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Table 1 The phenological phases of different mulberry varieties
) WE/H-H Trm-/H-H WAL/ H-H &AM/ A-H g
A BISEWI/A-H B/ -1 . A o :
Magpie mouth Leaf expansion Beginning Ending W/H-H
Varieties  Sprout period Bud period ) )
period period bloom bloom Fructescence
133 03-25 04-01 04-05 04-10 04-15 04-26 05-23 2 06-04
831A 03-24 03-30 04-02 04-10 04-14 04-24 05-15 %2 06-01
R 35 03-27 04-02 04-09 04-15 04-16 04-26 05-17 % 06-01
Hi & 5801 03-26 04-01 04-10 04-14 04-20 04-28 05-17 & 06-08

2.2 HRIHIBPE
MR 2 AL A 4 A AP, 831A i &

SESRABC L T 0 A4 A SRR g
T 42 30T L 133 (285 JL 0 A7 A Sk & A B £
5801 A= K #4133 FILZL R 3 S K # Pl AR PR i A e s HEROZ TSR 5801, 831A FHZL AR 3
WA DL RO A BT IR A R AR A SR BB R 0.5 kg,

X2 FARRSFMHEYEHERFAE

Table 2 The biological characteristics of different mulberry varieties

dit BB Ty 25 LB A SEIRA K/ R Bkt kg

Varieties Branch pose Tree vigor Fruit beginning part Fruit number Yield per plant
133 HOL h B SERR-5E 5 0 6 1.4
831A T [ B FER-5E 3 At 3 0.5
IR 35 HoT h R RIS 4 it 4 0.49
1% 5801 T2 b R RS 4 ek 5 0. 82

2.3 REEFHEKBE A RN 5. 75 g, HEROR & 5801, LR EE Y
3 TTLLE B 133 i@ et 5.02 g, 4% 3 SR E/N.RREEN 331 g,
SGIEE 3 ARSI SR A, 133 ROCE 33 RECHE R K LIRS MRIF AR
x3 FTEARRmFMRIHN

Table 3 The fruit characteristics of different mulberry varieties

b i, 2N Y12/ cm Kif2 /cm R /g PIDURE TS
Varieties Color Shape Vertical diameter Diameter Weight per fruit Surface feature
133 w1 KT 4.07 1.73 5.75
831A A KRER 3.53 1. 46 3.84 133 5052 4 [ A5 16 25 4 .
aR3E KRGO KEE 3.60 1.39 3.31 RITEARA LI
5801 KM NP 3.50 1.72 5.02

2.4 RILARIBREE

INFE 4 FTAN, AT R & R R
831A FIZ& 5801.133 nJ i 1 [ JE 4 & B fefik hy
9% , i JEUBE F A A 2 831A k106, 7 go L1,
HRJEH 5 5801 K 99. 8 g« L7, I33 iA i bE & i
H93.8 ge LT LR 3 SR H SRR N
88.48 gL' M PR & & i = W )& 831A Firp %
5801.4% %2k 3. 37 F1 3. 68 gekg',133 FILT I 3
TR EBAL, 45k 1,54 F11.39 gekg'. VC
it AR 133 35,37 pgegl, HKE 831A
LR 3 5, ¥ 26.53 pgeg'.
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Table 4 Analysis on the fruit quality index

for different mulberry varieties

I T & ERE/ B/
i i /% (geL'D) (g-kg") ve/
Varieties Soluble Sugar Acid (pgeghH
solids content content
133 9 93.8 1.54 35. 37
831A 15 106. 7 3.37 26.53
IR 35 11 88.48 1. 39 26.53
1% 5801 15.5 99. 8 3.68 17.68
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Analysis of Fruit Quality and Bearing Habit of Different

Mulberry Varieties in Early Fruiting Stage

GAO Yang,. LI Shu-hai.YANG Li-fang.ZHANG Xiao-yu, LIU Jing-chao
(Tianjin Research Institute for Forestry and Pomology, Tianjin 300112)

Abstract; In order to promote the high quality of mulberry varieties, four mulberry varieties were compared to

study the phenological phases,bearing habit, yield trait and fruit quality. The results showed that they all adap-

ted to the climate and soil condition of Tianjin,the fruit maturing period was from 17" May to 8" June. The ear-

liest maturing period among 4 varieties was 831 A, which showed high soluble solid. 133 showed big shape and

high yield. Zhongsang 5801 showed high sugar content and high yield. Hongguo 3 showed well sugar and acid

content.
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