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Table 1 Appearance performance of six middle late ripening apple varieties in Ili River Valley
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Varietics Single fruit Fruit Fruit hardness/ Fruit Shading Mature
weight/g index (kgecm?) color type period
P4 i 2T Xishihong 242. 2 0. 84 9.7 AN JiEAN 9 A A
FAT 1 5 Caihong No. 1 226. 3 0.83 7.6 i 21 Frer 9 Ay
B 521 Jinxiuhong 203.7 0.81 10.1 £ SN AN 9 T4
% i Qincui 262.9 0. 84 7.3 [is2AN Jagan 10 A -4
F# B Ruiyang 249.5 0.85 11.2 fif T e 10 4 1A
J}# Danxia 168. 6 0. 90 8.4 fif 1 v 10 A 1H)
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Table 2 Nutrient composition of six middle late ripening apple varieties in Ili River Valley
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it A7 Ratio of ) Reducing K/ Ca/ Fe/
Total Vitamin C/ Total sugar/ )
Varieties Soluble solid to sugar/ (mg+100 g') (mgekg!) (mgekg!)
acid/ % (mg+100 g') (g+100 g1)
solids/ % acid (g+100 g1)
Py i 21 14.9 0. 25 59. 60 1. 34 11.8 6.6 111.0 43.6 6.0
AT 145 14.6 0. 26 56. 15 0.56 10. 6 5.6 111.0 54.6 5.6
b 14.2 0.31 45.81 2. 66 11.9 8.0 110.0 60. 6 6.0
Zfe 17.2 0.23 74.78 7.40 13.4 9.0 150. 0 59.2 6.4
Fiti FH 15.3 0. 33 46. 36 3. 44 11.6 7.7 53.5 96.0 6.5
FrE 14.3 0.21 68. 10 2.13 13.2 7.8 - - -
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Evaluation of Fruit Characters of Six Middle-late
Maturing Apple Varieties in Ili River Valley

TANG Jin,LU Lei,CHEN Shu-ying, LIU Jun,SHI You
(Ili Kazak Autonomous Prefecture Academy of Forestry, Yining 835000, China)

Abstract ; In order to enrich the cultivars of middle late maturing apple in Xinjiang, the growth and fruiting per-

formance of six varieties of middle late maturing apple in Ili River Valley were observed and studied, and the

prospect of planting different middle and late maturing apple varieties in this area was analyzed from the as-

pects of fruit appearance,internal quality and maturity. The results showed that Xishihong, Ruiyang, Jinxiuhong

and Caihong No. 1 were well colored and could be cultivated without bagging; Although Qincui is easy to lack

calcium and need bagging,it is suitable for fine management and cultivation because of its sweet and crisp quali-

ty,high input and high output; Danxia has strong fragrance,sweet taste,strong adaptability,no obvious short-

comings,easy to manage,and has good market development potential.
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