@K F&EE 2009,25(07):198-201
Chinese Agricultural Science Bulletin

BRI R % B RE
SRR E T TR 5

R ERERLERYS
BTN R F b 2152 e, 5518 AR5T 830052 * i+ i Sk iin[ AR 47, 58 AST 830022)

1 OE A RTEE AR A F WA P S AR K B T8 TACHATATR, § TR ALR 5 4 S R 4 Ao
R AOMARBEAN ARG . GRS AE A RARM TR T REL T IR P YMBE LR T TR
BTG 4 | T i BRI S BRB 8 TAL . TSR - AT 58 S AR EE AR A H A B 388 100~110
R RFEXA TR PHMRZEG AL LREET RUMY — 5, 2 EAKX; T E M &3 4
#, 270 KRG T4 FAR T I LI, AR B &S AR KR A HIG KR % , BIL/E S0 R4 THE
90 R )& wg- A @+ B E R, o 7T i B AR BN R H ) 2R T A i ik A, A R
58 L & AT K AT AR Se AP A, R 528 A RO I B 8B 100 R A A, v R Rk sk
KGR Hh b R ZA A s RE S

FESES:S662.1  CEAERIRFD:A

Changes of Quality—related Factors during Fruit Growth and
Development of “Yingger” Flat Peach in Xinjiang
Li Yin', Yuan Haiying', Zan Tianbiao’
(‘College of Horticulture, Xinjiang Agricultural University, Urumqi 830052;

*Toutunhe Farm in Xinjiang, Urumgi 830022)
Abstract: To provide relative evidence for the regulation of flat peach fruit quality and to determine the proper
time for fruit picking, the changes of quality—related factors during fruit growth and development of flat peach
(Prunus persica L. Batsch, cv. Yingger) were studied at present research. Flat peach fruits of “Yingger” were
picked every 10 days during fruit growth and development. Vertical diameter, horizontal diameter, fresh weight,
soluble solid content (SSC), titratable acidity (TA) and ascorbic acid were measured during storage. The results
showed that the whole fruit development period of Yingger flat peach was around 100 to 110 days after fully
blossom. The changes of horizontal and vertical diameters showed the same trend with the change of fresh
weight. Soluble solid content increased till 70 days after fully blossom and then decreased smoothly. Besides,
ascorbic acid increased steadily till 50 days after fully blossom, and then decreased. After 90 days, ascorbic
acid content increased a bit and stayed constant until picking, while the content of titratable acidity declined all
the time. Thus, Yingger flat peach shows its own characteristics in Xinjiang and the best time for picking up the
fruit is around 100 days after fully blossom.
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