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Abstract  Four varieties of Meizao, Hongdeng, Zaodaguo and Samituo planted in Chongging and Meizao from Shandong were used as experi-
mental materials. The parameters of fruit such as transverse and vertical diameter, fruit weight, kernel weight, pulp weight, transverse to ver-
tical ratio, edible rate, soluble solid content, soluble sugar content, titratable acid content and sugar-acid ratio were analyzed. The results
showed that the fruit quality of Hongdeng and Meizao was better in Chongqing ;the appearance quality of Meizao planted in Chongqing was bet-
ter than that in Shandong, but the internal quality, especially the soluble solid content, titratable acid content, and sugar acid ratio were sig-
nificantly lower than those in Shandong. Therefore, the introduction and breeding of sweet cherry varieties in Chongging area should focus on

the internal quality of the fruit.
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Note ; Different lowercase letters in the figure stand for significant differences between different varieties at 0. 05 level
B1 EXMRAERHERRFHRIEIE BUZHEES

Fig.1 Differences in fruit transverse and vertical diameter,ratio of transverse and vertical diameter of different sweet cherry varieties in

Chongging

B2 EXMXAEHERSFHARRIIAESR
Fig.2 Fruit appearance of different sweet cherry varieties in

Chongqing area
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Note ; Different lowercase letters in the figure stand for significant differences between different varieties at 0. 05 level
B3 EXRMXAEHERGRHRIRAZEURTREER

Fig.3 Differences in fruit,pulp weight and edible rate of different sweet cherry varieties in Chongqing
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Note ; Different lowercase letters in the figure stand for significant differences between different varieties at 0. 05 level
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Fig. 4 Differences of transverse and vertical diameter and ratio of transverse and vertical diameter of sweet cherry varieties in Chongqing and

Shandong
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Fig.5 Differences of flesh weight and edible rate between sweet cherry in Chongging and Meizao in Shandong
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Table 1 Internal quality differences of Chongqing sweet cherries
i AAPEREY) A AR A E R BERR L
Variety Soluble solid content//% Soluble sugar content//% Titratable acid content//% Sugar acid ratio
21T Hongdeng 15.02+0.94 a 7.37£0.038 a 0.78+0.032 a 9.79+0.46 ¢
BRI Zaodaguo 12.08+0. 58 b 7.09+0. 048 ab 0.64+0.015 b 11.16+0.27 a
BEKAR Samituo 10. 83+0.40 ¢ 6.69+0.014 b 0.57£0.015 ¢ 11.68+0.49 b
KK Chongging Meizao 10. 83+0. 81 ¢ 7.64+0.052 a 0.46+0.029 d 16.75+1.75 a
11 % FE - Shandong Meizao 14.19+2.07 a 7.41£0.072 a 0.68+0.051 a 10.94+0.36 b
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Table 6 Statistics of algae species and genera in Zhaoyang District of

Zhaotong City
Jm%L Lk dilk

Genus number Species Percentage//%
Hi @ Oscillatoria 12 2.73
HLEE Euglena 6 1. 36
PR Trachelomonas 14 3.18
ZHHE Peridirium 7 1.59
w223 )& Tribonema 9 2.05
Vet Tie)E Fragilaria 18 4. 09
TR Synedra 21 4.77
BB E Pinnularia 17 3. 86
FHE S Navicula 17 3. 86
M wE)E Cymbella 11 2.50
SR Gomphonema 18 4. 09
I8 Nitzschia 9 2.05
/NBREE)E Chlorella 7 1. 59
24 @ Ankistrodesmus 14 3.18
VUf )8 Tetraedron 7 1. 59
BREEHEE Oocystis 10 2.27
LR BEE Prfistrum 14 3.18
)& Scenedesmus 28 6. 36
223 )& Ulothrix 9 2.05
RS HE Staurastrum 29 6. 59
U@ Cosmarium 16 3. 64
Jit Total 293 66. 59
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