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Fig. 1 The geographical distribution of jujube main producing areas and basic meteorological conditions in Xinjiang

region from 1961 to 2012
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Fig. 2 General situation of jujube production in different jujube main producing areas from 2010 to 2016
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Influence of Different Producing Regions on the
Quality and Safety of Gray Jujube and Jun Jujube

ZHAO Xiao-mei' , WU Yu-peng’ ,BAO Li-wei’ , YE Kai' , XIE Neng-bin’
(1. Research Institute of Bioenergy, Xinjiang Academy of Agricultural Sciences, Urumgqi
830091, China; 2. Xinjiang Vocational College of Agriculture, Changji 831100, China;
3. Xinjiang Fruit Industry Group Limited Company, Urumqi 830006, China)

Abstract; The jujube is the first characteristic fruit of Xinjiang,and its yield has been increasing year by year
with the arrival of full bearing period in recent years. But because of the influence of supply and demand, pro-
duction continued to increase would cause the price of ups and downs and gradually declined when it reached
saturation value demand, there was the hidden trouble of low fruit prices hurt farmers. And there were differ-
ence in the quality of the fruit depending on geographic location and climatic conditions. In the article,it deter-
mined the senses,nutrition and health indicators of gray jujube and jun jujube through the main variety of the
red jujube producing - Kashi, Aksu, Hetian region,compared the origin of the difference of each index,it would
provide the basic theory data for the reasonable fruit layout of the red jujube industry in Xinjiang. The results
showed that gray jujube was suitable for fresh food and dried,jun jujube was suitable for fresh food,juice and
dry with varieties comparison. The quality of jun jujube in the Kashi region was good,and the quality of gray
jujube of Aksu region was good with regions comparison.

Keywords: region;gray jujube;jun jujube;quality;safety;difference
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