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Fig. 1 A new late-ripening peach cultivar ‘Qiuyan’
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Breeding and Cultivation Techniques of a New Lateripening Peach Cultivar ‘Qiuyan’

CHANG Ruifeng,LI Yonghong,CUI Lixian, WANG Zhaoyuan,ZHANG Lisha, LIU Guojian
(Changli Institute of Pomology, Hebei Academy of Agriculture and Forestry Sciences,Changli, Hebei 066600)

Abstract: ‘ Qiuyan’ is a new late-ripening peach cultivar selected from natural seedlings of ¢ Yanhong’. The fruit

development period is about 130 days. The fruit shape is nearly round,the average weight is 297 g,and the biggest

one is 410 g. More than 90% of the fruit surface is covered with deep red. The flesh is yellowish-white with red

pigment , hard-melting, sweet. The soluble solids content is 12. 5% and the stone is cling, It is tolerant to storage

and long-distance transportation with 12. 2 kg » ecm ™% hardness. It has high yield with self-fertility.
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