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Table 1 The appearance quality comparison of
Ningxia wolfberry in different regions
A FEX HRLE Btz Yz RIBHRE
. Producing Hundred-grain Transverse  Longitudinal Fruit shape
Vexiety area weight/g  diameter/mm diameter/ mm index
FRAFL) 17.55C 6. 34b 15. 54B 2.51a
“TARR1E” FEGERED  36.52A 7.38a 18.41A 2.51a
Ei YD) 24.80B 6.52b 12. 63C 1. 96b
TEEL) 30. 99A 8. 68a 18. 49a 2.18a
“AR 5 B FWGEAM)  25.66B 7.03b 17. 52ab 2.50a
i H{EEDiD) 31.78A 7. 36b 15. 34b 2.13a
FRAFL) 19.17C 6. 65¢ 15. 22B 2.31A
“TRRT7TES” FEGEEAL  33.34A 8.7la 21. 23A 2.45A
i H{EEDiD) 26.53B 7.81b 13. 36B 1. 72B

1 RAPARREKE FI/NE FRE4 R 7R .35 28 57 (P<0. 01; P<0. 05)
Note: The different letters in the table indicate significant differences among the va-
rieties (P<<0. 01;P<C0. 05).
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Fruit Quality Comparison of Lycium barbarum L. From Different Producing Area

ZHANG Bo' ,LUO Qing' , WANG Xue-qin? ,DAI Guo-li*
(1. National Wolfberry Engineering and Technology Research Center, Yinchuan, Ningxia 750002; 2. Ningxia Science and Technology
Department,Strategy and Information Research Institute, Yinchuan, Ningxia 750001)

Abstract; Taking the fruit of three wolfberry (Lycium barbarum L.) varieties from three producing areas (Tongxin of
Ningxia, Nuomuhong of Qinghai and Wusu of Xinjiang) as test materials, this experiment compared the appearance
quality indice of fruit (the hundred-grain weight and the fruit shape index) and the contents of main active ingredients
(total sugars, polysaccharides, betaine, extractive,and carotene) of three Lycium barbarum L. The results showed that the
appearance quality indice of fruit of ‘Ningqi No. 1’ and ‘Ningqi No. 7’ were higher in Nuomuhong of Qinghai,whereas
those of the ‘Ninggi No.5” were higher in Wusu of Xinjiang. Although the carotene content was in the order of
Ningxia™>Qinghai™> Xinjiang, the other active ingredient varied with producing area. These findings suggested that the
current classification criteria of wolfberry products need to be improved.

Key words: producing area; Lycium barbarum L. ;fruit quality
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