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Introduction of Eight Cultivars of Red Pear to Zhangye

WANG Hong-yi' ,LU Ying’
(1. Dalong Forest Farm , Zhangye,Gansu 734000,China; 2. Academy of Forestry of Zhangye ,Zhangye,Gansu 734000 ,China)

Abstract: An observation was carried out on 8 red pear cultivars introduced to Zhangye from the aspects of
the physiological characteristics, phenological period,and fruit quality. It was found out that 1) all the culti-
vars tested could complete their life rhythms normally in introduced area,among which the fruit of cultivar
H2 ripened earlier, belonging to the early-mature variety,while H1,H3,H4,H5,and H6 belonged to late-
mature variety, which ripened one month later than the control. 2) Significant differences in fruit shape
were observed among the cultivars tested. Sweet was the dominant taste for the fruits of all the cultivars,
and H1 and H9 presented acerbic taste. The fruits of all the cultivars were tolerant to storage and ship-
ment. 3) By measuring 8 indicators, the comprehensive index of the H2 was better than that of the control,
the contents of vitamin C, protein, moisture and ash were 4. 98% ,46.56% ,3. 96 % ,and 3. 90% higher than
those of the control,while the pectin and titratable acid were 36.32% and 25.51% lower than those of the
control. For other cultivars, the indictors were poorer than the control. 4) H2 demonstrated preferable pho-
nological period. Considering good fruit appearance and quality,it was concluded that H2 was the suitable
cultivar to be planted in Zhangye.
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Table 1  The phenology of different varieties H-H
A e
acAf BIEEI WIAE BRAE ORAEM ] 4
CK 3-10 4-16 4-18 5-03 9-27 11-10
H1 3-18 4-27 5-10 5-18 9-29 11-27
H2 3-15 4-23 4-26 5-09 9-03 11-28
H3 3-22 4-28 5-03 5-11 9-28 11-26
H4 3-20 4-29 5-03 5-12 10-01 11-27
H5 3-18 4-25 5-11 5-17 9-23 11-28
H6 4-12 4-29 5-06 5-13 9-22 11-28
H7 4-16 4-23 4-28 5-06 9-15 11-20
HS8 4-18 4-24 5-29 5-07 9-16 11-26
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Table 2 Evaluation on fruit quality
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Fig. 2 Comparison of acid content in fruit of different cultivars
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Fig. 3 Comparison of V¢ content in fruit of different cultivars
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Fig. 4 Comparison of protein content in fruit of different cultivars

0.40 ¢
035 |
030 |
i 025}
& 020 } b
2 015 }Fbc P b
0.10 |} . .
0.05 | ’*I ﬂ
0.00 L BN S W 1 A A A
CK HI H2 H3 H4 HS5 H6 H7 HS

FL b A

BS FRAARMRIFRKRASEBNILER

Fig.5 Comparison of pectin content in fruit of different cultivar
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Fig. 6 Comparison of tanin content in fruit of different cultivars
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Fig. 7 Comparison of water content in fruit of different cultuvars
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Fig. 8 Comparison of ash content in fruit of different cultivars
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