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Abstract
Shijiazhuang , and analyzed the differences among three varieties. [ Method ] The phenological phase of the three varieties,and the related param-

(Shijiazhuang Pomology Research Institute, Hebei Academy of Agriculture and
[ Objective ] To investigate the cultural performance of three plum varieties of Longyuanmi plum, Friar and Akihime introduced in

eters of leaf and fruits with that in other major resource nursery areas,and the differences among the three cultivars introduced in Shijiazhuang
were compared. [ Result] The phenological phase of Longyuanmi plum introduced in Shijiazhuang was earlier about one month than Mudan
jlang,and the fruit size and soluble solids content were all the highest,the SSC was 15. 8% ,and it was an early-maturing variety with 90 days
of fruit development. The phenological phase of Friar was earlier 20 d than that in Liaoning,and later 15 d than that in Southern Henan area.
Fruit density was high,SSC was 13. 8%. Akihime phenological phase in Shijiazhuang was earlier about one month than that in Xiongyue re-
sources nursery. and except the defoliating stage at Shijiazhuang was earlier 10 d than that in Tianjin, the other phenological phases were all
earlier. Fruit weight,fruit size and SSC in Akihime were the minimum. Friar and Akihime belong to med-late maturing varieties with 120 d of
fruit development. The maximum of the leaf diameter and leaf area was Longyuanmi plum, Akihime was the minimum, Friar fruit surface color
was dark purple,Longyuanmi Plum was red, Akihime was pale-red. [ Conclusion ] Longyuanmi plum and Friar introduced into Shijiazhuang
showed a good performance and could be used as a breeding candidate parent,while Akihime showed a worse performance and was saved only
as a resource.
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Table 1 The phenological phase of Longyuanmi plum,Friar and Akihime three varieties introduced in Shijiazhuang
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Table 2 The differences of leaf indexes among Longyuanmi plum,Friar and Akihime
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Note ; Different lowercases in the same column stand for significant differences between different varieties at 0. 05 level
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Fig.1 Leaf indexes and leaf morphology of Longyuanmi plum,Friar and Akihime
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Table 3 Comparison of economic characters of Longyuanmi plum,Friar and Akihime
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Fig.2  Fruit shapes of Longyuanmi plum,Friar and Akihime
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