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B3R 1 W50, A S R AR e A TR 7 oz SR
ST LR B SR . B R AR AL L AR R S AR
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A [R) 2 Ty )b o' BR R B FRLSR R A B
M), (R AR S 7K 7 ) b, S BRSR BE M i
B RE, [F) I R R 'E 5 7 M 1) SR L 18 Fa AN 20 P
AT S0 B8R o i 5 SROB A8 B0 T B R 1 oy B
LR 0. 93, Fe/ MU HHERACR 0. 72, FrA ER AR 52
FICARE <15 R S BE 7 10, AN R o2 X J6) Ay
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Table 1 External quality of apple fruits at different directions
FiiL HRGE iz B RIEARE BE
Crown part Average fruit weight/g Vertical diameter/mm  Transverse diameter/mm  Fruit shape index Firmness/(kg * em™2)
® 277. 00abe 73. 81labed 90. 66ab 0. 81bc 9. 35a
B 52 241. 33abc 70. 87bced 84. 98bcd 0. 83bc 7. 68ab
Upper Jiii) 264. 00abc 73. 7T4abed 79. 89cd 0. 92ab 7.18b
2[4 286. 00ab 79. 79ab 78. 99cd 0. 93a 8. 77ab
* 210.17a 66.19d 85. 88bcd 0. 77bc 7.07b
g 5 299. 33ab 69. 29c¢d 76.93d 0. 84bc 7.75ab
Mid Jiii) 198. 50¢ 75. 78abed 92. 80ab 0. 82bc 7.91ab
Je 218. 17be 70. 96bed 97. 96a 0.72¢ 7. 38ab
*® 276. 50abc 70. 15¢d 86. 37bcd 0. 82bc 8. 20ab
T B 267. 83abe 77. 87abce 89. 15abe 0. 87bc 6.73b
Lower i} 292.17ab 74. 96abed 92. 67ab 0. 81bc 6.92b
2[4 235. 17abe 81.58a 92. 25ab 0. 89abc 8. 47ab
Frifis
32.57 4. 34 6. 13 0. 08 0.76
Standard deviation
SEHIME Average 263. 85 73.75 87.38 0. 84 7.78

2.2 AEFUEREIHAERR

HE2 A, THERSEZ2HTIH>H
> IR AL >R > > PSR A L LA,
Hrh R T EBALE 0. 67% , 5 /NEIH IR PE 3
AR 0. 20% ; MBE& B2 L3> >TH,
PHES >R BB >R 3 > LT AR b A, i
J BT K 16.43% . BN A T AR K
13. 78 % MM EE M A B B > BT

L VU > > RER > AL AR, Ko iR
E R AR R R 14.00%, B /NEY R IR AR R
12. 07 % S EE KK A MERAHE,AH S
e A bR IEMHR, Sl cRaTERE R
R, REGELER CAREER LR SPHE>T
WL ALT >R I > AT >V A A, Hirp
B EBAE 1. 751 mg » kg ' /MR T
PRRSRAHA 0. 626 mg « kg ', AT LARSL4EAE R C
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Table 2 Internal quality of apple fruits at different directions
5 HERE = BHEEE B Y A& IR HERES = HeARCHE
Trh Organic acid Total sugar Soluble solids Soluble sugar Vitamin C content
Crown part
content/ % content/ % content/ % content/ % /(mg * kg—1)
* 0. 48ab 15.52a 12. 40a 9. 10a 1. 06bcd
B I 0. 32b 15. 26a 12.67a 9. 31a 1. 483abc
Upper Jiii) 0. 20b 16.43a 13.13a 8. 51a 1. 569ab
ik 0. 42ab 14.96a 12. 83a 8. 8la 1. 751a
* 0. 35b 16.15a 12.07a 8. 66a 1. 267abc
i B 0. 41ab 15.52a 14. 00a 9.49a 1. 628ab
Mid Jiii) 0. 50ab 15. 25a 13.33a 10. 17a 0. 909¢d
s[4 0. 41ab 14.58a 13.73a 10. 15a 1. 264abc
* 0. 44ab 13.78a 12.17a 9. 10a 1. 601ab
T B 0. 50ab 15.10a 12.13a 10. 06a 0. 626d
Lower biir} 0. 33b 14.58a 13.73a 8. 39%a 1. 034cd
ik 0.67a 15. 56a 12.63a 8. 69a 1. 208abc
PRiEE
0.11 0. 68 0. 65 0. 61 0. 323
Standard deviation
T Average 0.42 15.22 12.90 9.20 1.283

