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Table 1 Detailed information of 50 Chinese cherry germplasm resources

17 3 AR A i (3 1) 1 B A D 1] Al K2 B
ARA M ATF 2 M ( AR ) 1) 157 5 b R R P9, 45 bk R P E AR
SELER3~5 A, HRHEAT H KL B, e mi AL i R e
ASSF L PR G

el AR OR U K i

WIOrFpET L Gy KA L
TR 4 03 3% FH 3 43, K890 1y
7R 4 Gy G 10y I T 2 6y A 1 6
hil

SN 8 By ZEM Ly, B L A B 5 0y E 1Y

TH2
LuY4 355,391 .ZeZ9
LaY2 LiY3 LiY5 ZaZ8

AS1.7Y3 BJ2 ,BJ3 BJ4 .BJ6 .BJ7 .PD3

= THEE LG R G, a2y, R0y, 5EH Ly, YX6,YL2 ZT1 ZT2 FM2 MZ3 ESl

gl 14y

P9 Oy DCUE 1 43, 628 1 O RTBH 1 03, ok 55 1 4y 3290 1 3, HYHZZ.YJ.JY4 HC PZB HF XCI XC2 XC4

BrE 14, V5 E 3
HFxPJHH ;8 f}}

w
=
2
=

HFxNZH:3 {7

NZHxHF .6

HP90 .HP155 .HP299 HP325 HP390 HP445 HP1371 HP1403
HN880 ,HN917 .HN968

NH548 \NH554 \NH567 \NH597 \NH609 ,NH702

TH2 : KW ; LuY4 : SEWHERE s Lay2 S FHARME  LiY3 . S AHERE ; ZaZ8 : 11152 LA ; AST. R TR B AL ; BI4  FYBG 205 2T 1. 2 WM BE (3t 0y
A 212 A LI s HYHZZ  DUR R 2R  HC . BRTHERE ; PZB . M ARk s HF 2000, Ay b B DUR LA S i 44, 2 R R B LA R A

R4

1.2 REHZE

F 2021 4F 4 H , RAEM 5N AR — B0 H E Ak
SRS HEAT T Hb S TN E , RS BRRR DR AR 10 MR SE,
TPA IRE S I % B Ik R TMS-Pilot #9147 X
P/50 #k (EAZ 50 mm ) 76 EEBE R S0 19 48 G LA AL AT
TPA RE, MHIXSHNT  HGE R 50 mm/min, 5237
TEAZ B 25% ,2 WRARFIRET[E] 5 s, fil % 97 0. 375 g HHJBTHE
RAIE 2R R A5 AR SR S BT B
1.3 I\

X Microsoft Excel 2017 ,GraphPad Prism 6.0 HEATEE
Gt AR fH ] SPSS 22.0 3R AT 25 53 2k A i ARG
PEAIHT R b BRI, IR R 3 IREE M
A FIBRE R 22T

2 ZER 5

2.1 HEEHRRIREMSH

6 S BT S Hh AR BT ) 22 R AR R S R
B3 N 19.509% ~ 70. 61% , FL v REL GG 14 1) 28 5 R B0 K
(70.61%) , N ERPERYAE 5 R B /N(19. 50% )

T F ey PR SR S e A2 A0 I VE T R AR AR i
BRI KN, T EARE R SRR N 1.41~9.80 N, F3
{9 3.80 N, 28 S R ¥l 43.91%, Hiif HF F 2% Fh A 3R
HP1403 NH554 HP445 1 HP155 B3 SCfd B ¥ K T 5. 50
N, DL NH554 #% K (9.80 N); LiY5.YJ., ZeZ9  TH2 355 il
LaY5 6 {537 5T (1) 5 S Ad BE 35/ T 2.00 N, LiY5 s/ (1. 41

N) o

Z50 R Pz R L MR SR 1) B I s o B SR TR R T 5 | 1 T
HIRESE . P PRS2 A G B PE 0. 082 9~0.202 1 MJ,
¥IH40. 130 0 MJ, A2 RECH 23. 12%, HA HC YT .355,
391 P52 6 R 2 K T0. 180 0 M, LA 391 Zb B M o5 K
(0.202 1 MJ) ; HP390 . HP155 . NH554 . HP445 HP1403 (1%
SCRG Y9/ F0. 100 0 MJ, HP1403 Z B 1 5% /1N (0. 082 9
MJ) .

