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Table 1 Differences of intrinsic quality indexes of fruits in 18 gray jujube producing regions in Southern Xinjiang

KA R . . HETR L . IR e i TR

S:nﬁpling IE'\M/(mg/g) LA/ (me/) Sf:fr—acid ve/ [ﬁl)t;;/)r/% ;Em[:/;)/ (mg/g)/
site Total acid Total sugar ratio (mg/100 ) Soluble solids Protein Total flavonoids
12T 8.644-0.60abc  237.99415.2de 27.56+£0.23cde 369.16431.61abc  36.77+0.90f 1.524+0.16¢g 1.07+0.15a
29T 6.0340.43d 230.95+8.17de 38.54+1.91b 216.60+19.61h 40.1340.99de 2.304+0.11cd  0.7040.10defg
33T 10.14+0.51ab  322.3343.17hbc 31.9341.48¢ 382.59+15.99ab 45.7741.59a 5.22+0.16a 0.5640.02gh
3T 7.18£0.84cd  200.59410.38e  28.43+£2.13cde 350.894-27.28bed  41.47£1.55bed  1.744-0.29elg 0.544-0.03h
41T 2.77+0.21e 139.74413.13f 50.5243.57a 384.0442.02ab  40.70%+0.17cde 2.3740.41cd 0.85+0.09bc
42T 3.2540.10e 101.5945.381 31.2340.75¢cd 250.64+4.89gh 39.3040.78e 2.03+0.27def 0.5540.03h
46T 9.55+0.74ab  281.8349.19bed 29.75+1.77cde 318.12424.29cdef 43.07£1.51b 2.49+0.20cd  0.66+0.05efgh
47T 8.4640.25bc  248.24419.87de 29.2741.45cde 362.234-19.40abed 41.1740.70bede  1.75+0.23efg 0.5540.02h
48T 9.27+0.47ab  227.73+£7.57de  24.6340.52de  381.97+20.76ab 29.97+0.78g 2.68+0.14c 0.88+0.03bc
50T 10.33£0.76a  309.08£12.67bc  30.11£1.50cde 337.69+72.40bcde 41.37=+0.35bcd 3.4140.08b 0.8340.17bed
LP 3.0740.54e 138.11421.39f  45.23+1.49ab 359.80+£13.62abcd 40.974+0.50cde 1.69+0.13fg  0.78%0.11cdef
MF 8.754-0.67abc  382.414-56.39a 42.97+3.14b 411.56+1.10a 36.874-0.951 2.13£0.14def 0.9740.05ab
PS 9.384+0.36ab  270.9145.54cd  28.96+1.27cde 288.99+28.63efg  42.50£0.36bc 3.3440.43b 0.63+0.09fgh
QM 6.61+0.40d  328.96+14.00b 50.314+4.91a  327.28£8.22cdef  40.0040.44de 1.52+0.23¢g 0.5840.06gh
RQ 5.97+0.28d 240.87+17.63de 40.4341.32b 275.76 =50.311{g 35.1040.20f 2.08£0.06def  0.63%0.03efgh
SY 7.1440.08cd  279.75+15.79bed  39.2042.40b  310.13410.85def  35.03+1.18f 2.0940.07def  0.7840.04cde
YT 5.78+0.37d 237.07£3.79de 41.30+£2.25b  249.09+14.45gh  39.2040.69e 2.1840.39de 0.84+0.1bcd
7P 9.65£0.74ab  223.15£7.65de 23.3041.20e 283.27444.35{g 36.3712.66f 1.424+0.42¢g 0.9740.01ab

TE T — 51 P AR T AR ) B G 2 7% i Rl 22 [ 22 53 8 3% (P <T0.05)5 12T.29T.33T.3T.41T.42T . 46T, 47T 48T 50T .LP.MF.PS.QM,
RQ.SY.YT.ZP 4543 12 F .29 F1 .33 A1.3 Bl .41 B .42 F .46 .47 F .48 1,50 F W R 3 I0 #4598 P FE THLOFE . TH.
Note:In the same column with different between the representations | etters is significa different nt (P <C0.05).12T,29T,33T,3T.41T,

42T,46T,47T,48T,50T,LP,MF,PS.QM,RQ,SY,YT,ZP represent 12 corps,29 corp,33 corp,3 corp,41 corp,42 corp,46 corp,47 corp,

48 corp,50 corp,Luopu,Minfeng,Pishan, Ruogiang,Shaya, Yutian and Zepu,respectively. The same as follows.

