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Table 1 The standard of sense evaluation for winter jujube

P 8 A P
Index Standards
SR BT AR M E AT R BOEW IR 2 E AR SRR R 2
Appearance (10~15 4 (5~9 43 (0~443)
1K N2t . R BT R E TR A AT R BT TR D T B R —
Taste FE A R (60~75 43) FUR S, 1R i (50~59 43) FEr A i (40~49 40)
R SRR R I SR e e R R e — A
Pericarp thickness (8~10 4 (5~741) (0~4431)
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Table 2 Multiple comparison on the fruit nutrition of winter jujube in different experimental orchards

TR b £ ve/ A E PR/ 6 SO/ % AEEE TR Y
Sites mg* (100 g)! Titratable acidity Total sugar Soluble solids
Witk B Zhanhua county 359.667 a 0.288 a 15.620 b 20.427 b
# YT Huanghua city 373.733 a 0.289 a 18. 900 a 24.673 a
7 B Cang county 372.933 a 0.269 a 18. 260 a 23.373 a

RS /NG EREROR 0.05 KPR BE, TH.

Note: The lowercase means significate difference at 0. 05 level. The same below.
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Table 3 Multiple comparison on the fruit nutrition of winter jujube in different years

R HEAE vC/ A E R/ % BHE/ 7 I %
Years mge+ (100 g)! Titratable acidity Total sugar Soluble solids
2006 261.93 b 0.256 b 15.320 b 20.720 b
2007 564.07 a 0.314 a 19.627 a 23.540 a
2009 280.33 b 0.276 b 17.833 a 24.213 a
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Table 4 Multiple comparison on the sense evaluation of winter jujube in different years

A5 5 R R SR & R By
Source ofvariation Appearance Taste Pericarp thickness Total score
B} Years 2006 4F 7.71 b 55.82 b 6.95b 70.49 b
2007 4F 10.53 a 59.62 a 7.39 a 77.54 a
X6 b 45 Sites itk 6.94 ¢ 53.12 b 6.88 ¢ 67.13 ¢
B 11.37 a 59. 88 a 7.23 b 78.48 a
wH 9.06 b 59.98 a 7.40 a 76.43 b
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