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Abstract: Sugar and acid contentswere investigated in 99 peach gemplasn, including 24 Chinese local
and 19 Chinese bred cultivars o cultivars of Prunus ferganensis and five wild ecies, 33 European &
American and 16 Jgpanese cultivars Sucrose accounted for about 73% of the total sugar, and malate for about
60% of the total acid contents in fruits Glucose and fructose contents in fruitswere closely correlated and
similar in anount in the most gemplans, while the fructose content in fruits of one wild gecies and part of
Chinese local cultivars was much lower than the glucose content and their fructose/glucose was inferior
0.20 Mean sucrose contentwas the highest in fruits from Chinese local cultivarswhile the lovest sucrose con-
tentwas found in thewild pecies Fructose content in fruits fram European & American, Chinese bred and
Jgpanese cultivarswas significantly higher than that fran Chinese local cultivars and the wild ecies Total
acid content of the wild ecieswas the highest and European & American cultivars had significantly higher
acid contents than that fran other groups Themalate and citrate contents in fruits from European & American
cultivarswere significantly higher than those from Chinese and Jgpanese ones Moreover sucrose content in
fruits had positive correlation with rbitol Therewere significant positive correlations betveen malate and cit-
rate, and betveen quinate and shikimate in fruits
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Tablel Germplasn of peach and nectar ne usd in the study
A ccessions
Populations of gemplasn Nane of gemplasn
24 Shenbai; Bainianhe Shilinhuangrou; 7  Zhanghuang 7;
Chinese local cultivars Roupanteao; W uteo; 7 Linbai 7; Xiangjieoteo; Feichenghongliteo;
for fresh market Xiangtao; 246 Long 246; 4  Linbai 4; Y ixianbai; W uyuexian;
Disozhibai; W uyuexianbiangan; Y ixianhong; 1 Xizang 1; 124
Long 124; 8  Zhangbai §; W anshudgpanteo; Huangjinpantao;
Xiaobaihug 9 Linhuang 9
19 3 Lihuag3; 4 Ruipan 4; 28 Ruiguang 28; Xueyuly; Yanhuang,
Chinese bred cultivars W anbaimi; 3 Ruiguang 3; Hongganly; Ruihong, 14  Ruipan
for fresh market 14; Zaohuangjin; Zhaohui; Qingfeng, 124 Yangzhou 124 panteo;
W anshuami; Yanhong, Huayu; Chengyan; 1 Yunswul
2 Xinjiang X isotianren; Xinjiang Datianren
Prunus ferganensis
5 Xinjiangteo; Gansuteo; Shanteo; Guizhou M aotao; Huar
W ild peciesof China ilai M aoteo
24 Cahgahckaei; 1 Bulgaria 1; Fuzalode; Fuzador; 4 Nectared
European & American 4; 76  NNT6; Vivian; Flavortop; Nectaross pringred; Robin;
cultivars for fresh market 2 Early Red 2; Fantasig; Le Grand; Loring 5 Tarana;, Sunraycer,
Earlystar, 2 Fawrita2; 3  Fawrita3; Fortuna; El-
berts; V eawvio; M cneely
9 2 Bulgaria 2; Halford; Evets Trubada; D ixon; 5 Babypld5;
European & American 6 Babygold 6; 8 Babygold §; Frederic
canned cultivars
14 Yamaichi; Shiga; Sunago W ag, Hakuto; Shuho;
Jagpanese cultivars Kairyo Hakuho; Hakuho; Hatsukami; Okubo; Okitay;
for fresh market Shinokubo; Nippon Suimitsy; Nagazava Hakuho; 500 Okayana
500
2 5 Kano5; Meisei
Japanese canned cultivars
1.2
49 , 10 mL ., 4 10000 r- min* 15 min

Agilent SPEC18 0. 45U m Sep-Pak ,
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Fig 1 Disgtribution of the content of sugar and total soluble olids n 99 peach germplasn
The horizontal lines in the interior of the box are the median values Approximately 99% of gemplasns falls inside
thewhiskers (the dotted lines extending fram the top and bottom of the box) and the gemplasnsoutside these

whiskers are indicated by horizontal lines The same below.



