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Table 1 The origins of the materials
Species belonged Cultivar English name Origin Species belonged Cultivar English name Origin
Zaodan Early Ruby
aodaguo Yuzhou
Rainier Hongmi
Lapins Jiahong
Juhong Mashad
CAB (::Ogg e
PAL-1 . . 2
° .1
pH: PHS-3C pH pH 15 . .
: o > 8 000 r/min 2, 0 ‘CAB’ ¢
15 min, , ’ ’ e ’ ’ ’ ¢
N CR-400 ’ ’ < ’ < ’ < »
5 ? ° ’ L* ¢ ’ ¢ ¢ ’ ’ ¢ ’ P ’ ’
;a* ;b* ; CF ;h ) 5, T, ’ '
: (%):  GB/T12456-2008 ’ : '
. 3, . (%) GB ’ 2 e
6194_861 ’ - . . ° 9.68 g o 0.25~0.57 g . .
(mg/100 &) b : : 15 0% .
A=pH 1. 0CAs 00 — Avoomn) —PH 4. 5(As100m — Avoonm ) 3 (7] ° - , e , , e
(mg/100g) =A XMW X DEXV X100/ (e X Lo , : AR’ : :
LXm), (A se: -3 > ’ . °
.26 900 L e mol™! « ecm™ ' ; MW, . °
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:C: ymg/L;V: ol ’
,mL:DF, - .2 15 0. 81~0. 99 ,
(mg/100g) ; GB/T 5009. 86-2003 . 2.2
2,4 . 3, 15 ,
. : C - - -
(mg/100g) =CXV X DF X100/ (m X1 000), ¢ 3. . ‘ e
C. 7 . . 7 7l 7
cpg/mL;V: 10 g/L : ’ s CCABTE Tt Tt
mlL; DF. s ¢ 7 7 ’ 15
+go (GEEN NN ), ) ‘CAB’ ,
( NN NN . ), ( . ‘ S N ’ ., 15
N ), C v . (N s
), (N N D I (I o L*x.a% . b*x .Cx.h
), ( N . ) 5 L*
. ° ¢ ’ N ¢ ’ N ¢ ’ N ¢ ’ N ¢ ’ ’
SPSS 16. 0 (a= ; a*x ‘CAB’, ¢ 7l \
0. 05) (P=0.05 P=0.01), ¢ i~ 7, b*
¢ . 7Le L 75 C

R
o0



2011 17 17~21

% ‘CAB’ . ¢ y y < ’ ¢ y ¢
. ) ¢ ) ¢ M
N Y b b o
. h ¢ ’
’ ~
2
Table 2 The morphological trait of cherry cultivar

Cultivar ~ Fruit shape Skin color Cracking Weight per fruit/g Weight per nuclear/g Perdicle length/cm Transverse diameter/cm Vertical diameter/cm

