2009, 36 (1): 1-6
A cta Horticulturae Sinica

1 1= 1 2 2 2 2
) ) ) 1 ) 1
¢ ) 271018; ? , 265500)
, : ‘ ’ (7.02 kg-

an’?), (12.5%), ' (211.85 g),
(6.42 kg- an’?) (11.6%) ; ;

4.56%  42.93%, , 1.98% 29.76%

. S661.1 DA : 0513-353X (2009) 01-0001-06

Effect of D ifferent Cultivar s Body Inter stocks on Fruit Quality of * Honglu’
Apple
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Abstract: Method of body intersiocks, head gpace-®lid phase microextraction (HS- SAME) and gas
chramaiography - mass pectrametry (GC - MS) were used © measure the composing factors of fruit quality
and aroma canpound of Honglu gpple fruit on different cultivars body interstocks The results shaved that the
fimness (7.02 kg- an %) and ®luble sugar content (12.5%) of Honglu fruit on Fuji highly graftwere the
highest However, the fimness and luble sugar of Honglu fruit on Jonagold interstock were the lowvest, but
its fruit weight was the highest (211.85 g). The body intersiock could not affect the number of aroma can-
pounds of Honglu, but it could affect kindsof aroma significantly The relative content of the ssme aroma cate-
oory of Honglu fruit was different on different cultivars body interstocks The contents of esters and alcohols
were the highest (4.56% and 42.93%, regectively) on Fuji intersiock, and they were the lowest on
Jonagold body graft, 1.98% and 29. 76% regectively So grafting on Fuji body interstock could enhance the
fruit quality of Honglu gpple
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Tablel Fruit shape ndex, fruit weight, firmness luble sugar and titratable acid of Honglu fruit on different inter stocks

/g /(kg- an”?) 1% 1%
Interstock Fruit shgpe index Fruit weight Fimness Soluble sugar Titratable acid
Fuji 0.84a 178. 48b 7.02a 12. 5a 0. 26a
Orin 0.84a 175. 70c 6. 65b 12. 4a 0.24a
Jonagold 0. 84a 211. 85a 6.42c 11.6b 0. 25a
Control 0. 84a 175. 20c 6.95a 12. 3a 0. 25a
: Duncan's 5%
Note Different snall letters indicate significant difference ato =0. 05 by Duncan's test.
2.2
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Table2 Arama canpoundsand their relative contents of Honglu fruit on different body inter stocks 1%
Interstock
/min
Retention . .
time A rama campound Fuu body Qrm body .lJonagaId body Control
intersock  intersock  interstock
3.25 Ethyl A cetate 0.37 0.15 0.10
4.11 3- -2- 2-Butanol, 3-methyl- 0.04
4.35 2- Furan, 2-ethyl- 0.10
4.39 5- -5- -2- 5-Hexen-2-ol, 5-methyl- 0.04
4.85 Propy! acetate 1.12 1.02 0.23
4.88 Pentanal 0.58 0.21
5.94 1- -3-  1-Penten-3-one 0.20
6.85 1- 1-Propanol 0.77 0.71 0.29 0.13
7.64 Acetic acid, butyl ester 1.20 0.19 0.15 0.16
7.93 Hexanal 28.74 32.24 35.70 30. 07
8.98 2- -1- 1-Propanol, 2-methyl- 0.10 0.02
9.00 Ethylbenzene 0.17
9.09 2- Propanoic acid, 2-methyl-, pentyl ester 0.21 0.14 0.10
9.39 3- -2- 2Butenal, 3-methyl- 0.21
9.39 (E) - 2- 2-Pentenal, (E) - 0.12
9. 62 (2) -3- 3-Hexenal, (2)- 1.48
9.77 2- -4- 4-Pentenal, 2-methyl- 0.35
10.73 1- 1-Butanol 15.12 11.75 10. 71 7.79
10. 97 Heptanal 0.31 0.35 0.21 0.14
11. 04 -2- -1- 1-Butanol, 2-methyl-, propanoate 0.05
12.10 (E) - 2- 2-Hexenal, (E) - 18.33 22.10 25.94 25.32
12.24 2- - 1= 1-Butanol, 2-methyl- 6.54 7.32 6.34 11.71
12.39 2- Butyl 2-methylbutanoate 0.33 0.44 0.24 1.36
13. 38 1- 1-Pentanol 4.43 3.43 1.99 0.42
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1
Interstock