1
o 151 y=0.9309+1.012x 0.05 15
< 2 - Ny L —_
___ r2=(.88 o ; 13
o0 =
on | =)
E 10| é‘
o 10
@ e 0.03 }
.,.; ‘ E 8
. | S | B
ot —
?2 « ¥y=-1.041+0.4026x n)@ . ] g | .
ol r*=0.49 UL 3 . : i 0.01 ‘
0 5 10 15 20 ‘ - :
#i &P Glucose (mgrg” FM) ‘ e g e . "
W iitucoie Uings VR R ETR BER AR
2 9 BRSNS BNER Malate Citrate Quinate Shikimate Total acid
Fig. 2 Fructose content in relation to glucose 3 9 MRMARETHREBENWCEARESH
content in 99 peach germplasm Fig. 3 Distribution of acid contents in 99 peach germplasm
-1
60% ( 3) (15.39mg- g ),
(10.13 9.83mg- ¢ ! M), 96 0.93 8.52
mg g 'R 0 3270 0 4.16mg- g 'V,
., 4.16 3.6lmg g'PAv (0.82mg- g ")
(1.44mg- g 'AV) 4 , , 0.004 0.052
mg g ‘A 15.68 13.68 13.43mg- g ‘A,
2.94 12.58mg- g ‘Av
2.2
( 2,
2 99
Table2 Correlation coefficients between sugar and acid contents in 99 peach germplasn
Sucrose Glucose Frucbse  Sorbitol Total sugar TSS Malate Citrate Quinate  Shikimate
Glucose 0.12
Frucose -0.03 0.19
Sorbiol 0.26" 0.21° -0.10
Total sugar 0.92°° 0.35"" 0.19 0.50" "
TSS  0.67°° 0.27°" -0.03 0.62"" 0.7 "
M alate -0.33""  -0.02 -0.09 0.35"" -0.2° 0.19
Citrate -0.25" 0.06 0.31"" -0.002 -0.14 -0.03 0.34""
Quinate 0.23" 0.45"" -0.15 0.22" 0.29°" 0.35"" -0.01 -0.12
Shikimate - 0.09 0.13 -0.18 0.04 -0.08 0.03 0.13 -0.003 0.42°°
Total acid -0.31" " 0.09 -0.01 0.34"" -0.16 0.22" 0.94"" 0.57"" 0.15 0.19
ok 0.01 0.05
* * * means significant at 0. 01 and 0. 05 level, regectively.
2.3
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Table3 Sugar contentsof different population
Populations Accessions ~ Sucrose Gluoose Frucose Sorbibl Total sugar TSS
of gemplasn (mg- g 'AM) (mg g 'AM) (mg g 'AM) (mg g 'MM) (mg g 'AM) (%)
24 44.27 82.41 5.60 19.45 1.08 14.80 1.31 24.93 61.21 109.12 9.9 14.8
Chinese local cultivars (64. 75ab) (10. 75) (4. 74b) (6.54) (86. 78ab) (12. 4a8b)
for fresh market
19 4352 101..33 5.52 13.71 2.54 13.62 0.89 23.75 64.34 138.33 9.2 18.7
Chinese bred cultivars (72.594q) (9.29) (8.57a) (5.81) (96. 26a) (13.0a)
for fresh market
5 0.84 68.67 2.53 20.12 0.98 4.25 1.67 13.42 7.90 86.69 9.7 16.3
Wi ild gecies of China (46. 16¢) (8.89) (2.68b) (7.56) (65.29c¢) (13.6a)
24 47.97 89.45 8.05 12.97 4.96 12.17 2.27 15.16 70.54 121.63 9.37 19.12
European & American (63. 83ab) (9.32) (9. 82a) (6.75) (89. 72ab) (12.74)
cultivars for fresh market
9 42.47 81.76 6.81 12.58 7.99 13.47 1.04 11.18 59.22 104.31 7.3 13.5
European & American (56. 61bc) (8.62) (9.73a) (4.76) (79. 72b) (11. 1b)
canned cultivars
14 28.62 82.82 9.72 12.00 6.49 13.75 0.49 15.89 44.88 112.38 7.5 15.3
Japanese cultivars for (67. 28ab) (8.97) (10. 14a) (4.66) (91. 04ab) (12. 7ab)
fresh market
: , P <0.05 ,
Note Value in parentheses is the average and the meanswithin a column folloved by the different letters differ significantly at P <0. 05, the
sane below.
4
Table4 Acid content of different population (mg- g tAv)
Population A ceessions of M alate Citrate Quinate Shikimate Total acid
gemplasn
Chinese local 24 1.29 8.52 0.00 1.33 0.91 4.16 0.010 0.040 3.33 13.68
cultivars for fresh market (3.49c¢) (0. 68cd) (1.73a) (0. 019ab) (5.91c¢)
Chines bred 19 1.47 5.37 0.25 1.49 0.81 2.14 0.011 0.020 2.94 7.35
cultivars for fresh market (2.37¢) (0. 65d) (1. 48ab) (0. 016bc) (4.52c¢)
5 3.76 15.39 0.28 2.00 0 2.28 0.013 0.052 6.67 15.68
Wild gecies of China (8.10a) (1. 25abc) (1. 51ab) (0. 022a) (10. 88a)
European & 24 1.49 9.83 0.51 3.70 0.51 2.00 0.004 0.025 3.87 13.43
American cultivars for fresh market (5. 14b) (1. 80a) (1. 32a8b) (0. 014c) (8. 28b)
European & 9 1.96 5.47 0.38 3.49 0.85 1.37 0.007 0.021 4.33 9.51
American canned cultivars (3.88bc) (1. 36ab) (1.11b) (0. 015bc) (6. 36¢)
Jgpanese 14 0.93 6.60 0.19 3.37 1.21 2.42 0.012 0.026 3.13 11.71
cultivars for fresh market (2.54¢) (0. 90bcd) (1.78a) (0. 018ahc) (5. 18¢)
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