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Abstract: [Objective] Prunus mume is an ornamental and fruit plant widely cultivated in China. The aim of
this study is to select and evaluate P. mume cultivars with both flower and fruit functions, so as to provide basis
for fruit processing and utilization. [Method] The 28 P. mume cultivars were selected as research object.
Flower traits, fruiting capacity, fruit quality indexes were measured and evaluated by principal component
analysis and cluster analysis. [Result] The flower diameter of 28 cultivars ranged from 19.14 to 31.38 mm,
with 5—23 petals. White cultivars accounted for the largest proportion. There were significant differences in fruit
setting among P. mume cultivars, with  Lijiang Zhaoshui’ , ‘Yulong Hongfei’ and ‘Yulong Feixue’

being more prone to fruit setting. In addition, there were differences in fruit appearance and internal quality

among different P. mume cultivars. Principal component analysis was conducted on 28 cultivars, and 16 indexes
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were simplified into 4 common factors, with a variance explanation percentage of 82.72%. The comprehensive
scores showed that ‘Die Yuchong’ , ‘Gu Lihong’ , ‘Danfen Chuizhi’ , ‘Hongyan Zhusha’ , ‘ZAFU-
Cz02’ , ‘Jiangmei’ and °‘Lijiang Zhaoshui’ had higher scores. Cluster analysis showed that when the
Euclidean distance was 24, P. mume cultivars could be divided into 6 groups. Based on the results of principal
component and cluster analysis, 4 excellent varieties for both flower and fruit use were selected, including
‘Danfen Chuizhi’ , ‘Lijiang Zhaoshui’ , ‘Gu Lihong’ ,and ‘Hongyan Zhusha’ . [Conclusion] There
are differences in flower traits, fruit setting and fruit quality among different P. mume cultivars. According to
the comprehensive characteristics of the flower, fruit yield, and fruit quality, it can be concluded that ‘Danfen
Chuizhi’ and ‘Lijiang Zhaoshui’ are easy to bear fruit and have the best comprehensive fruit quality. They
are excellent suitable for both flower and fruit. ‘Gu Lihong’ and ‘Hongyan Zhusha’ have bright flower
color, with semi double petals and easy to bear fruit. They are suitable for flower and fruit production. [Ch, 6
fig. 6 tab. 30 ref.]
Key words: Prunus mume cultivars; ornament and fruit production; principal component analysis; cluster

analysis; comprehensive evaluation
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Table 1 Name and harvest place of P. mume cultivars

PRE: iR SHE YL
‘HIIER;”  ‘ZAFU-CZO01’ ‘ZAFU-CZ02’ ‘ZAFU-CZ03’ ‘{TM§’ ‘ZAFU-IMO1’ ‘ZAFU-
WITTHUM 30°15'N, 119°43°E IMO2’  ‘ZAFU-JIMO3’  ‘AMZR™  CRELMT CAPURE OB RIRMUREY
W

HEINIT  26°44'N, 100°15'E  “HWHVLHE/K”  ‘Elead§’ ‘Ehders’
CLEM CEM CREBR O CWME CEAER Rl CRU/NES hakes’

ILORHUT 34°20N, 118°32E WM (AT e ,
VLI TR CERER KN

WESHL ., o b’ VLISt S IRAEYFER .
122 Z%WFUAE S5 RIS S0k ek sh), L ERIS NG EE . BEEES . D
SCL MEESEAE 425,
123 RESMS AN E Tk SRR AR R ROE R AR . P, R, IFTHERIERE,
RICHEB=P /AR R i . Bk T2 — B RO, I 58 B TR S &
AR =R R A TR/ PR R <1009, DL EFEER S WAEYFERE .
124 REAESZRMNE T E RS FIE YR (%) RATFRATL (LH-T20) W5 ; e
SR T 438 (%) SR FH R B A v i %15 mT M SOW U A 208 (%) R FH B Le Gyl 2 @5 ml sk 2
FB 0 (mge g7) RAE Bl G-250 Je @ikl e ™, DL EFaindh 3 WY #HEE .
1.3 ZHUESH

