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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;
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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.
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I b R AE N S5 A A X LR T Al
Bh22WF 5T AT HR o el 7 S 50 b E A7 . B0
Hi BT BC A KR TR K OBGHE S . KR
HBEFPRTEL 0~ 20 cm +EE L8645 H . pHS. 5.4
0.7 gekg! HHLE 16.2 gekg' A% 1.01 gokg',
AR 17. 4 mgekg! (A 190 mgekg!.,

1.2 ##l

SR R R R b O R B T | T
T IVE R0 anfh, B2 A TVE1434 [ IVF1458
IVF1460.IVF2451 , IVF2459 . IVF2495, 4t 6 4™ 5 Fl;
P2 32 R A 1S g 6k B, e B

IVF4094, IVF4231, IVF4248, IVF4494, IVF4525.
IVF4605, IVF4607, IVF4620, IVF4654, IVF4664.,
IVF4789 . IVF5307 , 2k 12 4> S Al s L2 #3248 &
Fh el i) 48 g% BE

1.3 A&

1.3.1 K&t K RHMILX 4.3 KE
ZPNXEK 6 m,TE 1.7 m, mH 10,2 m?,2 71X,
PR AN AE L HE VK . RAT 110 em, /T 60 em, B
40 em 3 31 500 ¥k hm?,

1.3.2 FHxEH RETF 201743 A 28 HIld
EREME W5 H 26 H i A1 T AU 5 i R T
Rkl e e R E R HEEE, 9 H 1-13
H sk .

1.3.3 A FEF AR a2 G B SR
TS /INDXCR AR 20 A4S RS2 T 00 H A 7 0
1.3.4  ##Eo4m X5 EE R A Excel
2010 Fi SPSS 17. 0 B AF3E 47 8048 5397 .

2 R 50Pr
2.1 BREMSMHEFEREHEXERBO LR
2.1.1 Fi# &AM MELIR.SAGFIGS

L BEE 63, 3~80. 2 cm., it & 8 TVF1460, H
XFHE S 8.5 cm, i fIAY /& TVF2459, I Ik T 3L
BALIE(P<C0. 05) 5 it B 0] 3 R £ Bk TVF2451 4b
HE MM 2Z2F Y AREE(P>0.05); Bk
33.8~93. 9 A, f% & M IVF434, X R £
48, 14, b ia) 22 5 i 25 (P<<0. 05) ; BAkk B 1. 9~
3.8 kg B 0 TVE1434, e X IR S 1.4 g; i b
i) 22 5 2.3 (P<<0. 05) s - AL E 40, 9~55.3 g,
FeE oA TVF1458, l X iR 2.8 g3 IVE 1434 5

*1 BREWEMTSEREMEIERILE
Table 1 Comparison on yield and related characters of early-maturing tomato varieties
. . MRS MR E/ke THHRE/g ) . .
R /em I3 HOE , . HEEW/ JreE/ FEREALIR
il 24 R Fruit Fruit Mean )
Plant Branch Growth (kgehm?) Yield
Varieties number weight single fruit
height number period Yield order
per plant per plant weight
1VF1434 74.7 b 7.8 b 93.3f 3.81 40.9 a 143 120104. 04 ¢ 1
IVF1458 74.8 b 7.8 b 57.7d 3.2d 55.3 b 144 100495. 22 ¢ 3
IVF1460 80.2 b 7.7 b 65.2 e 3.5e 53.5 b 143 109907. 46 ¢ 2
IVF2451 76.7 b 7.3 a 55.0 ¢ 2.9 ¢ 52.2b 143 90494.72 ¢ 5
IVF2459 63.3 a 7.5 ab 33.8a 1.9 a 54.8 b 142 58336.25 a 7
IVF2495 73.3 b 7.7b 66.3 e 2.9e 43.9 a 143 91671.25 b 4
iy 15 CK 71.7 b 7.7 b 45.2 b 2.4b 52.5b 143 74807. 66 ab 6

&3 A [F) /NG T AL 3 0. 05 K F-25 5 18 3% (P<<0. 05) . F Al

Different lowercase in the same column indicate significant difference( P<C0. 05) ,the same below.
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IVF2495 Z [H] 25 A & H _F B H M T HE
b (P<C0. 05) ;45 5 AN FR 205 Fh 7 8 5 T % i
iy 15, Hidh , IVF1434 353 120 104. 04 kgehm?,
L X 3 = 60, 55 %, 7= f g 3 (P<0. 05) = F
IVF2459, IVF2495 #1 g 9] 1 5, IVF1458,
IVF1460 . IVF2451  IVF1434 2 [i] P2 & 2% % K i