Fruit shape index

CAB 3.65 j 0.25] 3.12 ¢ 18 1.61 0.81f
5.50 1 0.28 i 4.86 ¢ 2.33 1.97 0.85 e
8.76 b 0.53 cd 4.30 d 2.65 2.34 0.88 cd
6.41 f 0.49 e 2.84 h 2.41 2.04 0.85 de
5.79 h 0.34 gh 3.20 fg 2.40 2.05 0.85 e
7.00 e 0.43 3.12 g 2.44 2.28 0.93 b
9.68 a 0.57 a 4.00 de 2.66 2.27 0.85 e
7.93d 0.51 de 3.34 Ig 2.61 2. 30 0.88 cd
5.371 0.29 i 3.99 e 2.23 1.94 0.87 cd
8.10 ¢ 0. 55 be 5.11 b 2.70 2.20 0.81f
6.51 f 0.36 g 3.41 1 2.45 2.08 0.85 e
6.22 g 0.33 h 4.01 de 2.23 2.21 0.99 a
8.74 b 0.40 f 5.57 a 2.71 2.36 0.87 cd
6.35 g 0.33 h 3.29 fg 2.51 2.23 0.89 ¢
8.76 b 0.57 ab 3.27 fg 2.66 2.49 0.94 b
(a=0.05), o
Note: Uppercase and lowercase letters indicate significance at a=0. 05 by using Duncan’s multiple range test.the same below.
3
Table 3 The quality index of cherry cultivar
S . . Nuclear stick . . .
Cultivar Juice color Flesh texture Taste Juice content . Juice chromatic aberration
or separation
L a%x b C* h
CAB 22.43 1 4.62 a 2.04 5.05 a 23.79 g
21.28 1 1.06 g 0.18 1.08 h 9.75 1
21.05 n 0.80 h 0.16 j 0.811 11.56 1
21.41 k 1.72 ¢ 0.50 h 1.79 f 16.20 h
25.22 e 0.13 4 4.88 a 4.89 a 88.47 ab
23.32 h 2.11d 3.59 ¢ 4.17 be 59.54 d
25.38 d 0.26 1 4.30 b 4.31b 86.60 b
26.03 a 0.09 i 2.64 e 2.65 e 88.07 b
21.18 m 1. 38f 0.36 1 1.43 g 14.49 h
24.23 f 2.05d 3.58 ¢ 4.13 bd 60.18 d
23.46 g 2.94 ¢ 2.93d 4. 15 bed 44.89 e
25.60 ¢ 0.211 4.22 b 4.23 be 87.20 b
25.78 b 0.02j 4.21 b 4.21 be 90.27 a
24.26 f 1.62 ¢ 3.61 ¢ 3.95d 65.84 ¢
22.29] 3.58 b 1.87 g 4,04 cd 27.52 1
2.3 . 0. 79% ~
15 pH 3.42~4.14 R 2.84% , ‘CAB’
pH C D, 9. 4%~ . 6.08%~10.40% ,
‘ ‘ ‘ ‘ ‘
15.7% s N N . N 7
N 7, 0. 36~48. 09 mg/100g 3.52~17.47 , ¢ e
. . ‘ e L e 17.47  13.80,
b ¢ b 10
. . 46. 99 ~ Loy
194. 41 mg/100g , ¢ 7 ¢ 7Le 7 7 .
)y e ) ¢ b 2 ¢ ) e b ~
JCCAB’ N . C LCAB . C
3.15~19. 52 mg/100g , ¢ ; ¢ 7l 7 7 ’
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Table 4 The nutritional ingredient of cherry cultivar
C
- pH S . _ , _ Vitamic C o . . . .
Cultivar Soluble solids/ %  Anthocyanin/mg + (100g) ! Total phenol/mg « (100g) ! /mg * (100g) 1 Total acid/ % Reducing sugar/ % Sugar-acid ratio
CAB 3.42 h 10.0 k 6.89 +0.66 f 163.90+4.49 b 8.5040.42 de 2.84 a 6.49 1 3.52 k
3.98 bed 13.7 d 24,61 £2.99 ¢ 128.7945.40 ¢ 6.7640.54 ef 1.43 1 8.13 f 9.58 ¢
3.79 ef 15.7 a 39.50+2.85 b 174.29+7.81 b 3.1540.60 g 1.91 ¢ 10. 00b 8.22 1
4.08 ab 15.4 b 16.82+0.75 d 121.18+6.78 ¢ 9.9340.79 bede 1.89d 7.80 h 8.15 f
4.13 ab 12.9 g 0.364+0.14 g 53.1342.95 f 8.6141.53 cde 1.47j 8.29 e 8.78 d
4.14 a 10.2j 1.87+0.12 g 68.8444.97 ef 9.42740. 13 bede 1.72 f 6.43 1 5.931
3. 86 def 13.5 1 0.48+0.01 g 68.9441.82 ef 8.5140.54 de 1.59 h 8.77 ¢ 8.49 e
3.73 g 9.71 0.9340.05 g 56.2044.35 {g 10. 3240. 84 bed 1.34 m 6.88 k 7.24 g
4. 03 abc 15.6 a 48.0943.21 a 194.4147.21 a 19.52+1.01 a 1.80 e 10.40 a 8.67 d
3.65 g 13.5 e 3.154+0.10 g 89.75+5.50 d 10.76+0.07 b 1.67 g 8.13 1 8.08
3.81 ef 10.7 i 6.31+0.46 88.61+5.55d 8.0210.62 e 1.98 b 7.25] 5.40j
4.16 a 13.8 ¢ 0.42+0.32 g 51.21+2.67 g 10.47+1.50 be 0.79 o 8.61 d 17.47 a
4.01 abe 12.7 h 0.95+0.09 g 46.99+2.47 g 5.8640.50 0.92 n 7.611 13.80 b
3.83 ef 9.71 3.06+0.18 g 56.66+5.19 g 7.04740.96 e 1.511 6.08 m 6.42 h
3.89 cde 9.4 m 13.51+0.08 e 77.7242.95 de 9.57+0. 17 bede 1.45 k 7.95 g 6.48 h
2.4 C N N N
15 ( 0 C
5), C ) C
10]
’ ° o
[11]
N
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Table 5 The correlation test of review factors
ig Perdic! “ruit sha . ing . . Tota . a )
Weight per  Perdicle l"n}lt shape  pH Total acid Reducing Soluble solids  Anthocyanin Total c I 1 b C h
nuclear length index sugar phenol
0. 869 % * 0.351 0.183 0.046 -0. 441 0. 204 0.051 -0. 147 -0.385 -0.303 0.320 -0.378 0.222 -0.016 0. 340
0.052 0.058 -0.096  -0.149 0. 145 0.042 -0.113 -0.228 -0.176 0.126  -0.128  0.048 -0.060 0.135
-0. 160 -0.011 -0.421 0.376 0.415 0.128 0.014  -0.161 0.129  -0.393 0.036  -0.179 0.107
0.557* -0.589% 0.036 -0.149 -0.077 -0. 365 0. 058 0.167 -0.198 0.159 0.043 0.218
pH -0.619 % 0.261 0. 354 0. 054 -0. 296 0.183 0.067 -0.527% 0.130 -0.148 0. 186
-0.133 -0. 100 0. 267 0.661% %  0.036 -0.558* 0.727*% *x -0.407 -0.018 -0.589%
0.822% % 0.701% 0.495 0. 299 -0.323 -0. 368 -0.371  -0.527%  -0.280
0. 584 % 0. 468 0.163 -0.333 -0.458 -0.373  -0.589%  -0.279
0.861% % 0200 -0.815%% 0,055 0,855 -0, 821 k% 0, 789% %
0.254 -0.844%%  0.361 -0.830%% -0.614% -0.855%%
C -0.109 0.077 -0.128 -0.083 -0. 095
L -0.489  0.894% * 0.645% * 0,986 % *
a -0.271 0.246  -0.548%
b 0.819% * 0.918% *
C 0.631 %
o % 0.05 %% 0.01 .
Note: * indicates correlation at the 0. 05 level, * * indicates correlation at the 0. 01 level.
, L* (r= ’ (r=0.701,P<<
—0.558,P<C0.05), (r=—20.815,P<C0.0D) 0.0D) (r=0. 584, P<C0. 05)
(7’:_0. 844’P<O. 01) D) 1) D)
’ . o o (r=0. 661, P<70.01)

