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Table 1 Phenological observation of loquat in Ankang experiment station
. WEW TRIEM AL KA R [ 2N TR FA R
u-uﬁ‘%‘ Budding Squaring Full-bloom Final flowering  Young fruit Enlargement Maturity Pumping period of
Vaieties code period period period period period period period spring shoots
15 No.1 9A LR 10 A+t 10 AT H 11 A+kf 2 A 4 AER 5 AT H 3SATH
25 No. 2 9 Ak 10 A EHf 10 AT H 11 A+kf 2 A kif 4 A kA 5AF6AL 3SATH
345 No.3 8 AT 9 A bdfy 10 A bf 10 AFH 11 A 3ATHA 5 AHf 2 Adf
45 No. 4 9A LR 10 A+t 10 AT H 11 A+kf 2 kA 3SATH 5 ATA 2 A%TH
5% No. 5 9 Ak 10 A EHf 10 A T8 11 ATH 2 A kif 3SATH 5AF6AL 2ATH
65 No. 6 9 A LR 10 A bf 10 A TR 11 AT 2 Adf 4 AER SAT6AL 2ATR
7%5 No.7 9A LR 10 A+t 10 A T8 11 AHTHE  2AE+a 3SATH 5AF6AL 2ATH
85 No. 8 8 AT 9 A LR 10 A 1AL 1AHTH 3ATHA 5 AT 3 AHTH
“%% J5 #” ¢ Maihouhuang’
CK 9 Asf 10 Ay 10 A T8 NARTH 1AKZ2A 4 A kA 6 Aty 2ATA

2.2 IR) S AR P B B SR LA

2003 FEMAC IR IEHE SR IS  HE4E 8 a XA [R) fh Ff SR 5
AT AR R R P B A AT T R E S5 R R
2~4, HFE 2.3 AH,2 SMALRRERK, N 36.24 g,
RARERN 0.82 mm, RELIEFEIE;8 B RLBEHIE, 1]

EYEEE &R R 15. 26 %, 02 9 A dh Fh A sk Bl Y . BT
BRI 8L 11 %, R EFF 3 kR F 5 & T
HBRE 2.08 g, RLBEE, IBHEREDEEN
12. 48 %, AT &3 78. 17 %,

%2 AR RF % R
Table 2 Fruit examination of different loquat varieties
o BRE w2 G e SRIBHE SRR RAE A TR A T g
o Single fruit Longitudinal Transverse Fruit shape  Flesh thickness Flesh weight Soluble solids Number of Edible rate
Vaieties code weight/g diameter/ cm diameter/cm index /mm /g content/ % seeds/ ™ /%
1% No. 1 29. 35 3. 86 3.68 1.05 0.82 24.00 10. 85 3.26 81. 56
25 No. 2 36. 24 3.72 3.93 0. 95 0.82 27.93 9.77 4. 63 76. 68
3% No. 3 23.85 3. 65 3.17 1.15 0.74 19. 35 12. 68 2.79 80. 96
45 No. 4 23.69 3.74 3. 36 111 0. 68 19. 04 12. 96 3. 66 76.18
55 No. 5 23.86 3. 84 3.34 1.15 0.75 19. 10 11. 27 3.06 80. 09
6 5 No. 6 25.83 3.81 3.43 1.11 0.73 20. 69 10.79 3.63 80. 39
7% No.7 29.13 3. 84 3.62 1. 06 0.76 23.02 11.16 3. 89 78.95
85 No. 8 25.49 3.81 3.45 1. 10 0.74 20.73 15. 26 3.06 81.11
“% J5 #{” ¢ Maihouhuang’
29.08 3. 64 3.65 1. 00 0.73 22.74 12. 48 3.78 78.17
CK
*3 AEIHLAE ST AR = B LL B
Table 3 Comparison of yield of different loquat varieties kg
LS F4y Year &it Ty
Varieties code 2003 2004 2005 2006 2007 2008 2009 2010 Total Mean
1% No. 1 1.28 1.59 2.70 5.46 7.50 2. 60 5.07 8. 00 34.2 4,28
25 No. 2 1.72 3. 86 7.15 9. 30 9. 00 10. 20 11. 62 12. 80 65. 65 8. 20
3% No. 3 1.28 2.05 3. 50 4,03 2. 50 6. 45 4. 89 4.00 28.70 3.59
45 No. 4 1. 29 1. 50 3.78 4.29 6. 50 3. 50 2. 20 3.5 26. 56 3.32
55 No. 5 1. 80 2.17 4. 00 6.24 7.50 3.52 2.98 8. 00 36. 21 4.53
6 5 No. 6 1.51 2.20 2.32 5.26 8.00 6. 43 5.75 7.50 38.97 4. 87
7% No.7 1.75 1.85 2.81 7.40 11.0 2.70 4. 20 10.0 41.71 5.21
85 No. 8 1.90 5.07 7.30 8. 60 12.5 13. 82 11. 43 15.5 76.12 9.52
“% J5 #” ¢ Maihouhuang’
0 0 4.75 6.21 3.42 4.72 3.85 6. 00 28.95 3.62
CK
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Table 4 Comparison of high yield potentiality of different loquat varieties
B . fﬁa¥ﬁﬁﬁ 7fwﬂ¥ﬁﬁﬁ %E%f ‘%%WH
Varieties code Fruiting time Average yield of per 4~6 year-old Average yield of per 7~10 year-old The highest yield per Comprehensive
plant/ kg plant/kg plant/kg evaluation
15 No. 1 BEERSH 34F 3.25 5.79 8. 00 — i
25 No.2 BERS 3 4F 6.77 10. 91 12. 80 RiF
35 No.3 BERS 3 4F 3.20 4.46 6.45 wE
45 No. 4 BEEES 3 4F 3.19 3.93 6. 50 B
5% No.5 BEERSH 34F 4.14 5. 50 8. 00 — i
6 5 No. 6 BEERSH 34F 3.26 6.92 8. 00 — i
7 5 No. 6 BERS 3 4F 4.02 6. 98 11. 00 B
85 No. 8 BERS 3 4F 6. 99 13.31 15. 50 RiF
BE ﬁmlgzh(’“h"a“g’ BiEES 5 i 3.65 5.00 6.21 "
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R DU O REAE 4 A B db S, BAR IR R B
TR 25 K MR R F R O B A R F AR5 2K
BRE =g, N, SEmERRSFHEXEE,

