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A New Mid-late Ripening Cherry Cultivar ‘Caihong’
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Abstract: Caihong’ is a new mid-late ripening cultivar of Prunus avium L. It is a large-sized, red skin cherry with crisp, F RSS
juicy, firm, yellow flesh. The average fruit weight is 7.7 g, and the biggest one is 10.5 g. Its good-flavor is due to medium e 51 3

acidity and high sweetness, average soluble solids content is 17.4%. It
ripens in early June in Beijing area. It is very suitable for picking-up market due to its high production, early fruit-bearing, [ $i=a
long stalk, and its fruits can maintain on tree for nearly 15 days. The tree is moderately vigorous, with good adaptability to
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chilling and freezing injuries. b okiR
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