x2 HEEE BANTFERERINMNEGRERESR

Table 2 Differences of external fruit quality indexes in 18 gray jujube producing regions in Southern Xinjiang
R T2/ % P4t/ mm it/ mm FORTURE /g AR/
Sampling site Dried rate Longitudinal diameter Horizontal diameter Single fruit weight Edible rate
12T 50.1241.22def 31.24740.48cde 21.1140.73efgh 6.93+0.85ghi 96.9240.27bcde
29T 53.9141.57hc 30.5740.91def 20.044-0.20hi 6.68+0.36hi 96.5840.16{gh
33T 58.354-1.33a 30.2741.20ef 20.84=40.71fgh 7.860.51def 95.0340.29;
3T 49.824-0.89def 30.93£0.66de 22.0141.43bcdef 7.66£0.28eflg 96.36+0.04hi
41T 49.264-1.82defg 31.37%1.05cde 22.664-0.34bc 8.460.49cde 97.224-0.03a
42T 50.01+1.74def 32.1840.66¢ 22.1540.73bcde 8.32+0.77cde 97.0440.17abed
46T 51.104=3.50def 28.434-0.38gh 20.9040.36{gh 7.360.09{gh 96.5940.12fgh
47T 50.2440.61def 32.2540.27¢ 21.874-0.53cdefl 7.68+£0.31efg 96.7440.18delg
48T 43.3941.67i 29.5040.221g 20.60+0.64gh 6.89+0.56ghi 96.53+0.26gh
50T 55.3542.30b 27.5140.41h 19.32+0.731 6.49+0.171 96.8310.02cdefg
LP 51.6940.63cde 31.6440.67cd 23.1340.60bc 9.34+0.32b 97.05+0.05abc
MF 48.7240.98elg 30.5440.39def 23.1540.34b 8.54740.47bcd 96.8940.09bcdef
PS 50.9442.10def 28.264-0.43h 21.3740.27defg 6.74+0.06hi 96.19+0.141
QM 51.6840.06cde 31.1540.93cde 22.53+1.07bed 8.6440.25bcd 96.6340.27efgh
RQ 50.7540.34def 35.2940.57a 25.3840.60a 11.90+£0.56a 96.6840.13efg
SY 46.9141.09gh 33.3440.17b 23.0740.30bc 9.04=+0.34bc 97.14+0.06ab
YT 52.01%0.56¢cd 29.5240.33fg 22.3540.54bcde 7.71£0.49efg 96.7040.07efg
7P 45.7340.97hi 29.4740.231fg 21.3440.52defg 6.71+0.36hi 96.84+0.06cdefg
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Table 3 Clustering of comprehensive quality scores of gray jujube in 18 regions
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Analysis of fruit quality and division of eugenic zone in different

gray jujube producing regions in Southern Xinjiang

LIANG Fengzhi"?, TONG Panpan'?,ZHANG Yaruo'?,
JIN Yu*, WANG Haoyun®’, WU Cuiyun'?, WANG Jiangbo'*"*

1.College of Plant Science , Tarim University ,Alar 843300,China ;
2.State and Local Joint Engineering Laboratory for Efficient and High-Quality Cultivation and
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Tarim University sAlar 843300,China ;
3.College of Information Technology ,Nanjing Agricultural University s Nanjing 210095,China ;
4. Xinjiang Production and Construction Corps Key Laboratory of Biological
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Abstract The mature fruits from 18 gray jujube producing regions in Southern Xinjiang were used
to study the differences of fruit quality indicators in each producing regions and comprehensively evaluate
the fruits. Based on the results of previous studies,the eugenic zone of gray jujube in Southern Xinjiang
was clarified to provide a reference for improving the quality and efficiency of the jujube industry and sci-
entifically developing the gray jujube industry in Southern Xinjiang. The results showed that there were
significant differences in the quality indicators of gray jujube among different production regions. There
was a close correlation between each quality. Four common factors were extracted by factor analysis,and
their cumulative contribution rate was 82.058%. The contribution rate of each factor was used to calcu-
late the comprehensive score of gray jujube in each producing regions and rank. The 18 producing regions
were divided into 3 categories by cluster analysis. The results of factor analysis were basically the same
as cluster analysis. The comprehensive {ruit quality of gray jujube in the southeast of Tarim Basin was
better than that in the northwest. The results of cross-analysis with previous researches showed that the
four producing regions including Ruogiang, Minfeng, Luopu,and Qiemo are not only extremely suitable
for the growth and development of gray jujube in terms of climate factors,but the comprehensive quality
of gray jujube fruit is better as well. It is indicating that these four producing regions are the best eugenic
zones of gray jujube in Southern Xinjiang. The restructuring of the gray jujube eugenic zone in Southern
Xinjiang is of guiding significance for developing the jujube industry.

Keywords gray jujube; fruit quality; eugenic zone; factor analysis; Southern Xinjiang
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