ZAER B DU L X AAR AR AN E B R TR R B
AR R E R R, HEIE AWM, 2004 45 1 A 21
H R 8.:00, & FHAS i LR FE —5C,1 A 22 HR
8:00, FARAIRXE —7°C,1 A 24 H R 8:00, ;LS

K E—9°C , MUAB AL R 32 B 58 KR , R [F] &5 Fh - 35 B bk
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) —6. 1°C, B AR X — VGl % T RIS ER W, 3
A 15 B, St R Z G a7 T H2E 4558 W% 6.

FH3 5.6 FTLAE H , Rkl 32 IR F 4R Y 2004
4,2 5 8 BB TR 17 5 2.3 5.
IR E R 2005 4E,2 B .8 B ZRE B 5 R 19. 2,
14. 2;5 5 “Z IR B R ER B 54.5.51. 9, BiH 2
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Table 5 Yield comparison of different loquat varieties in 2004 kg
“E R
pry =y 1 2 3 4 5 6 7 8 4y "
¢ Maihouhuang”’
Varieties code No. 1 No. 2 No. 3 No. 4 No. 5 No. 6 No. 7 No. 8 Mean CK
M=t
1.59 3. 86 2.05 1.50 2.17 2. 20 1.85 5.07 2. 25 0
Yield of per plant
6 2005 EMBYHRZABERPE
Table 6 Frostbite investigation of different loquat varieties in 2005
S
A 1 2 3 5 6 7 8 -
¢Maihouhuang’
Varieties code No. 1 No. 2 No. 3 No. 4 No. 5 No. 6 No. 7 No. 8 K
2 %% Level 2/4~ 20 9 31 31 22 8 9 25
1% Level 1/4~ 25 20 23 48 44 33 10 54
0 %% Level 0/4~ 55 71 46 34 31 59 81 21
HERE
32.5 19.2 42.7 54.5 43. 8 24.7 14.2 51.9

Frost damage index

0 HFIRRIZURE ;1 RFRIRII TR 2 FFR 2T .

Note:0 expressed non-freezing; 1 expressed part freezing;2 expressed all freezing.

2.4 R[FEAAR S bR R B E R i
7 ATAL9 MR SR K S B RIEN 8 5
By 84. 73% RN 2 B 91.91%, H A 7E 85. 85% ~

89. 21 %z a] s Wb S B A m KR 8 5 10. 4%, AR K2
25 5. 159, HARTE 7. 15%~9. 95 % ] ; Me & B A
TIL,ZTE 0. 143% ~0. 381U Z ;A E C EERE
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FJ2 15 2.1 mg/100g, RARA 2“3 J5 #70. 31 mg/100g,
HETE 1.00 mg/100g ZE4; ML 4 S BRMEMNZE 8 5
0.23% B 2 5 5 0. 71% , LARTE 0. 30% ~0. 46 % 2
&

