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Abstract: ‘Ruiguang 33’ is a mid-ripening nectarine[Prunus persica var. nectarina (Ait.) Maxim]cultivar derived from the b ERGkE
cross of ‘Jingyu’” X ‘Ruiguang 3’ . The flower is showy without pollen. The fruit development period is 101 days. Its
average fruit weight is 271 g, and the biggest one is 515 g. The fruit is round with red blush; The flesh is white, melting, ==
sweet and clingstone. The soluble solids content is 12.8%. It has high yield. b RS
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