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Effect of Different Harvest Time on the Quality of Juglans sigillata from Yangbi

LI Shu-fang, YANG Jian-hua“ , XI Xue-liang et al
nan 672500)

Abstract
cal basis for the determination of the best harvest time. [ Method ] With Juglans sigillata as test material, samples were collected on Aug. 20,

(Yangbi Walnut Research Institute of Yunnan Academy of Forestry, Yangbi, Yun-
[ Objective | To study effects of different harvest time on the quality of Juglans sigillata from Yangbi, in order to provide the techni-

Aug. 30, Sep. 4, Sep. 9, Sep. 14 in 2013 and 2014. Before each sampling, with fruit surface having obvious small cracks as the standard
the proportion of fruit peel cracking was observed, the main economic traits of the sample were determined and analyzed. [ Result] The results
showed that during ripening, with the increase of the proportion of fruit green husk surface having obvious cracks, the average quality of dried
fruit and kernel are increased. When the whole tree fruit peel cracking ratio reached 50.00% , the average quality of dry fruit and kernel rate
had almost no change, crude fat content and protein content changed little. [ Conclusion] When the whole fruit peel cracking ratio about 50.

00% is the optimal harvest time of Juglans sigillata.

Key words Juglans sigillata; Harvest date; Mature period
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Table 1 The major economic traits of Juglans sigillata harvested in different dates in different years

PHIBERIRL(X,) FETRIE (X))

R o HEITR(Y) Fim (X)) SR ROR) IR (X)) EAR,)
G . Average fresh Average dry . .
Harvest Ye: Peel cracking . . . . Moisture Mean Kernel rate Crude fat Protein
date ear % fruit quality fruit quality % om % % %
g g1
08 -20 2013 0 20.88 11.89 43.05 3.489 45.81 65.46 22.30
2014 0 21.13 12.11 42.69 3.496 46.43 66. 89 21.50
08 -30 2013 0 21.35 12.98 39.20 3.495 48.98 68.05 20.40
2014 3 21.78 13.83 36.50 3.497 50.19 68.97 19.90
09-04 2013 5 21.96 13.94 36.52 3.498 50. 65 69.77 18.20
2014 20 22.20 14.15 36.26 3.500 51.54 69.36 19.30
09-09 2013 20 21.56 14.23 34.99 3.497 52.45 69.56 18.10
2014 50 21.49 14.42 32.90 3.503 52.68 68.55 19.70
09-14 2013 60 20.87 14.54 30. 14 3.499 52.62 69. 46 18.40
2014 80 20.54 14. 46 27.93 3.493 52.70 68.24 19.50
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Fig.1 Variation of moisture content of Juglans sigillata nuts in
different harvest dates in 2014
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Table 2 Significant difference test of kernel rate of Juglans sigillata in

different harvest time

UM FT PR TEREAE
Harvest Order Average kernel Significant difference
date number rate // % 5% 1%
09 -14 1 52.690 a A
09 -09 2 52.565 a A
09 -04 3 51.090 b AB
08 -30 4 49.585 c B
08 -20 5 46.120 d D
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