 84a 53.216b 25. 599ab 13. 791b 0. 257cd 52.39b
P " M 251.1b 0. 8715 11. 59d 7. 34c 60. 229a 27. 164ab 14. 219b 0. 327b 35.55d
‘inm’ B 264. 2b 0. 8709 13. 20bc 8. 39b 54.109b 28.011a 18.583a 0. 290c 46. 04c
wl 255. 3b 0. 8507 14. 28a 8.72b 45. 798¢ 21. 815b 13. 143b 0. 238d 60. 60a
FEX 280. 0a 0. 8895 12. 48¢ 7. 54c 53.958b 30. 820a 13. 963b 0. 368a 34. 28d

1 FFIARE/NG F AR 2 57 .3 (P<<0. 05),
Note: The different small letters within the same column represent significant difference(P<C 0. 05).
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Table 3 The correlation analysis of quality indexes of apple
Ei=2 7 BRE RuEE  TEMERY SR BE Lx ax b AT R A [Eif:3=4
Index Single fruit weight Fruit index  Soluble solid content Hardness Titratable acid content Solid acid ratio
B Single fruit weight 1
SRILIEEL Fruit index 0. 785# # 1
A TR A
Soluble solid content 0. 238 0-028 !
18 BF Hardness —0. 487 # # —0.552## 0. 023
L —0.073 0. 299 —0. 287 —0. 254 1
ax 0. 370#% 0. 090 —0.070 0. 043 —0.703#% # 1
b* —0. 231 —0. 061 0. 021 —0. 026 0. 582# # —0.728% % 1
AT R A
0. 240 —0. 098 0. 207 0.011 —0. 258 0. 507 # # —0. 319 1
Titratable acid content
[ % . Solid acid ratio —0.168 0.116 0. 195 —0.033 0.187 —0.576% # 0. 322 —0.895## 1

. #,P<<0.05; # #,P<0.01,
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Quality and Correlation Analysis of the Main Apple Cultivars in Shaanxi Province

SHI Xing-yun' , WANG Li-xin' , WANG Ya-jie! , MENG Rui' , ZHANG Xiao-jun’ ,ZHAQO Zheng-yang'-
(1. College of Horticulture, Northwest Agricultural and Forestry University, Yangling, Shaanxi 712100; 2. Apple Engineering and Technique
Research Centre of Shaanxi Province, Yangling,Shaanxi 712100)

Abstract; The basic quality indexes of ‘Fuji’, ‘Gala’, ‘Qinguan’, ¢ Yuhuazaofu’ apple from six different habitats of
Shaanxi province were determined and correlation analysis of quality indexes were performed. The results showed that
quality differences between four cultivars from six different habitats were obvious. Correlation analysis of quality indexes
revealed that,the significant correlation was found between fruit index and single fruit weight,the rind yellowness and the
rind brightness, titratable acid content and the rind redness, soluble solid content and single fruit weight, soluble solid
content and fruit index, the rind redness and the rind brightness, the rind yellowness and the rind redness,solid acid ratio
and the rind redness, solid acid ratio and titratable acid content,and the correlation coefficient were up to 0. 785,0. 582,
0.507,—0.487,—0. 552,—0. 703,—0. 728,—0. 576 and —0. 895. It suggested that the main quality indexes of the main
apple cultivars from different habitats of Shaanxi had significant difference.

Key words: apple;different habitats;quality comparison
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