FEEEREE LT R nE.
2.3 FAAMERRIMAETE

12 3 IR, SRSEWE PSR BT 1) X 2 B
TER> B> AR, B BKF I 1 2RI >
B >JLE > PR A AR A ML 4 5 B B AR >
P> > LA A A e . o, RS

E=N

ERFEA THARRN 1. 218 mg « kg™ AR F

#RFAR M 0.800 mg « kg ', REHFTRERFEHN
TERVER I 16. 913 mg - kg 1, FARH ARV IR
H13.413 mg « kg GREBHZREEFT MEN
FER> EIR>T L RELESEEE T MERFS
> LA AR, 45 B BT AKCT
Jrm ¥ B,
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Table 3 Massive elements in apple fruits at different directions mg * kg™ !
HhL BEE HEE R BEE
Crown part P content K content Ca content mg content
*® 1. 091ab 16.123ab 0. 653b 0.517a
EEB 52 1. 005ab 14. 090ab 0.743b 0.517a
Upper Jiii) 0. 924ab 16. 003ab 0. 803ab 0.473a
ik 0. 978ab 15. 203ab 0. 847b 0. 583a
* 0. 979ab 16. 110ab 1.017a 0. 640a
kil [E5] 0. 800b 15.193ab 0. 840ab 0.633a
Mid Jiii) 0. 905ab 13.413b 0. 610ab 0. 587a
2[4 1. 096ab 13. 643ab 1.013a 0.497a
* 1. 218a 14.153ab 0. 487ab 0. 640a
T B 1.193a 15. 697ab 0. 443ab 0.510a
Lower biir} 0. 878ab 16.913a 0. 553ab 0. 500a
ik 0. 892ab 15. 593ab 0. 393ab 0.577a
iR
0.124 1. 064 0. 202 0. 058
Standard deviation
SEHIME Average 0. 997 15.178 0. 700 0. 556
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2.4 ARAMERREIHHMETE
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* 4 ARAFEERERIHBETE
Table 4 Microelements in apple fruits at different directions mg « kg™ !
it HEE HER HER AR
Crown part Cu content Fe content Zn content Mn content
xR 0. 006 5he 0.161 2a 0. 003 8b 0. 003 3b
;i ) 0. 005 9be 0.110 4a 0. 005 6ab 0.004 8b
Upper Jiii) 0. 006 2bc 0.133 8a 0. 004 7ab 0. 005 0b
it 0. 006 9be 0.141 8a 0.003 7b 0. 004 2b
%* 0. 007 2abe 0.148 2a 0. 006 6ab 0. 004 4b
R ) 0.007 labe 0.158 9a 0. 005 5ab 0.004 8b
Mid [} 0. 005 5a 0. 169 9a 0. 004 7ab 0. 004 2b
it 0. 006 4bc 0.118 2a 0.006 lab 0. 004 8b
xR 0.009 la 0. 205 2a 0. 007 Oab 0. 006 9a
T [ 0. 007 5abe 0.191 7a 0. 007 9ab 0. 005 0Ob
Lower i} 0. 006 Obe 0. 169 6a 0.008 9a 0.005 1b
Jt 0. 008 0ab 0.195 Oa 0.004 4ab 0.004 3b
iR
Standard deviation 0. 000 1 0.028 6 0.001 5 0. 000 8
SEHME Average 0.006 8 0.458 7 0.005 7 0.004 7
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Analysis of Fruit Quality of Different Parts of Dwarf Fuji Apple Crown

LIU Heng, LU Mingyan, WANG Tao, DU Yan,ZHANG Dongya
(Landscaping Research Institute, Xinjiang Academy of Forestry, Urumgi, Xinjiang 830063)

Abstract; Dwarf Fuji apple tree was taken as the test material, fruits of different crowns were collected

and the quality was tested and analyzed. The influence of dwarf apple cultivation mode on the quality

of fruits of different crowns was studied to clarify the difference in the quality of dwarf apples with

crowns at different positions to provide scientific basis for further transformation of old orchard and

the optimization of tree structure. The results showed that the external and internal quality of the

middle and upper part were superior to that of the lower part, and the quality of the southeast was

better than that of the northwest; massive and microelements at the middle and upper part were

superior to that at the upper part without obvious laws in the horizontal direction,

Keywords: apple; crown; fruit; quality