BRI H Excel 2016 $EATHEITHEHE, HAFYEARMEZEROR,, Jf4s ] SPSS 21.0 #17 R o40#7,
JH Origin 2021 #FATHICHE T . RE L,

2 RS

2.1 AEESRFEETERS T

AN 5 Mg i b ) AL IRV R A AE 22 7 GR 2 KL 1) 28 Mg B Y AE 4R Ty 19.14~31.38 mm, FHHp
53.57% 11 Mg 5 Rl 46 72 43 4 16 23.00~28.00 mm, 42.86% I g 5 Fl 16 42 43 4 76 17.00~23.00 mm, 28.00~
35.00 mm 9 KAE SRR 5 ALK 3.57%, BRI G Y BEPE  pkhEs UM CE R
217 o 28 M SR AL IR S AV Ol 5~23 ML, BRSPS R FE R 7 AR 50.00% . 28 /NS
HEL SRR e R, O 50.00%, HLURCAHRME . L@ R, & EE R 28.57% 5 10.71%. 6
LAy 32.9~89.3, MA@ EFIAN VLA CAMERE JeBkk A REI/NSRED BT EE,
M CLOBURRY  CERA CRRERRD SRAGMMIERM; o« MIEEN-1.9-414, JEET
AR CLLEURED CRPHZL CRIRMREY , BIEEFh o BAR, AR TUE, W UTHE CAUEk
B LR CRELSE S pUMETEEIN-1.4~183, ZEUNAN bRIEM, bEERGM Y CRE
R R R CBPEL
22 AEEAMEXE RS

XA S AP SE A TR A R . 28 MR RN — i g s, AANRIME AR SC B AP 225 (R 3).
DB GRS S AN CRVLIRKT B4y BRSO & 1 AR, AR R
A CRMIREY CASRED B TR LSRR
23 AREmMARILIN GRS

XF 28 AN AR R SN T HEATIE , S5 R ANFE AR AR . AR iR RIS
B PORETE . FTERATEZER (B 2~3 fI5k 4). & 3 FIZk 4 AT0. 28 i PP R S REE R 22.41~36.88
mm, NN 22.59~36.83 mm, 4% K 21.25~34.49 mm, 78 S5 RECE/N, 0K 11.42%. 11.56%.,
10.58%, HARIEE N 6.56~27.91 g, ZEFRBN 30.68%, Biir. 2. iz, SRTE ., TR R
Ry CMEPET , R/NEMCE SR EE O RIEBERBE MR EEEZ L, HAELE
Bl 0.92~1.20, EH 0 F 0.95~1.05. VLM RIBFEEIR/N, ZAFU-CZ03™ FILHEEUR K, i
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Table 2 Flower traits of 28 P. mume cultivars

Ay 42 /mm eI L a b 1t
‘ZAFU-CZ01’ 25.19+1.29 16+2 87.8+0.5 0.4+0.1 12.1£1.5 H
‘ZAFU-CZ02’ 25.14+1.86 540 78.3+1.6 11.942.3 1.7+1.2 $5% Nk
‘ZAFU-CZ03’ 22.60+1.94 540 82.2+0.9 1.6+0.3 8.142.3 He
‘ZAFU-IMO1’ 22.78+1.88 5£1 86.3£0.5 ~0.8+0.3 9.942.4 H
‘ZAFU-IM02’ 19.36+2.25 5+0 86.6+1.6 -1.9+0.5 13.4£1.7 e
‘ZAFU-IM03’ 19.14+0.71 540 86.5+0.8 ~0.6+0.2 10.7£1.7 H
CEUR R 27.59+0.41 540 80.0+1.5 6.8+1.2 8.5+0.6 $5% Nk
USSP 31.38+0.86 171 84.0+£0.9 5.0+1.3 49+13 w
AR R/ 24.5742.05 17+1 51.2+3.2 41.4+2.4 1.140.8 ARG
e’ 19.80+0.60 1842 71.9+1.7 19.7+1.8 3.0+0.8 wm
CEHLr 25.46+1.48 1742 50.5+3.3 34.0+4.8 —1.4+1.0 kAR
CABURES 24.21+1.59 18+2 47.0£1.3 42.4+0.7 1.240.2 AN
ATy 23.43+1.38 2143 61.6£7.6 30.9+6.5 0.9+£0.3 e
VLA 26.95+2.17 5+0 87.2+1.3 ~1.8+0.1 12.242.7 i
WS 27.08+1.39 17£2 88.9+2.3 -1.740.3 14.7+2.9 He
E /B 22.4542.10 16+1 85.4+1.7 3.7+1.4 6.7+1.4 =R
“TNYLARAK 23.7242.07 540 772425 10.8+3.3 5.142.2 b iRul
i 21.73+2.89 171 84.240.9 45827 7.9+1.3 B
i E VR 21.90+0.91 5+1 32.942.0 34.6£2.0 1.4+0.8 AN
“CEAAMY 25.59+1.78 6+1 86.3+1.3 —0.3+0.7 11.2+1.7 H
CSER R 23.86+0.77 1540 87.8+0.9 0.1£1.0 10.1+0.7 H
‘KOeh’ 21.99+1.23 1642 80.8+1.9 8.742.0 5.4+1.7 wm
‘R 21.61+1.29 15+1 89.3+1.7 -1.540.3 18.3+2.4 H
‘g 23.25+0.69 540 83.7£1.6 2.542.4 8.3+1.5 M
g 22 = 24.72+3.87 540 77.8+1.6 8+0.6 4.5+3.2 H
‘Epardy’ 21.95+1.38 540 83.9+1.4 1.6£1.1 8.742.5 i
Rt 22.00+1.18 540 86.6+1.0 ~1.3+0.2 9.242.6 He
CEIERAR 23.52+1.15 23+1 63.3+3.4 30.6+3.0 1.5¢1.5 wme
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Figure 1 Flowers of 28 P. mume cultivars
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Table 3 Investigation on fruit load of 28 P. mume cultivars

