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Abstract

district, Shenzhen. [ Method ] The circular branch seedlings of huai twig were transplanted, and the seedlings were introduced by high grafting

Shenzhen Qilin Mountain Sanatorium, Shenzhen, Guangdong
[ Objective ] To study feasibility and prospect of a good quality litchi cultivar ‘ Lingfengnuo’ introducing and promoting in Nanshan

after 1 year. At the same time, the " glutinous rice paste" of the control variety was grafted, and the phenological period, flowering fruit and
yield were recorded after high grafting, and the fruit characters and quality were sampled, measured and compared. [ Result ]It was introduced
into the orchard of Qilin Mountain Sanatorium in Nanshan District of Shenzhen City in early April 2014 to carry out production test. The results
showed that it could adapt to local climatic conditions very well. The rootstock-scion combination of ‘ Lingfengnuo’ and ‘ Huaizhi’ was fully
compatible. The grafted plants of ‘Lingfengnuo’ were begin to blossom and bear fruit in the third year after grafting. The harvest stage of
¢ Lingfengnuo’ introduced to Nanshan district, Shenzhen was from June 20 to July 10, witch was later 7-10 days than ‘ Nuomici’. And the
picking period was also 5 days longer than ‘ Nuomici’ ; From 2016 to 2018, the average yield per plant was 3.25,4.38 and 13. 75 kg, with
obvious characteristics of high and stable yield; The fruits’ pericarp of ‘Lingfengnuo’ was bright red, the fruit was heart-shaped, the average
fruit shape index was 0.99, the aborted seed rate was 93.33%, the average fruit weight was 22. 07 g, the edible rate was 78.89%, and the
soluble solids content was 18.4% , the Vc content was 367. 2 mg/kg,and the titratable acid content was 0. 07%. [ Conclusion ] The fruits’
characters and qualities was similar to or better than ‘ Nuomici’ , so maybe it has a good market prospect. It can be a suitable, high-quality
and late-ripening litchi variety which will widely planted in Nanshan District of Shenzhen.
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Table 1 Fruit appearance and quality of ‘ Lingfengnuo’ litchi in the introduction site
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- fruit  longitudinal ~ Fruit Fruit Pericarp Flesh . L a b
No. Varieties . : . . . Seed ratio rate
weight  diameter  diameter ~ shape  thickness thickness .
. weight /g % %
g cm cm index mm mm
W ERE(HID 22,07 3.49 3.54 0.99 1.01 9.93 0.63 93.33 78.79 35.15 27.34 14.72
2 WKL) 21,07 3.25 3.47 0.94 0.84 10. 74 0.71 97.50 81.87 34. 86 18.52 13.23
3 I =F4E (R5E) 25.8 — — — — 0.5~0.8 — 80.4 — — —
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Note ; Shenzhen * Lingfengnuo’ data is the mean value of 2016-2018, Shenzhen *

uo’ data is from references[ 1]

Nuomici’ data is the mean value of 2017-2018, and Dongguan ‘ Lingfengn-
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Table 2 Internal quality of ‘Lingfengnuo’ litchi in the introduction
site
i
e i TSS Total AR yesg
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content//% acic on
tent//%
1 I k% (DI 18.4 15.10 0.07 367.2
2 WAk (1) 19.5 19.25 0.20 211.0
I =FHE (FR5E) 17.6~18.8  24.90 0.16 181.0
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Note: Shenzhen * Lingfengnuo’ data is the mean value of 2016 -2018,
Shenzhen ‘ Nuomici’ data is the mean value of 2017-2018, and

Dongguan ‘ Lingfengnuo’ data is from references| 1 ]
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