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Correlation of the Cherry Fruit Bearing Stem Diameter and Fruit Quality Changes

JIN Fanglun, YUE Xuan,LI Ming, HAN Chengmin,ZHANG Fawei, AO Xuexi
(Guizhou Institute of Sericulture Pepper,Zunyi,Guizhou 563007)

Abstract;In order to investigate the relationship between cherry fruit quality changes and its mechanism,and to provide
theoretical basis for scientific cherry cultivation techniques. 10-year-old—12-year-old ¢ Heizhenzhu’cherry variety tree was
used as materials,after three years (2013—2015) bearing branch diameter and the result of the different cherry fruit
quality changes of correlation were studied. The results showed that,1) The correlation coefficient of correlation, the
bearing branch diameter and fruit diameter and fruit juice sugar content were significantly negative correlation, and
peduncle length were significantly positive correlation;with significant difference,the bearing branch diameter and fruit juice
sugar content,fruit stalk length,leaf length,leaf width and petiole length were extremely significant differences between the
content such as level,and fruit diameter and petiole diameter of significant differences between the content such as level. 2)
Bearing branch diameter regression analysis (results with the longitudinal diameter of fruit weight,fruit width,fruit juice,fruit
sugar content and fruit stalk length),after the variance analysis, Significance F were 0. 788 6,0. 806 7,0. 267 3,0.133 1,
0. 087 2,which meant that between the mother branch diameter and the longitudinal diameter of fruit weight and fruit content
such as there was an extremely significant difference,and there was no significant difference between other content level ;on
residual curve,observation value curve and forecast curve and normal probability graph curve etc do conic regression equation
and linear regression equation of comparative analysis,the results were in line with the law of quadratic curve. The experiment
suggested that,through the results of the survey bearing branch diameter and the regression equation to predict the single
fruit weight,fruit diameter and fruit juice sugar content;the bearing branch could take the training result as the production of
high quality fruit branch diameter size of one of the main basis.
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Table 1 Growth period of different grape varieties
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Table 2 Fruit traits of different grape varieties
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Table 3 Agronomic traits of different grape varieties
R R P LERATL w2 i S BE TR BRE HRE
Name of Internode length Node of the fruit Vertical diameter ~Transverse diameter Fruit brush length Hardness Single fruit weight Panicle weight
cultivars /em /W /cm /cm /em /(kg+ cm™2) /g /kg
“48” 7. 633bed 6. 333a 1. 728e 1. 861c 0.577¢ 2. 300a 3.545¢ 0. 803abc
“E g 9. 099a 4.467d 3.156ab 2. 956a 0. 867a 1. 567cd 10. 679¢ 0. 600cd
“HE Z R 7. 426cd 5. 067bed 3.222a 2.278b 0. 850a 1. 563cd 15. 371a 0. 883ab
YR 6. 829d 4.667cd 2. 289d 2.128b 0.577¢ 1. 100d 6. 616d 0. 403d
“BEIRZ T 8. 899ab 4.533cd 2. 915bc 2.163b 0. 755b 1. 256cd 7.474d 0. 654bc
“FE A" 8. 257abc 5. 400b 3. 289a 2. 278b 0. 700b 1. 807be 13. 141b 0. 705abc
“4>H 0608” 7.135¢d 5. 200bc 2.778¢ 2.252b 0. 695b 1. 046d 7.126d 0. 905a
“UTiR” 7. 822abcd 6. 267a 2.612¢ 2. 275b 0. 735b 2. 250ab 13.051b 0. 930a

H:FFIARRE F 8 #m 25 8.3 (P<0.05), F .

Note: Different superscripts in the same column show significant difference (P<C0. 05) ,the same below.
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Table 4  Quality traits of different grape varieties
RN B VAL B & & Wi TR WERR H
Name of Soluble solids content ~ Sugar content Acid content  Sugar acid
cultivars /% /% /% ratio
“erk” 18. 400bc 20. 708b 0. 265¢ 77. 808bc
“EIg” 17. 500¢ 19. 007¢ 0. 39%a 48. 306e
Y2 W 14.833d 17. 308d 0.174d 99. 248a
“BEE” 18. 833bc 22. 406b 0. 260c 86. 243b
“EERZTR” 19. 445b 24.003a 0. 353ab 67. 820d
“F AR 15. 333d 20. 176bc 0. 316bc 63.797d
“4x H 0608” 22.743a 21.598b 0. 305bc 70. 888cd
“ar” 17.538¢ 22. 993b 0. 294be 78. 053bc
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Table 5 The investigate of natural infection of different grape varieties
AR I BRI RN L KRB FBR R
Name of cultivars ~ Anthracnose disease/ % Sour rot/ % Downy mildew/ % White rot disease/ % Gray mold/ % Powdery mildew/ %  Fruit cracking rate/ %
“e1y” 23. 25 0. 00 8.58 1.23 79. 23 84.11 83.59
“E " 0. 00 23.21 1. 23 5.23 0. 00 60. 45 20. 89
“YEZFL” 0. 00 0. 00 1111 0. 23 11.56 40. 23 20. 25
“HHE” 1.56 25.14 7.33 145 2.23 46.78 5.10
“BERZ T 0.00 0. 00 4.23 0. 00 4.89 23.56 25. 89
“F ANIg” 16. 89 0. 00 8. 69 2.59 15. 69 36. 87 78.56
“4:H 0608” 0. 00 0. 00 5.21 0. 00 5.69 10. 23 23.22
“er IR 5. 68 10. 41 15. 00 4. 36 11. 40 81. 95 10. 44
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Study on Adaptability of Different Grape Varieties in Xichang Area

DONG Huafang
(School of Agricultural Sciences, Xichang College, Xichang, Sichuan 615013)

Abstract: Eight grape varieties in Xichang area were used as test materials,the adaptability were studied in this paper,to
provide reference for breed improvement and technique improvement of introduction and cultivation for present. The
results showed that the growth period, agronomic traits, quality of fruit, incidence of the eight grape varieties were
significantly different. ‘Flame Seedless’ characteristic was short growth period and good taste,but it’s easy to be infected
by powdery mildew and gray mold,which even destroyed the orchard. ‘Beauty means’ was easily dehiscent fruit. Suitable
for cultivation of varieties were ‘Kyoho’, ‘Victoria’, ‘Muscat”’, ‘Moldova’, ¢ Jintian 0608’ , ‘Red Globe’. Farmers should
produce quality safety fruit by controlling the production and comprehensive prevention of diseases.

Keywords : grape;; varieties;; adaptability
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