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Table 2 Fruit quality of blue honeysuckle(Lonicera caerulea L. )

PEAR il P & B (185 Name(code)
Traits s 20 18 S1 S2
R HE% FTD/mm 10.7940.90 a 10.50+1.00 a 9.334+0.11 b 5.8040.84 ¢ 10.20+0. 84 ab
LY FLD/mm 17.66+1.02 ¢ 22.64+0.79 a 20.86+0.60 b 14.8040.45 d 23.60+1.67 a
SRS R FSI 1.6540.15 ¢ 2.1740.24 b 2.2440.09 b 2.60+0.42 a 2.3240.21 ab
SE L TE MFW /g 1.1240.13 a 1.1740.20 a 0.84+0.03 b 1.1940.06 a 1.1440.05 a
AR EIE Y i SSO/ % 12.90+0.82 a 12.10+0.55 a 12.66+0.76 a 12.80+0.57 a 11.10+0.65 b
AL RO A R SSU/ % 5.4040.002 e 5.56+0.014 a 5.4740.003 d 5.494+0. 001 ¢ 5.5120.003 b
Al E R & ik TAC/ % 2.884+0.29 a 1.79+0.12 ¢ 1.4040.10 d 2.24+0.10 b 1.7640.16 ¢
BEBZ L SAR 1.89+0.19 ¢ 3.83+1.71 a 3.9240.28 a 2.46-+£0.11 be 3.1440. 29 ab
#iEFR CHE 309.87+22.32a  218.734+12.89b 222.37+15.25b  317.16+9.98 a 324.45+23.77 a
VC/(mgkg!)
BALEH & 592.53+4.66 a 349.01+5.34d  508.764+9.67 b 445.30+£10.37 ¢ 244.92+2.95 ¢

TAN / (mg+100 g1)

2R SN 2B A R AT /NG SRR TR R B3 22 5 (P<C0. 05)
Different lowercase letters in the same row mean significant difference at 0. 05 level.by using Duncan’s new multiple range method.
FTD: Fruit transverse diameter; FLLD: Fruit longitudinal diameter; FSI: Fruit shape index; MFW : Mean fruit weight; SSO: Soluble con-
tent; SSU; Soluble sugar content; TAC: Titratable acid content; SAR:Sugar acid ratio; VC: Vitamin C content; TAN: Total anthocya-
nin content, the same below.
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Table 3 The comprehensive evaluation of blue honeysuckle(Lonicera caerulea L.) germplasm resources
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20 0.94 0.96 0.56 0 0. 30 0.48 4
18 0 1. 00 0.87 0.03 0.76 0.47 5
Sl 1.00 0.28 0. 94 0.93 0.58 0.74 2
S2 0. 86 0.62 0 1. 00 0 0.52 3
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Comprehensive Evaluation of Lonicera caerulea L.

Introduced Resources by Subordinate Function

GAO Hong-na,ZHANG Wu-jie, LIU Feng-zhi,ZHOU Wen-zhi, XU De-hai, ZHANG Shuai
(Mudanjiang Branch of Heilongjiang Academy of Agricultural Sciences, Mudanjiang 157041, China)

Abstract: In order to screen out the Lonicera caerulea 1.. resources with excellent comprehensive characteris-

tics, the fruit of Lonicera caerulea 1.. was used as test material, phenotypic characters and biochemical indexes

were determined., five Lonicera caerulea 1.. resources were evaluated comprehensively by subordinate function.

The results showed that the highest content of vitamin C was 324. 45 mg+ kg' in S2,the highest content of to-
tal anthocyanin was 592. 53 mg+ (100 g) ! in Beilei, the order of D value was Beilei™>S1>>S2>20>>18, the com-

prehensive performance of Beilei was the best,followed by S1.

Keywords: blue honeysuckle(Lonicera caerulea 1..); fruit quality; subordinate function
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