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Fig.1 Dynamic changes of different
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Fig. 2 The dynamic changes of internal quality in different varieties jujube fruit
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Table 1 The differences of each quality trait on 8 jujube varieties
o BRE fAERCEHRE AT i A HLURR & it AR & SREFEHE L s g
Vasiety Single fruit weight  Vitamin C content  Soluble sugar content Organic acid content  Protein content Fruit Color Edible rate
/g /(mg + (100g)~1) /% /% /(mg g~ 1) brightness L difference /%
“ELE” 18.70+0. 35d 210.70+0. 17a 16. 49+0. 49d 0. 58=+0. 03b 2.60+0. 05e 36.84+0. 51a 47.93+0. 57a 96. 38=40. 00b
“ug 1”7 19. 41+0. 36cd 165. 8740. 55d 21.8140. 32b 0.29+£0. 02e 5.68+0. 13b 29. 9640. 58cd 37.2540.01d 97.11+£0. 0lab
“KAB” 25. 98+0. 86a 187.0240. 32bc 14. 76 0. 07e 0.24+0.0le 5.99+0. 11a 33.39740. 59b 44.5440. 46b 97.54+0. 00ab
“IK B 20. 19740. 26¢ 175. 14=40. 00cd 25.8140. 16a 0.34+0. 02d 3.7310.13d 32.884+0. 23b 42.2840. 34c 97. 9440. 00a
“ELIM” 14. 18+0. 65e 198. 324-0. 75ab 19.53+0. 14c 0. 60=40. 01ab 4. 46+0. 05¢ 33.2640. 01b 42.59+0. 33c 97. 24=40. 00ab
“Ax” 8.01+0. 49f 137.66+1. 07 19. 74+0. 16¢ 0. 63=+0. 02a 2.29+0. 05f 37.68+0. 66a 49. 88+1. 43a 94. 6240. 0lc
“ug 2”7 18.55+0. 21d 176. 1140. 25¢d 16. 03+0. 44d 0. 5040. 01c 3.49+0.00d 31. 3440. 74c 38.36+0. 31d 97. 50=40. 00ab
“EnRE” 24. 3740. 26b 194. 494-0. 83b 25.72740. 14a 0. 35+0. 00d 5.98+0. 05d 28.06=+0. 62d 34.7240. 30e 97. 82+0. 00a

:FATEIRE R R/NE FRFRIRTE «=0. 05 KF LH BFMES.

Note: Different lowercase letters after same column showed there is significant difference level on =0. 05.
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Table 2 The main features and

contribution rate of 8 jujube varieties

ESN RHAEE TR E iy e
Principal component Eigen value Contribution rate/ %  Cumulative rate/ %
1 4. 3533 54.42 54. 42
2 1. 9033 23.79 78.21
3 0. 9618 12. 02 90. 23
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Table 3 The vectors of important principal component on 8 jujube varieties
Al FEAR E EW4r 2 W43
Quality traits Principal component 1 Principal component 2 Principal component 3
MR Single fruit weight(WSF) 0.3771 0. 3343 0.0936
] Edible rate(E) 0. 4299 0. 1406 0. 1924
£8,2% Color difference(CA) —0. 4364 0. 1348 0. 2101
OB EE L Fruit brightness L(FB) —0. 4508 0. 0877 0. 2601
ATV A B Soluble sugar content(CSS) 0. 2160 —0.5669 0.1034
% E C & Vitamin C content(CVC) 0. 2045 0. 3415 0. 7368
HHLER & & Organic acid content(CTA) —0. 2150 0. 5893 —0. 3459
AVAMER AR &R’ Soluble protein content(CSP) 0. 3803 0. 2397 —0.4114

ORI E 5 5 W FEREL RN, AT AP F AR,

Note: The letters in the bracket after quality indicators represent abbreviation of index,the same as below letter in the formula,

HRYE T oy AR R A8 3 A E M & &
%Euﬁj:
Z1=0. 3771WSF + 0. 4299E — 0. 4364CA — 0. 4508FB +
0. 2160CSSH-0. 2045CVC—0. 2150CTA +0. 3803CSP;
72=0. 3343WSF + 0. 1406 E + 0. 1348CA + 0. 0877FB —
0. 5669CSSH-0. 3415CVCH-0. 5893CTA +0. 2397CSP;
23=0. 0936 WSF+0. 1924E+0. 2101CA— +0. 2601FB+
0. 1034CSS+-0. 7368CVC—0. 3459CTA —0. 4114CSP,

HRYE e A B FO) TTRR R R LR IR 8. Z =

54.4271+23. 79722+ 12. 0223, HH,71.22. 23 [RE£E
A PR IR RSB o A L, Z AR 3 Ay
A, B A 00

RRYELL_ERERIE Y 8 N A 2R BT RO 252 18
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Table 4 The comprehensive score and ranking of 8 jujube varieties
F A HF1 HF 2 HF 3 LA He£
Variety Factor 1 Factor 2 Factor 3 Comprehensive score Rank
“BE” —1.69 0.81 1. 89 —0.49 7
“ug1” 1.32 —0.44 —1.29 0.45 3
NEL 0. 25 3.01 —0.76 0.76 2
“HRFRGER” 0. 89 —1.57 0.77 0.20 4
“EI” —0.18 0.34 0.45 0.03 6
“AN” —4.25 —1.34 —1.00 —2.75 8
“ug 2” 0. 34 0.12 —0.14 0. 20 5
“HEB R 3.32 —0.92 0.08 1.59 1

AT 1.2.3 $A MR 3 A F RS HI RS

Note:Factor 1,2,3 represent score of 3 main factors.
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Dynamic Changes and Comprehensive Evaluation of Several Introduced
Jujube Fruit Quality Indexes During Maturity

FENG Yifeng' , WANG Yan',WANG Zhi-qiang' ,SUN Ya-giang' , WU Cui-yun'*?
(1. College of Plant Sciences,Tarim University, Alar, Xinjiang 84330032, Key Laboratory of Protection and Ultilization of Biological Resources
in Tarim Basin, Tarim University, Alar, Xinjiang 843300)

Abstract; Taking eight kinds of introduced jujube fruit from Shanxi and Hebei to Xinjiang as materials, by analyzing the
quality indexes dynamic changes of eight kinds of introduced jujube fresh fruits,the change trend and the content of each
index were studied, then to make comparisons among the different varieties of fresh fruit quality. The results showed
that,changing trend of each jujube fruit weight was ‘up-down’,from the stage of white-ripe to full ripe,and the content
of total soluble sugar increased gradually, vitamin C content showed a trend of ‘high-low-high-low’. The changing trend
of soluble protein content was ‘up-down’,the organic acid content showed a trend of ¢high-low-high’,and starch and
cellulose content presented the trend of high-low-high’; The conclusion of comprehensive evaluation of 8 varieties of
jujube fruit quality was that the comprehensive quality of ¢Jingu jujube’was the best through comprehensive evaluation
model constructed by principal component analysis.

Keywords : jujube; fruit;dynamic change;evaluation
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