S ik ai
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Figure 2 Fruits of 28 P. mume cultivars
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Figure 3  Frequency distribution of appearance quality indexes of P. mume fruits
HIVIME SRS W RE , T ZAFU-CZ03™ AR BE . 28 A an iy nf & 32748 5 R EUR /N, 2805 Fh oA
TE 86.009%~90.00%, LI “VIHE  fw, ATERN9291%, wALM MM N ‘=R EM | ATgRy
82.93%,



118 WroIL R R K A R 2024 4E2 H 20 H

*4 BRIMBEEHRERER

Table 4 Variation of P. mume fruit quality indexes

b Wi YR iR/ P BT B AT ﬂ%ﬁ'réﬁﬁﬁ% é@’iﬁﬁi AP R ﬂiﬁfﬁ%ﬁ)ﬁi
mm mm mm /g g % R EU%  EU%  JEESE% 5B (mge g
W/ ME 2241 2259 2125 092 6.56 1.00 8293 6.20 451 0.42 2.78
ON] 36.88 36.83 3449 120 2791 291 9291 14.30 7.00 3.30 9.95
¥iE 29.46 30.07 27.61 1.02 14.91 175  87.82 9.14 5.81 1.46 5.68
P22 336 347 292 0.06 457 0.47 228 2.11 0.71 0.78 2.05
BREFEU% 1142 1156 1058 583 30.68  26.66 2.60 23.07 12.24 53.22 36.02

24 FAEGMMRIANERRSH

28 AN AP R S A VAR . BR . TIAME RO . TR TER AR R B EER (R4, KB 4),
SRSV EE Y i oy BOR S IO . BRI T K ) T B 4 B AT 28 A R i T [
YA EUN 6.20%~14.30%, A5 RN 23.07%, ZXUFET R 7.0%~8.0%, Ho i 43 0 KR
B SR R OBYLLRED , BRARAAAP A CZAFU-IMO3” . MR DECH 4.519%~7.00%, KWLLAm’
Bm,  CMONE R, ZBAAET N 5.0%~6.0%. TTETE B TUR S EUE SRR, SRR
0.5%~1.5%, Hr ‘BUI/NEA B,  ‘ZAFU-CZ03’ . " tEE AR E R 28N
36.02%, ZEMF N 3.0~6.0mg- g, BESECRAY BEPET , EBEY CRHER .

10 10 10 10
8 8 8 8
x 6 6 — 6 6
Ra 4 4 4
2 2 % 2 2
0 0 ] 0

6 101112131415 4.0455055606570750 051.01520253035 234567 8 91011

Jiﬁiiﬁ%%lﬁ B EU% SR HU % AL SRR = U % AT R $ (g g )
B4 HMRENESRIEFIRES>H
Figure 4 Frequency distribution of nutrition quality indexes of P. mume fruits
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Hi 161 5 AT 0 A AL AR PR AR 5 R S0 0 BT e AR AR AE ARGV o B AR L B R i A A e IE A OC
(P<0.05); MRS o, "IIEMERDE YR BRI B E IEAHDE (P<0.01); LS o R B FAAHC,
5y R BEEAE, SRR REEMX (P<0.05); BEER. AR, MR S5HRRE. .
AR RN D IR, SAEHETEY . SR . AT I S SR A G (P<<0.01); SRE
FRECS TR B W A E (P<0.01); 1T &R 50 [ ) T i 20 402 8 35 A G (P<<0.05); WT
S T T S R . TR TR A B R 3 IE ARG (P<<0.01), 5 Rl i OB T i o i R
B IEA G (P<<0.05); JEARR T it 43 450 P I 28 11 T it 0 AR A Bl 35 TE ARG (P<<0.01). LA 14553
16 MEVME B EA ESM, & wiEHERS N
26 ERSHH