PN TR S e SR SRR B M I R T, 3 M SR IO R B
JE(MHIE ) BEIR ) B Se R SR 80 i i s R 1, AR
MELSE B 0. 18 ~0. 40 Ratio( LL3) | F-449{H K 0. 30 Ra-
tio, S R EHM 19. 50% , L) HYHZZ f P8 M K (0. 40 Ra-
tio) , XC2 [P R Mt/ (0. 18 Ratio)

MRS 1 WRRASIE , KRN 15 BT RE R 2 5

SEREMERE ST, P EE R R SC MM 0. 60~ 2. 43 mm, P
YIE 1. 73 mm, BB F 250N 27. 19%, Hih HF BJ4 LI K2
sz NH567 il NH968 i PE ¥ KT 2. 30 mm, L1 HN968 K
PR (2,43 mm) ; LiY5 . XC2. ZeZ9 W) HEMEL /N T 1.00
mm, XC2 ZeZ9 (5N (0. 60 mm)

MEL P 2 e SR S X6 55 P ( MELOR ) PR R 2 it 1, 2 27 A
SRS NH N A A MDA 75 I AT T B B R, ARk SR S R
PE80.29~4.49 MJ, F-¥{E 1.97 MJ, ZE S+ R 50N 70.61%,
Hodr HF A2 FhFh i NH554  HP155 \NH567 1 HN917 A9 IH
W2 KT 4.00 MJ; NH554 (19 1H I P 5 K (4.49 MJ)
LiY5 ZeZ9 XC2 il TH2 [ RH M 31/NT 0. 500 MJ, XC2 1



Ty ESE 50 f o FE B A R B R A 2R S B i BT 1615

MELIEPE fe /N (0. 29 M)

Je o M R SR S A AR R S R
0.29~2.36 N, FHHH 1. 12 N, 2R ZHCH 46.67%., Hrh
NH554 \HP155 i) 18 13 K F 2.00 N, NH554 F K (2. 36
N) ; TH2 \LiY5 . ZeZ9  XC2 MU E M4 /NF 0. 50 N, XC2 Fe/h
(0.29 N),

2.2 R SEIRXES T

X 50 45 v FEMRRESR S A4 o b 2 B0 AT A DG o A, 45
SRFI SRS B 5 2 e | WL R e A T I A G
(FAEZ %M 0.901.,0. 798 0. 564) , 55 % fh4 F1 SR E 52 1
ARG, SRS N e A S R IR A (R R
R 0.920.0.791) , 5 PR R B3 IEAHE, 555 M E 2%
BTG, RTFMHE S AR R BE EAH, SIE
FpE S AAHOC, AT PN SR 5 I S e R AH DG (A OG
FHCH 0.602) , S5 B P2 A IEAHE (ME R
R 0.802) . &EHFI, 50 U EMBAY 6 DS E
KB5S B A AELE Y k35 B Sl A DG | W R 5 i 2
—FPZE A TRR AR,

2.3 FMBEERS ST

Xt 50 £ rr VAR R R Y 6 AN SRR S 0
ST HTEE R BN RBURRIEE R T 1 2 A sy, K8t
T ZETTHRF N 89. 02% , 7% 6 BRI 4 KA EE, 26
1 ERUTIRIEAE Y 3. 78, 7 2 BTk 62. 95% , 7 HARE
l i B 1 S B I e LR A | B S
WESHG RO T R Z A 5, 5 2 ERARHIEE
1,56, FETTHRR A 26. 07% , 76 FAFE [6) 7 o | 46 SHE A
RIS ECR RPN P IS S80S RS B 6, T
PR LR F

W FE S BUR B RIS 3T 2 D F A
1545 45 R R E AR B A 25 A PR FE 2, 50 1 v LA
MR BB HLZR A F B HE 44 BT 10 94K K S HYHZZ (HN917
NH567 .HN968 \HF .BJ4 NH554 HP155 NH702 HP445
24 RESW