F(P>0.05),
2.1.2

Pg SR A W3 2 TR . SR 0 R B

Fheb L BEETE 69. 7~87.5 cm. i i 1Y R 1IV4525,

X HE R 14, 8 em, 22 57 3 (P<C0. 05) 5 43 R 3%
6.7~8.7 4. mEm R IVFE5307 W XTHR £ 0. 4
hgEREMMMEEREHEHERER

Table 2 Comparison on yield and related traits of mid-late maturing tomato varieties

x2

AN, 2% 5 2 (P <0, 05); M fk S8 46, 0 ~
82. 7 N Bk IVF4525, b % B £ 21. 7 4,
Z 5 1 3 (P<<0. 05) ; FRRR IR 2. 8~40. 6 kg, %
e R TVFAS25, 18 3 & TR 1. 1 kg P iR
A6, 6~68.7 g, F il IVF4248, i 2 55 T 5%
HE18. 2 g; 2y 12 A i Fhrb A 8 A i
A e T BT A8 HEAL FT 5 AL R LYY
B T X (P<<0.05), i, IVF4525 7=
e, 35 ) 143 634. 63 kg« hm?, H X} B8 14 =
47.98% ., 1VF4525 . 1VF4494 P B Z 5 T HE
mh R (P<<0.05),

PRRRE MRS/ kg TIHRRE/g

/e S EHW/ i/ A IR
i R 44 B HR® /em G Fruit Fruit Mean sk TR FRAK
Plant Branch Growth (kgehm?) Yield
Varieties number weight single fruit
height number period Yield order
per plant per plant weight
IVF4094 82.2 1 6.7 a 53.5 bc 3.5 cde 65.0 ef 151 109515. 28 cd 5
IVF4231 69.7 a 7.8 ef 61.7d 2.9 a 46.6 a 149 90592.76 a 11
IVF4248 76.0 ¢ 7.8 ef 55.7 ¢ 3.8 e 68.7 f 151 120594. 26 d 3
1VF4494 73.8 be 7.5 ce 70.2 e 4.5 f 63.6 e 151 140541. 34 e 2
IVF4525 87.5 g 8.0 fg 82.7 1 4.6 1 55.1 cd 151 143634.63 1
IVF4605 75.5 ¢ 7.0 ab 55.0 be 3.2 abed 57.4 d 151 99514. 78 bed 7
IVF4607 79.0 e 7.3 be 52.2 be 2.9 abed 56.5 cd 149 92847.78 be 10
IVF4620 74.0 be 7.3 be 56.5 ¢ 3.1 abc 54.6 bed 150 97161.72 ab 8
IVF4654 71.5 ab 7.5 ce 46.0 a 3.0 ab 65.0 ef 150 94220. 40 be 13
IVF4664 74.0 be 7.3 be 65.5 b 3.6 de 54. 6 bed 149 112750. 74 bed 4
IVF4789 81.8 f 8.0 fg 54.3 b 2.8 a 52.0 be 150 89024. 06 ab 12
IVF5307 78.7 e 8.7h 62.0 e 3.4 bede 55.3 cd 151 107946. 57 be 6
iy 48 CK 72.7b 8.3 g 61.0 e 3.5 cde 50.5 ab 151 97063. 68 ab 9
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maturing and mid-late maturing tomato varieties
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Comparative on Processing Tomato Varieties in Hetao Area

XU Guang-xiang,SHI You-guo,CHEN Yu,LIU Lin,LIU Zhe-yi, WANG Yong-xing, WANG Peng
(Bayannur Academy of Agricultural and Animal Huabandry Sciences, Linhe 015000, China)

Abstract: In order to screen out the high quality and high yield tomato varieties suitable in Hetao area, the yield

and quality of 6 early maturing and 12 mid-late maturing varieties introduced from the Chinese Academy of Ag-

ricultural Sciences were compared through random zone test.and the main varieties in Heao area including Tun-

he 1 and Tunhe 48 were taken as the control. The results showed that among the 18 tested cultivars.the early

maturing variety of IVF1458 and the mid-late matuing variety of IVF4494 had high yield and good comprehen-

sive properties. The yield of early maturing variety IVF1458 reached 100 495. 22 kgehm? ,and the yield of mid-

late maturing variety IVF4494 reached 140 541. 34 kg*hm™ ,the content of soluble solids in the two species was

above 6% ,and the content of lycopene was above 12 mg+100 g ,they were suitable for planting and populari-

zing in Hetao area.

Keywords: Hetao area;processing tomato; nutritional quality
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