H 2% S a6 28 AN Y 16 DN AETBMR 5 2R 50 S B HE AR AT o AT, $RECT 4 NMFRRIEAR K
F1LRAKNT, Bl EMBEE R 80.772%, M T 4RI FIRHE . ER 1 Z5TkE N
41.43%, RFE®ER ., P, IR SRR IR DU EEDE Y . SR . TV SO R T i R
FTRATEL, ERMGT 2 T 2 00ikEeh 21.37%, RE L™ o', b5 FWGT 3 F2ETTHREN 11.18%, 0%
. FIBAeEG FRSr 4 2 TTHRE N 6.80%, RFALIER

M 2 5 [ 1342 S PRIl F=41.429%F,+21.366%F,+11.183%F;+6.794%F,, 1154 M Fh Ay 3
WA . B LR AR RHEA N 6 h iR, AR aE, KPS FLZEE &L, h
Feonpal,  CHWEPE O CE L CPAMEERD C4BUREY ‘ZAFU-CZ02T  VTHET CTVLIEUK 15
SRR, BORLR, WO SRR OBRLURET CRAER Rl CREMR SRR
fiX, LGz,
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Figure 5 Correlation analysis of P. mume quality indexes
x5 HBRRIERERSEHETESFERES SFEETETER
Table 5 Principal component loading values, characteristic values and contribution rates of P. mume quality indexes
F F. F. F,
éﬂﬁj}‘ 1 2 3 4
i fH FEIE i fH FEIE il FEIE R i {H AR R
PR () 0.338 0.131 0.110 0.059 0.564 0.421 0.438 0.420
AEIEE (xy) —0.402 -0.156 0.441 0.239 0.223 0.167 0.602 0.577
L(x3) 0.150 0.058 —-0.873 —0.472 —-0.066 -0.050 0.268 0.257
a'(xg) -0.245 -0.095 0.887 0.480 0.188 0.140 —0.154 -0.147
b'(xs) 0.168 0.065 —-0.847 —0.458 -0.281 -0.210 0.258 0.248
B2 (x6) 0.947 0.368 0.025 0.014 0.246 0.184 -0.126 -0.121
P (xy) 0.899 0.349 0.295 0.160 -0.093 -0.070 0.050 0.048
M (xg) 0.919 0.357 -0.020 -0.011 0.332 0.248 -0.031 -0.029
RILFEE (xo) —-0.049 —-0.019 0.524 0.284 —-0.625 -0.468 0.341 0.327
HU i (x) 0.930 0.361 0.133 0.072 0.254 0.190 -0.038 -0.037
Tt (xy ) 0.698 0.271 0.524 0.284 —0.092 —0.069 —0.057 -0.055
AR (x) 0.593 0.230 —0.474 -0.256 0.439 0.328 -0.025 -0.024
AL R (x 1 5) —-0.839 —0.326 0.018 0.010 0.376 0.281 -0.025 —-0.024
SR (x14) —0.662 -0.257 -0.078 —0.042 0.270 0.202 -0.121 -0.116
AR S (xs) ~0.682 ~0.265 0.014 0.007 0.479 0.358 0.240 0.230
ATV 1 (x6) —0.616 —0.239 —0.243 —0.131 0.152 0.114 —-0.396 —0.380
FRIEAR 6.629 3.419 1.789 1.087
7 24 BT % 41.429 21.366 11.183 6.794
BT 25Tk % 41.429 62.795 73.978 80.772
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Table 6 Scores and rankings of principal components of 28 P. mume cultivars

