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Fruit Quality and Fruiting Characteristics of Superior Strains of Pistacia chinensis

QI Guo-hui, LI Bao-guo, GUO Su-ping. QI Kun, ZHAO Zhan-yong
(College of Forestry, Agricultural University of Hebei, Baoding., Hebei 071000, China)

Abstract: Eighteen superior strains of Pistacia chinensis were selected from natural forest in Wu’an and
Shexian, Hebei Province, China. Fruiting characteristics, kernel percent, oil and soluble protein contents
in seed were determined. The results showed that W14, Sh6, Shll were strains with big granule: their
thousand seed weight were up to 80 g. Sh4, Sh5, Sh6, Sh7,Sh8, Sh9, W11, and W12 were strains with
high oil content; their seed oil contents were more than 40%. W11, W15, Sh10 were strains with high
protein content: their seed protein contents were more than 9%. Seed soluble protein contents in Shl,
Sh10, W2, W11, W14, and W15 were higher than orthers: up to 3%. No special superior properties were
found in Sh2, Sh3, W10, and W13, belonging to eliminating strains.
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Table 1  Fruiting characteristics of superior strains of P. chinensis

b5 ST S A %Tnirg fgﬂ HR A T R g*i/ﬁ%%z
Shl 3.87 16. 54 3. 346 8.8 101.9 21.7 21.3
Sh2 3. 00 13.46 2.963 4.5 126.7 27.6 21.8
Sh3 3.56 13.27 2.058 5.1 58.7 14.9 25.4
Sh4 2.10 18. 50 3.618 8.9 156.4 16. 4 10.5
Sh5 3. 24 16. 00 3. 988 6.9 95.9 21.8 22.7
Shé 2.27 17. 00 4,453 5.1 139.2 37.5 26.9
Sh7 3. 17 15. 60 4,252 5.2 175.8 33.1 18.8
Sh8 3.25 16. 42 3.170 8.3 143.6 32.3 22.5
Sh9 3.67 22.20 4,225 5.4 102.5 32.9 32.1
Sh10 3. 40 18.58 3.913 9.4 277.3 105.5 38.0
Shill 3.33 19. 40 3. 885 1.4 114.9 22.4 19.5
w2 2.92 17.50 2.544 4.6 202.8 32.8 16. 2
W10 1.67 13.70 1.988 2.7 187.7 26.3 14.0
W11 3.75 14. 30 5.007 4.1 74.3 15.9 21.4
W12 3. 06 14. 16 2.416 2.9 130. 4 28.0 21.5
W13 3. 00 13.55 2.772 3.8 113.1 17.0 15.0
W14 2.09 20, 27 6.705 7.6 161. 7 28.7 17.7
W15 2.50 17.43 3. 468 6.7 254.7 84.0 33.0
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Table 2 The thousand seed weight and water content in fruit of superior strains of P. chinensis

T bk f*ﬁ Thr T}Hﬁ**ﬁ kLT élﬁ**ﬁ EAR AR B 1A kTR T/ FIKE
fif & /g THE/g fif 5 /g T&E/g fif ¥ /g THE/g 58T B AR /%
Shl 96. 2 56. 4 104. 4 65. 8 70.0 36.0 0.55 41.37
Sh2 98.8 53.2 106. 4 59.0 75.5 36.0 0.61 46. 15
Sh3 129.6 73.2 143.8 88. 8 95.5 43.0 0.48 43.52
Sh4 132.6 77.6 140.0 85.2 98.5 36.5 0.43 41,48
Sh5 100. 0 57.4 107. 8 71.4 86.0 36.5 0.51 42. 60
Shé 127.4 80. 4 142.8 96. 6 99.5 43.0 0.45 36. 89
Sh7 118. 4 69. 4 129.6 80. 2 83.0 37.5 0.47 41. 39
Shg 109.0 69.0 116.8 76.8 77.5 34.0 0.44 36. 70
Sh9 105. 0 54.8 115.4 66. 4 64.0 30.0 0.45 47. 81
Sh10 66. 2 33.6 74.4 42. 4 64.0 25.0 0.59 49. 24
Shl1l 148.2 85.6 164.4 97.0 111.0 60. 5 0. 62 42.24
W2 123.8 72.8 133.8 79.4 100. 0 52.0 0.65 41. 20
W10 117.0 66.0 132.6 79.6 86.0 40.5 0.51 43.59
W11l 128.8 68. 2 136.0 79. 2 98.0 48.0 0.61 47.05
W12 123.8 68. 4 137.0 86.8 99.5 48.0 0.55 44.75
W13 134.8 75.6 144.2 85.6 96. 5 42.5 0. 50 43.92
W14 175.6 93.2 184. 2 102. 4 122.0 49.0 0.48 46.92
W15 134.8 62.4 161. 6 85.0 115.0 48.5 0.57 53.71
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Table 3 The fruit vertical,transverse and side diameters and kernel percent of superior strains of P. chinensis
O b EAR R g 21 pr ) 4% FAR &/ ¥ Wik AR W kL AR R R EAR A W =42 i
/cm /cm /cm /cm /em /cm -4 /cm F-15/cm /%
Shl 0.496 0.392 0. 566 0.542 0.438 0. 485 0. 485 0. 488 33. 88
Sh2 0. 489 0. 368 0.497 0.520 0.441 0.526 0.451 0. 496 31.93
Sh3 0. 557 0.402 0.619 0.602 0. 464 0.526 0.526 0.531 34.96
Sh4 0.495 0.382 0.570 0.588 0.481 0.628 0.482 0. 566 24. 80
Sh5 0.511 0.511 0.418 0.536 0.520 0. 480 0. 480 0.512 31.71
Shé6 0. 544 0. 397 0.552 0. 606 0.502 0.617 0.498 0.575 23.58
Sh7 0.537 0.411 0.572 0.602 0.506 0. 507 0. 507 0.538 22.31
Sh8 0.477 0. 384 0.553 0.543 0.470 0.528 0.471 0.514 23.97
Sh9 0.479 0.393 0. 500 0.522 0.454 0. 457 0. 457 0.478 25.00
Sh10 0.427 0. 338 0.458 0. 464 0.417 0.475 0.408 0.452 29. 06
Shll 0.561 0.434 0.614 0. 604 0.492 0.536 0.536 0. 544 30. 40
w2 0. 506 0.399 0.570 0.574 0.448 0.593 0.492 0.538 29. 27
W10 0.501 0. 395 0.533 0. 566 0.472 0.476 0.476 0. 505 30. 00
W11 0.513 0. 389 0. 604 0. 557 0.437 0.608 0.502 0.534 30. 08
W12 0.523 0.411 0.551 0.579 0.465 0.495 0.495 0.513 31.62
W13 0.512 0.402 0.532 0. 584 0. 483 0. 586 0.482 0.551 25.41
w14 0.581 0.430 0.590 0.641 0.522 0.534 0.534 0. 566 28.33
W15 0.558 0.419 0. 566 0.617 0.492 0. 580 0.514 0.563 31.07
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Table 4 The seed qualities of superior strains of Pistacia chinensis
HRH &/ KEI% MFEEA TR/ )
fetk 5

