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Analysis of Fruit Characters of Different Sweet Cherry Varieties in Linzhi, Tibet
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(1. Institute of Vegetables Research, Tibet Academy of Agricultural and Animal Husbandry Sciences/Fruit Trees Scientific Observation Sta-
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Tibet Linzhi 860000, China)

Abstract; [ Objective] The 11 varieties of sweet cherry varieties introduced were selected as research objects, and the suitable varieties suit-
able for industrialization of Linzhi were initially screened. [ Method ] The fruit appearance and endoplasmic indexes of 11 varieties were ob-
served and analyzed. [ Result] All the 11 varieties can be flowering and sturdy in Linzhi Tibet. The climate has a high fruit setting rate in
Linzhi. Tt is recommended to re-apply organic fertilizer and strengthen field management. It is recommended to carry out fruit thinning for vari-
eties with high fruit setting rate. Some varieties are matured in Linzhi from mid-July to early August. At this time, it is in the rainy season.
The varieties with thin and easy-to-split fruits are recommended for rain-proof cultivation or single-fruit bagging. [ Conclusion] Sweet cherries
44#, 5# and 9# have excellent quality and no cracking effect, and can be used as the main varieties of Linzhi.
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Table 1 ~ Appearance characteristics of different varieties of sweet cherry fruits
o - S () P, BERLTE ()
Variety 1ngl§ fruit Fruit handle Fruit length Fruit diameter Fru-1t shape Fresh .nuclear
weight length index weight
1 9.82 31.54 +2.66b 25.11 £1.00a 26.53 £0.80a 0.95 +£0.03abc 0.77 £0.06a
2 6.05 37.25 +3.07a 21.39 +1.39¢cd 23.47 £1. 14c 0.91 +0.04bed 0.60 +0.07b
3 5.59 20.66 +3. 66e 21.21 +1.44cd 23.63 £1.87c 0.90 +0. 08cde 0.40 £0.07¢
4 8.21 21.02 +1.56e 22.48 +0.82¢ 25.72 £0.68b 0.87 £0.03de 0.53 +0.07b
5 7.89 24.60 +3.75d 23.74 £1.33b 25.39 +1.15b 0.94 +£0. 04abc 0.54 £0.05b
6 5.60 38.36 +2.77a 21.62 +0.92¢ 22.54 +1.5lcd 0.96 £0.06ab 0.52 +0.04b
7 5.32 28.67 +2.81bc 21.14 +1.34cde 21.82 +1.16d 0.97 £0.06a 0.30 +0.00d
8 6.97 28.94 +4.39h¢ 21.94 +1.10¢ 25.16 +0.93b 0.87 £0.03de 0.38 £0.08cd
9 5.31 28.01 +£5.15¢ 21.17 £1.92cde 22.44 +2.66cd 0.95 +£0.08ab 0.35 +0.06cd
10 5.03 16.63 +2.24f 19.94 +1.04e 22.80 +1.16cd 0.87 £0.02e 0.38 £0.05¢cd
11 4.92 28.28 +4.35¢ 20.29 +£0.99de 22.77 +1.78cd 0.89 +0.06cde 0.40 £0.00c
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Table 2 Phenotypic traits of different varieties of sweet cherry fruits
i wspik Rwpk PR e e RO WRR(%)
Variety Fruit shape Fruit top shape separation difficult Peel color Flesh color Fruit ripening  Fruit cracking rate
1 B I i 151 i K (CRAR SR () LS E- 4N 6.22 50
2 Y i i h CRAREELL) sReL ENSEN 6.22 ~25 20
3 i B F T CRIBELL) R E$ai 6.21 ~25 2
4 i 3] F h CRARS ) E-¢AN IRLT 6.23 0
5 e R H CRABEE ) g o1 6.19 ~20 25
6 B i i R AR SR () £ ESAN 6.22 0
7 5 i ME CRARZR ) s IRET 6.22 0
8 I i 184 F H CRApEE ) g R 6.28 ~30 31
9 HiE R AMECRER ) R 148 6.15~16 0
10 i [ - MECRABEELL) E¥48 ESAN 6.24 5
11 BT i 151 F s CRATEELL) s R 6.28 0
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Fig. 1 Different varieties of sweet cherry titratable acid content
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Fig.2  Soluble solid content of different varieties of sweet cherry
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