fn Al F F, F; F, LA He4
P 5.624 1.397 2208 1.976 3.010 1
CEELLD 1.669 3.235 1.163 —0.176 1.501 2
CHU R 3.204 -1.030 1.606 -0.578 1.247 3
AV ER M 1.007 3.351 0.110 0.069 1.150 4
‘ZAFU-CZ02’ 2.036 1.657 -0.913 -0.054 1.092 5
iKY 3.000 -2.296 1.970 0.426 1.001 6
CANYLARIK’ 1.825 -0.102 1.674 -2.499 0.752 7
PR 0.508 3.756 -1.845 -1.621 0.696 8
‘ZAFU-CZ03’ 1.651 0.937 -3.450 0.621 0.541 9
e’ 0.274 1.530 -0.528 -0.229 0.366 10
A -1.215 2.554 0.506 0.999 0.167 11
Kibas 1.245 -1.024 -0.566 -1.096 0.159 12
‘EEgE 1.223 -1.069 2362 1.404 0.110 13
‘ZAFU-IMO1’ 0.574 -0.819 0.100 0.394 0.101 14
‘ZAFU-IM03’ 1.800 -2.007 -1.270 -1.191 0.094 15
‘Epgrds’ 0.945 —1.344 -0.391 —0.794 0.007 16
Ak 0.386 —-1.2-46 -0.507 2.065 -0.023 17
‘ZAFU-CZ01’ 0.135 -1.292 -0.073 1.346 -0.137 18
‘ZAFU-IM02’ 0.736 -2.147 -0.919 —0.949 -0.321 19
M) 4| =i -0.805 —0.495 -0.353 —0.845 -0.536 20
LR —0.448 -2.238 0.968 -0.228 -0.571 21
ety -1.381 -1.523 -0.059 —0.366 -0.929 22
‘IR R -3.626 2.204 0.312 0.642 -0.953 23
‘ELH/ Nk -3.100 -0.915 1.381 0.495 -1.292 24
S —-3.204 -1.002 0.258 0.428 —1.484 25
‘EHER -3.590 -0.304 0.401 -0.210 -1.522 26
BrELRRED -5.768 1.667 1.683 —0.485 -1.878 27
CEER R —4.704 -1.431 -1.105 0.456 —-2.347 28

27 BESW

Xof 28 Fefutfe it b 0 SRS o BT AR AR A T RGBS (18] 6), UNKIRERESy 24 F, 28 ASanF AT 43 6 25,
SRR CHTEARD VI CENTLREKT S ONERR, BN, AaSURME, R
K, AIETERDEY) . SRR . ATESPE SRR P EGE T, SRR R AR I A 5 2 A
WEOPIEE, INEIN, . RTERK, (ERSAIEHEEIEY . BER . TIATES . nIEHEEA
BB B 3RS CAMSEE R ELES S AR, SRR A @R, fE
MR, SRR/, ATIAME R SRR BGE T B4 RERE CRaker e E
g4I CLLBUREDT 3SR, AR ARED SRR, MRS, MR EE; 55 S R L. ‘M
WAy HER, B EA G, (M, RS RS T, AT O BRI R S A
e CMYET R CHEMENIRT , WRSRAEIRREER, e, RS
o, ATEEREEY) . BRI SRR B
3 7tk

R BT S B N TR, B RIF SRR 54 T0gs , RIS R oK F
FZ—o BEABFGREE SRR MRl F AR AR SRR, MR SRR SCE A ZERR, T &
WE RN AR AMVEEAESTRE R, A A EE N R O MESRL LB, HAEARE, R
FA VSR B BAR S, AR R . 50U Ol fiie, maEk, Bl Laim
WL (B EL&5 S RE S AL A R /b . RS sE sh el R 2R E RO 2, W2 B b M s ik
Fh 45 T B AT AL A FH M L A E 7
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S AL AL S I AE RS A b A ZAFU-CZOD

‘ ZAFU-CZ03’
WFFE IR 1 S P SR R B TR o 10~20 g, 47 134 zAFU-IMOD

o - . “ZAFU-JM02’
mn PRI BT Ry 15~25 g, AT AER/MRE, KT Zaruamos
25 g YR | B RO L 85%~90%, T

RGP A B RERERAMT  enEi

CRRSYT R 5
MRS AR R, A Bkl ke
RSO R EON 8.00%~15.00%, M AMEE

b 53 BOR 0.7296~6.84% ,  SATR T I 43 50K 1.70%~ E%?@&
6.10%. 575 S HERMILL . ABIIEIE i) 28 4k e
SRSCHY BRI, TR R SRR R
Bfide. TRESSAARMKAGNEAREE
SR BB, AK I E RS
BH 0.37%~0.74%, SARDIILE RHA .
e e L N
MR RS BRAERT SPBF D70, ABGE R g
LRI RGTRCREK, R 2kas BE —
WK, B3R RIBMEROTRER  meek———
K, EBS 4 EROR TR R BT A 0 1w 0 w0 s
R RE L 0 2 T REHE AR SO DR e R S PS
Hy RSB AR TR AR AR 5 SR CRREEEY SRR F Yy

