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Fruit quality of ‘Zaojia’ red bayberry fruits
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Abstract: To study the qualitative principles of two red bayberries during the maturation process, fruit weight,
edible rate, soluble solids, total sugar, total acid content, organic acid, and Vitamin C of ‘Zaojia’ and
‘Biqgizhong’ red bayberry were examined and compared during the riping time from 7th May to 11th June, the
samples of red berry were all harvest from the same base. Results showed that the average weight of ‘Zaojia’
and ‘Biqizhong’ red bayberry were 12.5 g and 10.8 g, respectivly. The content of edible rate, sugar, and
titratable acid showed no difference. As the fruit ripened, sugar increased 65.2% in the middle period, and the
content of total acid content rose about 26% and then declined about 83% at the end of the riping process.
However, the vitamin C of the two varieties changing trend was not consistent. The content of citric acid in
riped ‘Zaojia’ was 92% of the total acid and oxalic acid was lowest with only 4%. So, ‘Zaojia’ was a cit-
ric acid type of fruit. The quality showed that ‘Zaojia’ had a better ratio of sugar to acid than ‘Biqizhong’
red bayberry. Thus, ‘Zaojia’ red bayberry was a citric acid dominated fruit. [Ch, 3 fig.1 tab. 12 ref.]
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Table 1 The contents of major quality composition of ‘Zaojia’ and ‘Biqgizhong’ red bayberry fruits
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Figure 1 Sugar content changes of ‘Zaojia’ and ‘Biqgizhong’ red bayberry fruits in ripening process
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Figure 2 Acid content changes of ‘Zaojia’ and ‘Biqgizhong’ red bayberry fruits in ripening process
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Figure 3 Ve content changes of ‘Zaojia’ and ‘Biqizhong’
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