RTS8 SRS ER A4S 20, Bk 4
HEECERBET, HRBAE,2 S22, 1X 2 MR & fh
BRmEATFHE S,

K7 TEAMBRMEXEEEFRRD LR

Table 7 Main nutritional components
comparison of different loquat varieties
Vi oy
I ok SR BMEE S4ARCHR HA%SR
R Water

Total sugar Total acid Crude fiber
content/ %  content/ % /mg + (100g) 1 content/ %

o VC content
Varieties code  content

/%

1% No.1 86. 38 9.17 0. 201 2.10 0.38
25 No.2 91.91 5.51 0. 381 0. 84 0.35
35 No.3 89. 21 7.15 0. 143 1.55 0. 38
45 No. 4 88. 89 7.32 0.213 0. 62 0. 46
5% No.5 88. 94 7.79 0.172 0.77 0.71
65 No. 6 87.48 8.63 0. 270 0.52 0.43
75 No.7 85. 85 9.95 0.238 1..6 0. 30
8% No. 8 84.73 10. 40 0. 209 1. 86 0.23
“EIFE”

¢Maihouhuang’  88. 37 7. 86 0.278 0. 31 0. 30

CK

2.5 PHIRE SIS A AR K T ARG

2010 4F 12 A 1 HiA#&E T I E i 2008
SRR AR AR K IR TEHE R O, 3R 8 AT, IR B
HEAE G AR BR 6 540, AR S FPIREESE 3 R IREEER
25 8 BIFIEMRRHIH 71. 4%6.100% , B F 5"
(17. 0% 4. 2.5. 9 5.

B K AEILE  Ir A I B MO & Fh A K @k,
THR 2 5.8 SRR AR EIR B B R TR
IR“FEH”, RIM B BRI

*8 R R AR A AR AR LB R

Table 8 Growth and flowering of

different loquat varieties in Hanzhong

o W H2 b ] Vi T
Y

o Tree height Ground diameter =~ Crown
Varieties code

TR

Number of Flowering rate

/cm /mm width/cm  branches/ 4~  per plant/ %

15 No. 1 83.0 26.1 49.2 7.6 42.9
25 No. 2 111.8 27.0 69. 8 9.4 71.4
35 No.3 94. 4 28.6 72.4 13.6 87.5
45 No.4 87.2 26.2 67.2 11.6 28.6
6 5 No. 6 110. 4 28.2 74.0 9.8 0.0
75 No7 100. 2 24.8 69. 8 8.8 25.0
8% No. 8 96. 6 27.5 58.0 10.2 100
1 Mean 83.7 23.4 55.7 8.3 41.4
“HRH

¢ Maihouhuang’ 70.0 22.4 40. 8 3.6 17.0

CK

3 Hi5itie

BRI DU IR B A 8 a 2R 9 MHLAE S b
IR A R R B SR A8 IR B SR R R R R RE A
A TAERE WS T 258 5 2 MREER . F
FAPESE DUERR A AR 18 TR B L X

T — R Ak S I DIk, AR A BE R B A ik
WBHE, SERL 2 5.8 S A i i B AR B E A
TEARAMFAVFIEOLT » AT Re B CER L5 | [ A1 9 SR 2
AL R ff ol L =E 58 3 11 b % il DXRE AR o o B 9, B
LR 55 A

SE Lk
(1] Epatee, WGER. o E R & CRER AR (M. J6 5 A E ARl
BRAL,1996.
(2] WS, FEX4E, AR, % %0 XARERLE R R ] i
LAk BE 2237 ,2008,23(6) :33-37.
[3] FRER,ZECHE,RTTX. HrHEERAE 06 & R0
Padb AR 23,2009, 18(5) : 250-252.
(4] 4RRA. Beva4 B (M. V522 . P4 22 Hb ) et , 1998.

Selection of Improved Varieties of Loquat in Qinba Mountain Area

ZHANG Zhong-liang, WU Wan-xing, WEI Ling-yun, LU Zhou-min
(College of Forestry,Northwest Agriculture and Forestry University, Yangling , Shaanxi 712100)

Abstract:In order to enrich the northern subtropical region loquat germplasm resources,8 local cultivated loquat species

was introduced from Japan by cultivating tests through 8 years observation. Tree growth, phenological period, fruit

growth, yields,nutrition indexes were comprehensively analyzed. The results showed that ‘No. 8’ and ‘No. 2’ had good

quality,strong resistance and high yield,they were suitable for cultivating in Qinba mountain area of Southern Shaanxi.

Key words: loquat;improved variety selection; Qinba mountain area
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