AR 28 ISR E 6 25, RIS TEM Y Figure 6 Cluster analysis of P. mume cultivars based on quality indexes
FARE IR L LR G i BURIIL R B s A, RIEIHT I AL RE AT VPAN , FE R0 o3 B 4 G S 28 43 W vl Wi
LR By A, ABFEIE AT CIVEROKT CHURERED CLLEUREYT CEHZD BRRIAELR AT
PRI TSR . R AR, A VDGR P B BB ETR, H i T AR AU A [R] i
HEAT T AEERIRAR . SR ICAMI S EEA NTERL ST 30T, JFRXTIIREMERL > . PURPEHATIPMY, ARV ZRG
X L R R AT AR R AR M i AL

4 4

AR RH ALK L SE SIS DL LR IR BT AR 22 57, SRa BRIk . S5 SR RINER,
ABESE 28 ASMgdhFpef,  CHUBTIEAD CREVIEKT JERURES SRS, LRA bR, EEAERR AT
MR, ZLBURED” R LD ettt , ~FERREAS S, AR I AR A R
Il

5 B U
(1] BN, mr EAREAE AOAIFSE ( 1 2 = St AE A 5 o s [0 Bl 252441, 1962, 1(1): 69 — 78, 99 — 102.

CHEN Junyu. Studies on Prunus mume in China ( I ) Origin and cultivation history of Prunus mume [J]. Acta Horticulturae
Sinica, 1962, 1(1): 69 — 78, 99 — 102.

(21 XUFFAR. MEAEE IS i s A R IR (1] UMl R 272741, 1996, 18(2): 78 — 82.
LIU Qinglin. Discussion on the origin and cultivar evolution of Mei [J]. Journal of Beijing Forestry University, 1996,
18(2): 78 — 82.

[3] SRR, MR, O B IR, 5. FRIERAATT o A (1], ARRabd 22, 2017(5): 26 - 31.
JIANG Cuicui, YE Xinfu, FANG Zhizhen, et al. Research progress on Japanese apricot (Prunus mume) in China [J].
Southeast Horticulture, 2017(5): 26 — 31.

(4] wabar, mg, Zoulte. o E AL RAR B S PR AFSE (0], [ FE AR, 2002, 18(6): 82 — 84.
GAO Zhihong, ZHANG Zhen, CAI Binhua. Study on cultivars of Mei flower (Prunus mume) for fruits and ornamental [J].



122 WroIL R R K A R 2024 4E2 H 20 H

Journal of Chinese Landscape Architecture, 2002, 18(6): 82 — 84.

(5] ez, X/NRE, B2 A, 45, sDUME I 76 R AR AL S AP IR B B AR WA (] At kol 72741, 2007, 2903 )
1):45—-47.
YAN Xiaolan, LIU Xiaoxiang, TAO Dongzhi, et al. Preliminary study on characteristics and cultivation of Mei flower
cultivars for both blossoms and fruits in Wuhan Mei Garden [J]. Journal of Beijing Forestry University, 2007, 29(suppl 1):
45 —47.

(6]  WREF:, CHEER, TK)0 . [EPRAAL R R TAR 19—k S5 R [0]. duathioll 241, 2017, 39 Fl1) < 1 - 4.

CHEN Ruidan, BAO Manzhu, ZHANG Qixiang. Nineteen years in international registration for mei flower (Prunus mume) :

achievements and prospects [J]. Journal of Beijing Forestry University, 2017, 39(suppl 1): 1 — 4.

[7] MITANI T, OTA K, INABA N, et al. Antimicrobial activity of the phenolic compounds of Prunus mume against
enterobacteria [J]. Biological and Pharmaceutical Bulletin, 2018, 41(2): 208 —212.

[8] BAILLY C. Anticancer properties of Prunus mume extracts (Chinese plum, Japanese apricot) [J/OL]. Journal of
Ethnopharmacology, 2020, 246: 112215[2023-02-17]. doi:10.1016/j.jep.2019.112215.

(9] EhUg, %mey, s, 55, SRR~ o RS FE st e L] . Brdh TolkBHE, 2018, 39(4): 337 — 341, 352.

MA Yuan, LUO Ming, YIN Xiaocui, et al. Research advances in chemical components of Prunus mume and its applications
[J]. Science and Technology of Food Industry, 2018, 39(4): 337 — 341, 352.

