EZfEzH(Korean J. Crop Sci), 50(S): 224~227(2005)

2] Yog gt ELF AISY o §Y Tt
Ass' - oY - 289
Y7149

Evaluation of Fruit Characteristics According to Mulberry Breeding
Lines for Fruit Production

Hyun-Bok Kim', Gyoo-Byung Sung, and Seok-Woo Kang*
National Institute of Agriculture Science and Technology, RDA, Suwon 441-100, Korea

ABSTRACT : We evaluated fruity characteristics to select
the desirable mulberry varieties for the production of
fruit. Tested items were total yield, weight of single fruit,
soluble solids and fruit size including length, width, and
petiole length. ‘Susungppong’, ‘Cheongnosang’, ‘Suwon-
nosang’ and ‘Jeolgokchosaeng (Chungbuk)’ were showed
high yield for three years. In weight of single fruit,
‘Jeolgokchosaeng (Chungbuk)’ was 4.5 g. 4 mulberry
varieties were showed more than 17 Brix % in soluble sol-
ids. From that results, eight suitable varieties such as

‘Jeolgokchosaeng (Chungbuk)’, ‘Dangsang 7°, ‘Jangsos-

ang’, ‘Susungppong’, ‘Suwonnosang’, ‘Palcheongsipyung’,
‘Kangsun’, and ‘Jukcheonchosaeng’ were selected for the
production of fruit.

Keywords: fruity characteristics, mulberry varieties, total
yield, weight of single fruit, soluble solids
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Fig. 1. Mulberry tree by cutting method.
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Table 1. Fruity characteristics according to mulberry varieties (2002~2004)

Accessions Yield “Weightof  Soluble solids Fruit size (mm)

(g/2trees)  single fruit(g) (% Brix) Length Width Petiole length

02 8,340 3.4 175 273 122 9.7

Busa ‘03 16,507 3.2 14.0 29.5 154 10.3

‘04 7,484 2.9 10.9 29.9 14.0 7.8

Mean 10,777 32 14.1 28.9 13.9 9.3

02 26,833 22 19.0 25.0 92 11.5

Cheongnosang '03 26,901 2.8 16.7 30.0 13.0 11.3

'04 24,453 2.6 17.3 28.9 13.0 103

Mean 26,062 2.5 17.7 28.0 11.7 11.0

'02 3,893 33 14.7 26.8 12.5 10.9

Cheonhyunnosang '03 10,631 3.8 17.3 30.3 159 12.7

'04 16,072 36 172 28.7 157 103

Mean 10,199 3.6 16.4 28.6 14.7 11.3

02 13,630 3.0 15.1 279 12.7 10.4

Dangsang 7+* '03 15,079 3.1 14.9 293 14.7 12.4

04 15,070 2.9 17.8 274 14.1 9.6

Mean 14,593 3.0 15.9 282 13.8 10.8

3 * : Selected accession in 2002-2003. ** : Selected accessions in 2002-2004
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Table 1. Continued

§8/%25(KOREAN J. CROP SCL.), 50(S), 2005

Accessions Yield Weight of  Soluble solids Fruit size (mm)
(g/2trees)  single fruit(g) (% Brix) Length Width Petiole length

02 2917 2.8 187 22 13.4 83
03 17,060 34 153 27.1 16.4 8.0
Guklwang 04 9,752 32 14.9 267 15.9 72
Mean 9,910 3.1 163 253 152 7.8
02 10,165 3.0 16.0 26.8 116 85
03 10,162 3.7 14.6 31.0 15.6 9.7

* »
Idaenae 1 04 12,722 41 15.6 325 159 8.7
Mean 11,016 3.6 154 30.1 14.4 9.0
02 18,798 32 156 293 11.4 10.5
03 10332 29 15.7 263 14.0 9.8

ok >
Jangsosang 04 14,333 2.8 139 31.8 13.6 9.6
Mean 14,488 3.0 15.1 20.1 13.0 10.0
02 20,721 46 166 30.1 137 10.8
Jeolgokchosaeng '03 20,642 4.5 17.9 32.0 16.8 11.1
(Chungbuk)** '04 15,856 45 12.9 33.1 16.8 10.3
Mean 19,073 45 15.8 31.7 15.8 10.7
02 11,502 3.1 146 272 142 8.0
03 25,711 3.0 182 274 139 122

ok >
Jukeheonchosaeng 04 14,780 2.8 182 27.6 142 10.0
Mean 17,331 3.0 17.0 274 14.1 101
02 12,165 3.0 195 23.7 127 10.1
03 23,192 3.0 15.1 269 15.8 10.8

K s
Kangsun 04 9,671 27 24.1 243 14.8 8.1
Mean 15,009 29 19.6 25.0 14.4 97
02 26,290 27 13.1 285 126 11.0
03 12,155 29 15.1 277 143 8,2
Moksang 04 13,336 25 142 285 13.6 78
Mean 17,260 27 14.1 282 135 9.0
02 15,906 3.6 19.1 286 123 8.0
. 03 17,424 3.6 19.7 31.9 15.0 10.5

sk s
Palcheongsipyung 04 20,295 3.0 166 30.5 14.4 79
Mean 17,875 3.4 185 30.3 13.9 8.8
02 14,007 22 115 245 107 5.8
Sabangso 03 14,380 26 149 27.9 139 8.2
04 14,298 24 147 282 13.4 8.4
Mean 14,228 2.4 13.7 269 12.7 7.5
02 34282 3.1 14.5 251 12.0 5.6
Susungppong™ 03 34,067 3.0 14.0 278 15.0 63
04 17,146 338 153 31.0 15.9 6.7
Mean 28,498 33 14.6 28.0 143 6.2
02 17,635 32 153 263 95 8.0
03 23276 3.9 16.7 28.8 169 10.9

ook » b

Suwonnosang 04 23,749 3.7 162 289 16.0 8.9
Mean 21,553 3.6 16.1 28.0 14.1 93
02 6,662 36 14.7 299 119 115
. 03 12,745 40 157 0.5 159 12.8
Tacjeonchosacng 04 9,845 38 17.0 32.9 155 11.0
Mean 9,751 3.8 15.8 31.8 14.4 11.8
02 7.725 3.1 155 19.6 12 8.6
03 10,032 2.8 15.0 282 142 12.4
Wongo 04 10,541 2.8 177 274 14.0 10.1
Mean 9,433 29 16.1 25.1 13.1 104
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Susungppong Cheongnosang

Fig. 3. Selected varieties for high yield.

Taejeonchosaeng Cheonhyunnosang

Idaenae 1

Fig. 4. Selected varieties for high weight of single fruit.
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Kangsun hosaeng Palcheongsipyung

Fig. 5. Selected varieties for high soluble solids.
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