XF 50 4 EHERE 6 AN SR FT MBS E AT Ward 250
M AERRECIE B Sk 5 16 50 43 v AR Bk S R R TR H 3
%, 51 2045 20 A B, Hdh 510 5 £ (AS1.BJ2.BJ3,
BJ4 BJ7) , 141l 3 3 (HF \HYHZZ JY4) ,ILZR 1 {3 (LiY3),
= 1y (ZT2) , Z2 R b 10 4 ( NHS54  HP155 , NH702
NH567 .HN968 . HN917 . HP325  HN880 . NH597 . HP445) ,
284035 11 A, =l =59 3 5 (ES1.YX6,ZT1) , 5% 2
¥ (BJ6,ZY3) , DU 2 53 (PZB \Y]) , 4 1 3 (391) , ZFFf
JB7 3 {3 (HP1403 \NH609 \HP90) . 2 I 24045 19 {5t H
RpgJil 4 iy (HC,XC1,XC2 . XC4), =/ 3 Y (YL2 FM2,
MZ3) , 175 3 13 (ZaZ8 LaY2 LiY5) , TR 3 3 ( LuY4 ZeZ9 |
355) 81 4y (TH2), 52 1 3 (PD3), 22 F Ff T 4 £y
(HP1371 HP390 NH548 ‘HP299) , H:rt, &5 1 M 5 i £

A VR HE OB | SRS R T
3 1 i

WS CI R 2o AHUN  E  ELVEE Bl , R 2%
D5 0 SRS T, BB A AT S WL SR SR b | L R 1 45
JEHERAE , ot B A SR S B b A E L SR L, E N
HCKe T 22 T Ay ATk i FH - A bk R 7 S SR
P18 S T 7 O e M S ST R b R 1
FEM A DLIRGE , AHESE R B, AN SR IR A v E AR 52 TPA
BT S EAETE W 25 7 8 R R B 19.50% ~ 70. 61%

b E AR RIS R AR K Rk R AR
BRGNS SRS B R T R S AR Y B AR A,
R RS S BN R, 7E 33 4 b E AR
PSR BE IR A HF S S BE 05 K, 2 v T R At 46 G 4 o
IS U LR SRR ST = e 8 = RO WA e Sl E
egeFpfE AP A 4 5 ZFh RS2 T R 9 S T R 7R HF,
FERA LU HCA B AR AT 2 28, AT LAARASH0 BF o 7o () 2 b R AR,
FF ERI T INEE AT RS EORM BRI T B IE L T X —
S50, I, 225 B R RRUS AR S o R RIS S B A
B RS SL T AR Z P JE A P s G R i T B — 2P
ot

TIF5E & B, 5% S I 4t 2 50 ) A A 6 v 1A AR G P2
rp AR SR SR B | NEL O 24 5 e o P S R TR A G (P<
0.01) , B S5HRAEME > IR FLO R R 0 SRS M
AHICHERF T4 R AR — 3, H ik, SRS & | nH 0 e 5
PEREEVE IR E BRI A S5, R S5t
SR EARDC R TS AR A O B U 2
BHMKANG K, BTSN R M2 A A G, 558
B B WE T R R SR DG R B R B S P BRI
AR BRAN ] v MR SR S5 St o T 1 22 5

AHFFE R E A7 Br i, A 50 43 o AR B 6 A
M SECPEREUT 2 A~ F T, B 89.02% HME B, Hor AR S
TR PELAEME RS R RS A A v L PR AR R S 5 b % T4
FY RN, 5 W A R S B o 5 R T A — L,
Tk, ASBF 53 07 28 3 2R S S5 M B A R A4 o [ ARk A TR
(HYHZZ . HN917 . NH567 . HN968 . HF . BJ4 NH554 . HP155 .
NH702 \HP445) , >4 J5 252+ B B A I b 5 o ol I RTTTS i2
R AR TR SRR

S
(1] frfles, g, o EAIEG 38 BIM. L BRI,
1986.

(2] BE W, R,ok 8,55 EAEOR SR 5 R
FIPEN[T]. b4 ,2016,33(8) :917-933.

(3] Bgefh,z= W 40,45 B b EARMRHE 5T 70 fF—
PEBE[T]. SM2A4,2019,36( 10) :1339-1351.



1616 YOO e ol R 2023 4F 45 39 & 57 M
(4] BEWRlE, T/ANE,BR %, %, T EMEBRE AL T IR 2 RE M i o3 0t (17] B 3%, iR, MMISE, 45, LT b 22 1 4B ik XA ) 3 2R

(5]

(6]

(7]

(8]

[10]

[11]

[12]

[13]

[14]

[15]

[16]

JELT]. 2R ,2013,30(3) :470-479,508.

WANG N N,SUN D W,YANG Y C,et al. Recent advances in the
application of hyperspectral imaging for evaluating fruit quality
[J]. Food Analytical Methods,2015,9(1) :178-191.