[10] CHO C W, PARK Y S, YAN X T, et al. Quantitation of phenolic compounds related to antioxidant and antiosteoporosis
activities in ripe and unripe maesil (Prunus mume) [J/OL]. Journal of Food Quality, 2020, 5[2023-02-17]. doi: 10.1155/
2020/8818799.

(1] A7 30, XUER, XUZAGE, 2%, I A0 5 MR 7 i s (0] il % A B A I~ 41z, 2017, 8(12): 4669 — 4674.
YANG Wenbo, LIU Hui, LIU Jiechao, et al. Effects of different processing methods on the nutrient content of Prunus mume
[J]. Journal of Food Safety and Quality Testing, 2017, 8(12): 4669 — 4674.

[12] KIM H W, HAN S H, LEE S W, et al. Effect of isomaltulose used for osmotic extraction of Prunus mume fruit juice
substituting sucrose [J]. Food Science and Biotechnology, 2018, 27(6): 1599 — 1605.

[13] LUO Wei, TAPPI S, WANG Chunfang, et al. Study and optimization of high hydrostatic pressure (HHP) to improve mass
transfer and quality characteristics of candied green plums (Prunus mume) [J/OL]. Journal of Food Processing and
Preservation, 2018, 42(11) : e13769[2023-02-17]. doi: 10.1111/jfpp.13769.

[14] HAN Xueyuan, PENG Qi, YANG Huanyi, et al. Influence of different carbohydrate sources on physicochemical properties
and metabolites of fermented greengage (Prunus mume) wines [JJOL]. LWT, 2020, 121: 108929[2023-02-17]. doi:
10.1016/j.1wt.2019.108929.

(15] TERFH, AR, PRS2 F, 5. B U U E A M B IS (1], JLathRll RA7274R, 2013, 35(14 1) « 42 — 46.
WANG Shishan, WANG Baogen, GUO Lichun, ef al. New cultivar breeding of Prunus mume for both ornamental value and
fruit production in Nanjing [J]. Journal of Beijing Forestry University, 2013, 35(suppl 1) : 42 — 46.

[16] DhFFug, sK)E 0. (LRI R < Eeards” [1]. mZ 244, 2018, 45@34 F12) : 2823 — 2824
MA Kaifeng, ZHANG Qixiang. A new cultivar of Prunus mume ‘Yulong Hongfei’ used for both ornamental value and
fruit production [J]. Acta Horticulturae Sinica, 2018, 45(suppl 2) : 2823 — 2824.

(17] v aRar, i, Fple, 8. FERFN BT AL Al F 4207 (0] B 224, 2022, 49(H4 12) < 259 — 260.

GAO Zhihong, NI Zhaojun, SHI Ting, ef al. A novel cultivar of Prunus mume ‘Nannong Fengyu’ for ornamental value and
fruit production [J]. Acta Horticulturae Sinica, 2022, 49(suppl 2): 259 — 260.

(18] AHpER, 222, EAE, 55 AR UMRT AL F RS 1], JEathll 72240, 2012, 34(3 1) - 61 — 68.

LI Ranxin, LI Yan, WANG Jia, ef al. New cultivar breeding of Prunus mume for both ornamental value and fruit production
[J]. Journal of Beijing Forestry University, 2012, 34(suppl 1) : 61 — 68.

(19] sLFERy, (HIGENE, K2, 8. ML IR R B AT 1], LR AL, 2015, 43(8): 139 — 142.

SHI Hanyun, FU Xiaofeng, ZHU Jun, et al. Breeding of plum varieties with flowers and fruits in plum blossom mountain
[J]. Journal of Anhui Agricultural Sciences, 2015, 43(8): 139 — 142.
(20] XKWL, WiEd, fhdde, 55 MEER S BN | DU RiE e pr (0], & iRk, 2019, 40(1): 77 — 84.

LIU Yuxia, YANG lJiaxin, XU Xinglong, et al. Quality characteristics, antibacterial and antioxidant activity of Prunus mume


https://doi.org/${refdoi}
https://doi.org/10.1248/bpb.b17-00711

541 5 1 £ OEEE AR R T S PR 123

fruits [J]. Food Science, 2019, 40(1): 77 — 84.

[21] (7, RARZ, 0, 5. BN LA e S i A PO AR L] i Bl, 2014, 35(24): 136 — 140.

WETI Jie, WU Cuiyun, JIANG Yuan, ef al. Sample preparation optimization for determination of soluble sugar in red jujube
fruits by anthrone method [J]. Food Science, 2014, 35(24): 136 — 140.

