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A New Walnut Cultivar ‘Jingxiang 1’

QI Jian-xun, HAO Yan-bin", WU Chun-lin, WANG Wei-xia, CHEN Yong-hao, and ZHU Yan
(Institute of Forestry and Pomology, Beijing Academy of Agriculture and Forestry Sciences, Beijing 100093, China)

Abstract: ‘Jingxiang 1’ is a new late bearing walnut cultivar selected from wild seedling resources in
Yanging, Beijing. The nut weight ranged from 9.16 g to 16.26 g, and averaged 12.2 g. The thickness of
shell is 0.8 mm. Kernel weight is 58.8% of nut weight. It is very easy to take out the whole kernel. The
color of kernel is light yellow, and it tastes fragrant and astringent lightly. The contents of total fat and
protein are 71.6% and 15.2% respectively. It has high yield and resistance to cold and disease.
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Fig. 1 Anew walnut cultivar “Jingxiang 1’
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