G2 RO, B ER , AF . SERR T R o A e B A R R
PIBTHLRE AR [ D] Frd Rl ,2016,37(19) :70-75.

CONESA M R,GARCIA SM D,DE L R J M, et al. Effects of defi-
cit irrigation applied during fruit growth period of late mandarin
trees on harvest quality, cold storage and subsequent shelf-life
[J]. Scientia Horticulturae,2014,165:344-351.

GHNIMI S, AL-SHIBLI M, AL-YAMMAHI H R, et al. Reducing
sugars, organic acids, size, color, and texture of 21 Emirati date
fruit varieties ( Phoenix dactylifera L.) [J]. NFS Journal,2018,
12.1-10.

=

LEAE. TR A e A S R
Mgt R[], BREE,2014,35(7) :264-269.
FWAM, A, IR, S SR (RGN S SR o R A D 1
WFIE[T]. HRmt2E4R,2021,38(11) :2014-2020.
QIU X,ZHANG H N,ZHANG H Y et al. Fruit textural character-

HE
,

istics of 23 plum ( Prunus salicina Lindl) cultivars ;evaluation and
cluster analysis [ J]. HortScience,2021,56(7) :816-823.
SUAEH , oI, LA, A5 4 3T R (8] R S
FVE SRR T]. SRR2E42,2020,37(9) : 1404-1412.
HPRAE, E RS R AN. TR 3 2 TR a0 G ) A AT B i S
Tk [ )], R EgR RN, 2011,44(6) £ 1210-1217.
B, B, eV A R SO 2R S T S T T A Y
SRIHLT]. R, 2011,31(S1) ; 184-186.

CAMPS C, GUILERMIN P,MAUGET J C,et al. Data analysis of

penetrometric force/displacement curves for the characterization of

whole apple fruits [ J]. Journal of Texture Studies,2005,36(4) :
387-401.

WANG Y, WANG H, ZHANG J, et al. Survey on intra-specific
crossing and F, seedling cultivation in seven combinations of Chi-

nese cherry [ J]. The Horticulture Journal ,2022,91(3) :267-275.

[18]

[19]

[20]

[21]

[22]

[23]

[24]

[25]

[26]

[27]

AR A B R E R 2T [T ], B A2, 2014,35(21) 1 57-
62.

SALVADOR A,SANZ T, FISZMAN S M. Changes in colour and
texture and their relationship with eating quality during storage of
two different desert bananas [ J]. Postharvest Biology and Technol-
ogy,2007,43(3) :319-325.

VEERAPPAN K ,NATARAJAN S,CHUNG H, et al. Molecular in-
sights of fruit quality traits in peaches, Prunus persica [ J]. Plants,
2021,10(10) :2191.

MUSKOVICS G,FELFLDL J,KOVCS E, et al. Changes in physical
properties during fruit ripening of Hungarian sweet cherry ( Prunus
avium L.) cultivars [ J]. Postharvest Biology and Technology,
2006,40(1) :56-63.

KAJUNA S,BILANSKI W, MITTAL C S. Textural changes of ba-
nana and plantain plup during ripening [ J]. Journal of the Science
of Food and Agriculture,1997,75.244-250.

SINGH V,GUIZANI N, AL-ALAWI A, et al. Instrumental texture
profile analysis (TPA) of date fruits as a function of its physico-
chemical properties [ J]. Industrial Crops and Products,2013,50

(10) :866-873.

LI C Y,LUO J W,MACLEAN D. A novel instrument to delineate
varietal and harvest effects on blueberry fruit texture during storage

[J]. Journal of the Science of Food and Agriculture,2011,91(9) .
1653-1658.

BIANCHI T, GUERRERO L, GRATACOS-CUBARSI M, et al.
Textural properties of different melon ( Cucumis melo L.) fruit
types: sensory and physical-chemical evaluation [ J]. Scientia
Horticulturae ,2016,201(30) :46-56.

EESE PUHLRE, BURIE 55 BRIk Al ST TR e B MRt 1% &
FEPESPHT[T]. P54 ,2022,49(7) : 1571-1581.

AR HER B, A P T ORI S B R AL
RSB AR T]. B2 254 ,2012,39(7) £ 1359-1364.
XIAE, BT, B/NIT A5, BT F 043 M 4 Wh 65 53 S i
MBI [J]. B4 ,2019,33(5) :927-935.

(TS REE)





