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Table 1 Effect of different treatments on the fruit

of single weight and fruit shape index of middle and

late maturity apple cultivars

PR Single fruit weight/g SILHEEL Fruit shape index

hb3
“EAERT” “KE25” “EAERT” “RE25”
Treatment
‘Yuhua Zaofu”  ‘Changfu No. 2’  ‘Yuhua Zaofu’  ‘Changfu No. 2’

CK 248.15 a 278.70 a 0.81b 0.87 a
TCK 205.43 b 268.44 a 0.81 ab 0.83 a
TR1 262. 65 a 289. 68 a 0.84 ab 0.87 a
TR2 251.57 a 286. 98 a 0.85 a 0.89 a
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Fig. 1 Effect of different treatments on the coloring rate of
“Yuhua Zaofu” apple
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Fig. 2 Effect of different treatments on the coloring rate of
“Changfu No. 2” apple

" A ARG www. Fineprint.cn



http://www.fineprint.cn

F @ ¥ 2014019):31~35

- IR -

78900, 88 CK 421& T 1500, REWS B Rl SR L& .
B2 TR2 9 IV R I E B TRL KL e #EF AR
L8 08
fin JE T R R E PP AT SR i B A N PR R
2 i R BRI ERRE A B e e S R 1, TR 2 “ B4R R
B EHBCORE AR, TR2 AR E 2 576 B
PR A R BRI 47
2.3 b BT RPN P B SASTE SRR S XU 5 P R M
MR 2 AT LA M, Wi i A L5 T LA A 2 3 o
PR 2 SRR ATIA NS & &L TR A TR2 1
=2

AEEES RS TCK LA & T 15.36% #
20.18% . fhREK RFIZE“ B4R & b A XAl i o
SREINERDE.

Wi JER T R 70 T L S AR K P g S SR AT
B, 2 A b TR2 Ab A N F R 4R B 2 e p
M E A ERR A 25 TCK M, 2 BT 32.5%
M 25.0%, TR1ZHRE®A TR2 I, 52X 7] i & R
HIRE SRR R T2 5 B EKF.

LAWK E , RN R A REW B 248 P g
PE - SE R AR LL , 38 0 SR S XU

AREAET 2 4> mERER S Er M

Table 2 Effect of different treatments on sugar and acid content of middle and late maturity apple cultivars
e TATVA MRS i Soluble sugar content/ % T E RS i Tritable acid content/ % HERR I Sugar-acid ratio
reatment “EAERF” “KE28” “EAERF” “KE28” “RERT” “KE28”
“Yuhua Zaofu’ ¢Changfu No. 2’ “Yuhua Zaofu’ ¢Changfu No. 2’ “Yuhua Zaofu’ ¢Changfu No. 2’

CK 9.70 a 6.12 ab 0.38 a 0.23 ¢ 25.71 be 26.09 a
TCK 9.02 a 5.60 b 0.40 a 0.32 a 22.83 ¢ 17.50 b
TR1 10.14 a 6.46 ab 0.28 b 0.25 b 36. 65 ab 26.17 a
TR2 11.99 a 6.73 a 0.27 b 0.24 be 44,66 a 28.43 a
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Fig. 3 Effect of different treatments on vitamin C content of

middle and late maturity apple cultivars

2.5  Fh BB R RN SESR SRS &R R R
MAFE 3 BT LA H , Wit i J5i A R 5790 %o e e 288 it o SR
SRR EE A B IMER . PR ERRE R
HEIEY & & 2%, 5 TCK 4Lk, TR1 #1 TR2 7]
VEYEFETE Y AR A0 T 15. 34 % A 4. 78 %, TR1 R &
I, “KE 2 57WH & Rk B SRS EE Y
WA, (B R INR AR 5

M i SR A R SR 0 T R G R SR S B, 5
A 7 18 F 5% 0 4 SR — B . e ek R R
“FARETRLEEMNEE, NRE 2 B RELE
EAAHEZ Y RAIFNEREEKF. REREE
EREHRRKE 257, 555 3 M AERL A
Lk, AL P TCK ¥R T SR SL i B, 5 T Q&0
RIBFFR R —B ., £ ERRE” W5 s R
J& » TRL F1 TR2 R SEE B4y 515 TCK A H, ¥ m T
9. 68%F 8.58%;“K B 2 B W & i B K7 JE X R
SCHEERMEMSEERRE” FBUOREL, B TRI
BMRELFF TR2,HEZ# 5 CK.TCK i th 22 R #H A
B,

WSl T R AR R T AR AL Ca B L 7E

=] 0O e 3 =0

x3 AEAERT 2 4 AT 3R R LIS &R R0

Table 3 Effect of different treatments on the storage and transportation quality of middle and late maturity apple cultivars
4 A% E Y8 & Soluble solid content/ % T8 ¥ Firmness/ (kg + m—2) Ca % Ca content/(mg » (100g) 1)

5 “EAERT” “KE25” “EAERT” “KE25” “EHERT” “KE25”
reatment
“Yuhua Zaofu’ ¢Changfu No. 2’ “Yuhua Zaofu’ ¢Changfu No. 2’ “Yuhua Zaofu’ ¢Changfu No. 2’
CK 14.43 a 14.73 a 7.92 a 11.36 a 113.40 a 105.97 a
TCK 12.78 ¢ 14.77 a 7.23b 11.25 a 91.55 b 87.24 a
TR1 14.74 a 15.20 a 7.93 a 11.52 a 118.96 a 109.74 a
TR2 13.39 b 15.53 a 7.85 a 11.47 a 123.75 a 110. 34 a
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Effect of Fruit Quality Improver on Quality of Middle and
Late Maturity Apple Cultivars

LI Zhan-fei"?* ,ZHAI Bing-nian"? ,WANG Ying"* ,DANG Na"?,LI Yong-gang"? ,ZHAQO Zheng-yang®
(1. College of Resources and Environmental Sciences, Northwest Agriculture and Forestry University, Yangling, Shaanxi 712100; 2, Key
Laboratory of Plant Nutrition and the Agri-environment in Northwest China, Ministry of Agriculture, Yangling,Shaanxi 712100;3. College of
Horticulture, Northwest Agriculture and Forestry University, Yangling, Shaanxi 712100)

Abstract : Bagging is the key technology to improve apple fruit coloring, whereas,it can bring the fruit internal quality and
the flavor reduced. To explore a new method to replace the bagging, which is more efficient and energy saving,safety and
environmental protection,the experiment was conducted taking the two fruit quality improvers independently researched
and developed as material,so as to test the effect of different improvers on intrinsic and appearance of ‘Yuhua Zaofu’ and
‘Changfu No. 2”7 apples. The results showed that both two kinds of quality improver could effectively promote the
varieties of apple coloring,increase the content of vitamin C and sugar acid ratio significantly. In addition the fruit weight,
shape index, soluble solid content, the fruit hardness and calcium content of ‘Yuhua Zaofu’ increased significantly. In
conclusion, two kinds of quality improver showed significant improve on the fruit flavor, storage quality and apple
nutrition,and thus improve the coloring of ¢ Yuhua Zaofu’ apple.

Keywords; quality improver;fruit quality;apple; ¢ Yuhua Zaofu’ ; ‘Changfu No. 2’
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