min
Retention A rama canpound Fuji body Qrin body ..Jonag)Id body Control
time interstock  intersock  interstock
13. 56 Acetic acid, hexyl ester 0.28 0.10 0.17 0.22
13. 68 2- -2- Butanoic acid, 2-methyl-, 2-methylbutyl ester 0.08 0.04
14.34 1- -3- 1-Octen-3-one 0. 06 0.02
14.72 Butanoic acid, pentyl ester 0. 06
14.90 (2) -2- 2-Heptenal, (2) - 0.05 0.11 0.02
15.01 2- Butanoic acid, 2-methyl-, pentyl ester 0.07 0.14 0.04
15.11 2- -2- -1-  2Buten-1-ol, 2-methyl- 0.16 0.18 0.22 0.09
15. 30 6 - -5- -2-  5-Hepten2-one, 6-methyl- 0.11 0.15 0.25 0.02
15.97 1- 1-Hexanol 14.51 10.1 9.77 9.18
16. 14 4- -1- 1-Pentanol, 4-methyl- 0.11 0.17
16. 62 (2) -2- -1-  2Nonen-l-ol, (2)- 0.08 0.07 0.08 0.06
16. 86 (E,E) -2,4- 2, 4-Hexadienal, (E,E) - 0.42 0.10 0.63 0.29
17.11 -2- - Cyclopentanol, 2-methyl-, trans 0.36
17.12 -1,1- Hexanoic acid, 1, 1-dimethylethyl ester 0.25 0.42 0.18
17.18 Butanoic acid, hexyl ester 0.32
17.24 5- -1-  5-Hexen1l-ol 0.12 0.04 0.08
17. 44 2- Butanoic acid, 2-methyl-, hexyl ester 0.35 0. 46 0.57 1.54
18.24 1- 1-Heptanol 0.77 0.20 0.13 0.50
18. 40 Acetic acid 0.29
18.97 2- -1- 1-Hexanol, 2-ethyl- 0.06 0.10 0.06
20. 37 |- 1-Octanol 0.07 0.04 0.02
21.25 Hexanoic acid, hexyl ester 0.12 0.10
21.27 Hexanoic acid 0.12
21.31 Butyl caprylate 0.04 0.04
21. 46 5- -1-  5<0Octen-1-ol 0.14 0.10 0.09 0.11
22.97 2- Hexanoic acid, 2-methyl- 0.06 2.34 0.20
22.73 2- Butanoic acid, 2-methyl- 0.15
23.56 a - o -famesene 0.17 0.08 0.05 0.07
23. 66 Butyl butyrate 0.09
26.03 Pheny! alcohol 0.06
28.84 Propanoic acid, hexyl ester 0.09 0.06
29.19 1,5- 1, 5-Hexanediol 0. 05 0.09

( 2,
1- 15.12% 11.75%
10.71% 7.79%, 0.32%,
2.3

. 42.93% 4.56% 0.34%, . 64. 77%
0.27%, , 2.34% ( 3)
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Table3 Arama categoriesand their relative contents of Honglu fruit on different body inter stocks 1%
A rama categories Fuji interstiock Orin intersiock Jonagold interstock Control
A loohols 42.93a 34.50b 29. 76¢ 30.43c
A ldehydes 47.85c 55. 35b 64.77a 56. 05b
Ketones 0.17b 0.15b 0.27a 0.04c
Esters 4.56a 2.87¢c 1.98d 3.98b
Acids 0.18c 2.34a 0. 44b 0. 20c
Hydrocarbons 0. 34a 0.08b 0.05c 0.07b
Heterocycles 0.10
: Duncan's 5%

Note Different snall letters indicate significant difference ato =0. 05 by Duncan’s test
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