P e T P B T e Bl R
Shi 28. 30cdeBCDE 58, 91aAB 38. 23bede/BCDE 4, 22bedefABCD 21, 00bBC 6. 20deCD 0.08j1 3, 40hiGH 3. 10bedABCD
Sh2 17.26gF 54, 26cdeAB 32.72(E 7. 04abecABC 18. 36¢dDEF 6. 96cdeBCD 0. 18hijHI 5. 93¢fDE 2. 20cdeBCD
Sh3 22. 63¢fDEF 59.052A 37, 79cdefBCDE 7.762A 16. 98deF 5. 64eD 0. 2hijHI 5. 87efDE 1.81deCD
Shd 31, 98abed ABC 57.29abedeAB 42, 28abcAB 6. 17ahedeABCD 16. 39¢lFG 6. 48deCD 0. 25hijGHI 2.49iH 2. 44bedBCD
Shj 27. 28efBCDE 58.55abAB 40, 56abed ABC 6. 83abcd ABC 16. 81deF 6. 65cdeCD 0. 16ijHI 6, 86¢cdeCD 1.21eD
Shé 28. 42¢deBCDE 54.54bedeAB 45, 34aA 7.76aA 14.61gGH 6. 71edeCD 1.30aA 9,10bB 2. 72bedeBCD
Sh7 37, 77aA 54, T0bedeAB 43, 672bAB 7.542bAB 20.55hC 6. 54deCD 0. 77cdeCDE 5. 50fgEF 2. 25¢deBCD
Shs 34,93abAB 54,09¢B 12, 26abcAB 5., 29abedefABCD 13.59¢H 5. 32¢D 1. 12abAB 7.66cC 2. 41bedeBCD
Sh9 34, 07abcAB 54, 63bedeAB 42, 65abcAB 3. 69cdefABCD 22.87aAB 5. 92deD 0. 32ghijGHI 7.650dC 1.78deCD
Sh10 22.92¢fgDEF 54, 67bedeAB 35, 27defCDE 3, 29¢fCD 20, 18bCD 9, 26ahcABC 1. 25aA 5. 99¢fDE 3. 44abeABC
Shil 25. 21e[CDE 55, 2TabedeAB 33, 63efDE 3, 04efCD 20, 97hBC 8, 42abcd ABCD 0. 71defCDEF 11, 092A 2, 60bedeBCD
w2 25. T8deflCDE 58. 26abcAB 38. 73bedeABCDE 3, 37de[BCD 18. 00cdeEF 6. 7T1edeCD 1. 00bcABC 6, 60cdeCD 4, 81aA
Wio 25.97delCDE 58. 21abedAB 37, 84cdefBCDE 3,33¢[CD 23, 06aA 6. 13deCD 0. 41ghFGH 4, 14ghFG 1.85deCD
Wil 21, 02{gEF 54, 16deAB 13, 45abAB 3, 62cdefABCD 20, 66bC 10. 33aA 0. 69¢[DEF 1, 23ghFG 3. 05bedABCD
Wwi2 22. 84¢fgDEF 57, 6dabedeAB 40, T0abed ABC 3, 41de[BCD 19, 63heCDE 6. 21deCD 0. 38ghiGHI 1, 46ghFG 2. 05¢deBCD
W13 27.69¢deBCDE 58. 32abcAB 32.97(E 2.91efCD 14, 76fgGH 6.19deCD 0. 521gEFG 6. 53deCDE 2.16¢deBCD
Wid 25. T4de[CDE 55, 92abedeAB 39, 88abedABCD 2.35(D 19. 44beCDE 7. 45hedeABCD 0. 78cdeCDE 7.79¢C 3. 32abedABC
WIS 28. 92bedeBCD 55, 93abedeAB 39, 97abed ABCD 2.24(D 23.36aA 10. 1abAB 0. 94bedBCD 6. 87cdC 3.87abAB

R PE-ARRARANE FHRRERRDHE (p<0. 01 8% R B# (p<0.05
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