[22] WA, TR, £, 25, FH2% S il U s R LR W b T PR P e 3 B vk RIS (00 I R 24 (AL AR
2FR), 2006, 22(2): 82 — 85.

QU Chunxiang, SHEN Songdong, WANG Xuefeng, ef al. Method research of measuring soluble protein contents of plant
rough extraction using coomassie brilliant blue [J]. Journal of Suzhou University (Natural Science Edition), 2006, 22(2):
82 —85.

(23] KR¥, Jpmf e, I, S5 A LA AT RS G BT 528 510 0] B dh S5 R Tlk, 2021, 47(9): 201 — 207.
ZHENG Tao, SU Kexing, CONG Guizhi, et al. Quality analysis and comprehensive evaluation of the ‘Shushanggan’
apricots and apricots [J]. Food and Fermentation Industry, 2021, 47(9): 201 — 207.

[24] WReG, S AR, WA, A5, WLAERUMEAE M Rl A TTAESE S4EE L] P STl 2008, 6(3): 71 - 73.

CHEN Xia, GUO Lichun, CHEN Xianggao, et al. Characteristics of flowering and fruiting of flower-appreciation plum [J].
Journal of Chinese Urban Forestry, 2008, 6(3): 71 —73.

[25] B, P, 25 m e, 5. e SORTRE N AR I TE (D). A2 4R, 1997, 13(3): 27 - 29.

CHEN Xianggao, FANG Weimin, LI Baijian, et al. Observation and study on unstable factors of Prunus mume fruit-setting
[J]. Chinese Agricultural Science Bulletin, 1997, 13(3): 27 — 29.

[26] preie, FrFill, B, A5, F IR A AP BT T SR SHER 1 B A B HATP A AR e (1], SR 2241z, 2002, 19(3):
175 = 179.

FANG Jinggui, QIAO Yushan, ZHANG Zhen, et al. Study on the quantitative distribution of some fruit quantitative
characters of Japanese apricot (drmeniaca mume Sieb. ) cultivars and their evaluation criteria [J]. Journal of Fruit Science,
2002,19(3): 175 - 179.

(27] JAZS, PRI, 4R3CR, 45 7 By g bl AL R I A A RS HRR TS (] ATkl K24l 2017, 390 FI1) - 39 — 45.
ZHOU Jie, ZHUANG Shugqin, ZOU Wendong, et al. Fruit characters of Mei flower cultivars for fruits and ornamental
purposes in Qingdao Mei Garden [J]. Journal of Beijing Forestry University, 2017, 39(suppl 1) : 39 — 45.

(28] EEFE, KM, AW, AN[F] DX 5 MR it i BT LU A5 [0, DU R AR 2741, 2014, 27(3): 1248 — 1251,

WANG Yuxia, ZHANG Chao, FAN Dongxiao. Analysis of green plum fruit quality from different regions [J]. Southwest
China Journal of Agricultural Sciences, 2014, 27(3): 1248 — 1251.

[20] ZRLrtly, Toi, 5 IRAY, 26, 2T TN M 0 0 13 3 DX PR R AR S0 T2 5 0T (0], SRAR 2412, 2019, 36(8): 1084 —
1092.

MU Hongmei, YU Qiang, LI Qingyu, et al. Synthetic evaluation of fruit quality of common pears (Pyrus communis L. )
based on principal component analysis in Yantai areas [J] Journal of Fruit Science, 2019, 36(8): 1084 — 1092.

[30] /2%, RE A, TdE, 5. ANIE)" o e AR S 22 5 00 L] SR, 2021, 38(12): 2082 — 2090.

YAN Xin, WU Juyou, GONG Xin, et al. Analys1s of fruit quality of Wonhwang pear from different regions [J]. Journal of
Fruit Science, 2021, 38(12): 2082 — 2090.



	1 材料与方法
	1.1 材料
	1.2 测定方法
	1.2.1 花部性状测定方法
	1.2.2 结实情况调查
	1.2.3 果实外观品质测定方法
	1.2.4 果实内在品质测定方法

	1.3 数据分析

	2 结果与分析
	2.1 不同梅品种花部性状分析
	2.2 不同梅品种结实情况分析
	2.3 不同梅品种果实外观品质分析
	2.4 不同品种果实内在品质分析
	2.5 品质指标相关性分析
	2.6 主成分分析
	2.7 聚类分析

	3 讨论
	4 结论
	参考文献