(r=0.861,P<C0.01)

. ax pHG=—0.527,P<<0.01) o y
(r=0. 727, P<0. 01) . . . .
pH ) o b * (r= (r=0. 822, P<C0. 01)
—0. 854, P<C0.01) (r=—0. 830,P<0.01) . . S

, 2.3 o C* (r=
—0.527,P<C0.05), (r=—0.589, P< (r=0. 86,P<0. 05) . .
0.05). (r=—0.821,P<0.01), (r= Lol
—0.614,P<0.05) . h (r= .
—0.589,P<C0.05), (r=—0.789,P<0.01) ;

(r=—0. 855, P<C0.001) . .
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Composite Appreciation of Fruit Characters in Sweet

Cherry and Sour Cherry Cultivars
GAO Jia' ,\WANG Bao-gang” , FENG Xiao-yuan® , LI Wen-sheng® . ZHANG Kat-chun® , TANG Hao-ru'
(1. College of Horticulture, Sichuan Agricultural University, Ya’ an, Sichuan 625014; 2. Institute of Pomology and Forestry, Beijing

Academy of Agriculture and Forestry Science, Beijing 100093)

Abstract: With 14 sweet cherry cultivars and 1 sour cherry cultivars as experimental materials to study the
morphological traits, the intrinsic quality and the main contents of the significance of difference between cultivars. And
the correlation test were determined. The results showed that the average fruit weight, total acid, reducing sugar,

soluble solid,anthocyanin, total phenol and vitamin C content was significantly between 15 cherry cultivars. Showed

that cherry’s fruit weight, flavor and variety of inclusions content were significantly affected by cultivars. Correlation
tests showed that, total phenol and total acid;anthocyanin and reducing sugar, total soluble solid; fruit shape index and
total acid, pH; Single fruit weight and monocaryon weight; fruit juice color and reducing sugar, total acid, soluble

solid,anthocyanin and total phenol were significantly correlated with each other.

Key words: sweet cherry;sour cherry;cultivars;fruit characters
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