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Table 1

Quality comprehensive evaluation on

nectarine fruit in protected field

- “ag 4 BY “ohyh 5 BT ‘il 12 B .
b ‘ . . #5
Zhongyou Zhongyou Zhongyou
Index ¢ Chunxue”
No. 4 No. 57 No. 127
. j*i%i 71.84 95.99 60. 31 77. 64
Single fruit weight/g
E‘rﬁ%ﬁﬁﬁﬁ 66. 89 92. 38 52. 06 74.76
Edible part weight/g
R B 1.08 1.08 1.21 1.08
Fruit shape index
i Hardness
BUEE Hardness 9.59 9.02 5.87 1.85
/24 kg « cm—2
.@Mfﬂj ) 8. 97 5.01 5.78 9.67
Solid acid ratio
$EE C
Vitamin C content 3.81 3.94 3.52 2.38
/mg + (100g) !
AR
5. 86 71 . 8 5.29
soluble sugar content/ % 3 3.83
A~
7]
AR 90.71 92.20 92. 47 92.01
Moisture content/ %
A 32.34 37.92 2.13 33.08
Evaluating value
¥
m. (€] (€8] (€3] 2)
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B LM KR AR C T REYNRS,
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1 Hd " ¢ Zhongyou ¢ Zhongyou ‘Zhongyou Ch s 2005:1-2.
naex No. 47 No. 57 No. 12’ e (3] Bk, T BRIUA » 25 IO R =5 72k B AR % o I .UM,
ERE 85. 62 93. 31 50. 72 75. 35 A AL A 2001, 1.
Single fruit weight/g ) ' ' ' (4] FEFR. OB ™ B i S AL AE = AR IMY. JUa: b BRI B AR B
Edl:{ﬁﬁ”}ﬁﬁ; 79.19 85. 84 45.55 72. 46 Sttt 2001
e part weight/g (5] BUAT ) « PUARHERBLARER, AR R 5T « JEIF 0. #Fa ™= 5 N FL A Fh
R AN 1.05 1.15 1.17 1.19 SRR EL R [T, B AR L K &2, 2010,33(6) :509-512.

Fruit shape index

B Hardness (6] BSRE. FEIE 5 TIMI. 650 o E A H B, 2005,
/24 kg + cm? 151 461 949 838 (7] ZE85 7. BiE R 00 B R AT 7 i M. 5 b R Al AR
RLL 18.18 14. 89 22. 06 24. 50 1994, 14.
Solid acid ratio : ' ' : (8] FALIH,ARAEHE. B AT SRR M. Jb50 A2 Tl BRAE,
%k % C 2005 :52-55.
e e B 220 i (9] Vhsds. S o SC o BRI, Ut b AL HAAE 1998 70-71.
e e [10] EBEAE, XIARTH. £ F L2245 AR TMD. 46 5. b B 4 ll K 2% th R
W]V M
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ok (117 4% A B sL s S M. Jbat. R AR AR, 2000 111-130.
H 93.28 88. 83 88.55 88. 63
Moisture content/ % [12] ZE44e. RO BIAE A S0 SR AR CMO. b5 . B 28808 th A
H_Lmﬁ 37.15 37.01 29. 26 35. 87 2000:111-130.
Evaluating value [13] BEER. A~ SIBF LTS5 R RS AT BI ], dbaok
Evjﬁ W @ <4> ® 3 BEH,1990,5(2) : 26-36.
i [14] 4 F W, o TR 3. S0 7 616 W7 ok [ MO, 4 350, 4k Mt R, 1982
3 it 116-118,

. - [15] 24, MBS 40 K . H AN /R DL 92 % 3o 2 o 8 AL G I
o X TR R i &
TR G R OR Y 3 2 R P T A 1T IR 2009257 198,201,

R4 PR A E R RIS X T RELGEEHE 4,100,
MBI Z R I Hil 5 B >“FE >l 4 87> [17] BRS . 28, 88, % FRMMmE, ERHRA VC &I 4
“ohil 12 B IR A T R A SRRk S0
W il 4 B>l 5 BU>CFF>H 12 57,
Comparison of Four Nectarine Fruit Quality That Cultivated in
Open Field and Protected Area

Abuduwaili « MAIMAITI, Ayiguli + ABUDUWAYITI ,Riziwaneguli « TAYIER
(Xinjiang Characteristic Fruit Tree Research Centre,College of Forestry and Horticulture, Xinjiang Agricultural University, Urumqi, Xinjiang 830052)

Abstract; Taking ¢ Zhongyou No. 47, ¢ Zhongyou No. 57, ¢ Zhongyou No. 127, ¢ Chunxue’ that common cultivated and
promoted in Xinjiang Kashgar region as materials,in open and protected field culture condition, fruit quality of four kinds
of nectarine which grow at different environment were compared. The results showed that fruit weight range in protected
area was 60. 31~95. 99 g,in open field area was 50. 72~93. 31 g;fruit edible part in protected area was 52. 06~92. 38 g,
in open field was 45. 54~85. 83 g;fruit firmness in protected area was 1. 85~9. 59 kg/cm? ,in open field area was 1. 51~
9. 49 kg/cn ;fruit water content in protected area was 90. 70%5 ~92. 46% ,in open field was 88.55% ~93. 28 % ; solid
acid ratio range in protected area was 5.00~9. 68,in open field area was 14. 88 ~ 24. 49; fruit soluble sugar range in
protected area was 3. 70 % ~5. 85% ,in open field area was 5. 30% ~14. 33% ;fruit vitamin C range in open field area was
2.37%~3.93%,in open field area was 2.13% ~6. 61% ; four nectarine comprehensive quality order in protected area
was: ‘ Zhongyou No. 5’ > ¢ Chunxue’ > ¢ Zhongyou No. 4’ > ¢ Zhongyou No. 12’ ; medium oil >4, in open field was:
¢ Zhongyou No. 4’ > ‘Zhongyou No. 5”>>‘Chunxue”’ > ‘Zhongyou No. 12” ;the experiment showed that ‘Zhongyou No. 4’
and ‘Zhongyou No. 5’ nectarine varieties were suitable for cultivated in open field and protected area.

Key words : nectarine; fruit quality ; compare
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