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Abstract Fruit main characters biological characteristics and botanical characteristics of Japanese apricot
gemplasm resources(Prunusmume Sieh et Zuce ) n Guangdong province were e laborated which inchided cu ltivar
type fwit shape fruitweihi flesh texture fmit ed ble rate fuit inclison, shap degree of fuit stong fuitm aturity
stage flbwer tree shape and disease resistance etc The results showed that ( 1) therew ere w e variations in japa-
nese apricot gemplagn resources of Guangdong provinceg which contained a large number of excellent gem plasn
for production ( 2) Japanese apricot gemp lasn resources n Guangdong province coull be classed into four types
whitg green red and yellow japanese apriot (3)Their maturity stages were beween early April and early M ay
which was the earliest goup in Chna M oreover breeding pramotion and utilization of excellen t varieties w ere also
ntroduced
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2.2.5 , L% 1. 16% ,
6.0% ~ 10.0%, , 3F%
0. Yo~ 1. 2%, 4 5o~ 7. 06, C (0.9 )
0.%~2.8( 2) (4 Fo~7.00 ), (0.09~ 0. 20),
7.00~ 9.0 ( 3), 0.8 , ,
5. 00~ 6.06 ( 4), C 2 %% K(L12x10 ~
: 6.0~  27x10mg/kg) P(172~ 220ng/kg) Mg(59. 6~
7.0% " , 73.7mg/kg)  Ca(31.3~ 68mg/kg) ,
P P P
5 P P P 5
2
Table 2 Camparison of fruit inclusion
(%) (%) (%) Ve (%) (%) (%) ve
V arietiy Soluble olids Total sugar Total acid (mg/100m]l)|| V arietiy Solublk solids  Total sugar Total acid (mg/100m]l)
6.0 0. 81 4.77 2.0 8. 58 0. 89 5.37 4.8
6.0 0. 81 4.77 2.0 7.6 0. 90 5. 66 2.3
5.8 0. 80 3.55 2.2 7.4 0. 84 4.90 2.6
8.0 1. 05 6.03 3.3 7.2 0.79 4.99 2.7
6.5 0. 83 4.77 1.0 8.0 1. 16 5.28 2.2
8.0 0. 26 5.57 2.2 80 0.78 5.59 2.5
8.0 0. 27 6.17 2.7 8. 59 0. 89 5.50 2.2
8.0 0. 63 5.78 2.1 6.0 0. 76 5.03 2.0
8.8 0. 61 6.72 2.1 8.0 1. 04 6.28 0.9
10. 0 0.72 6.58 2.5 6.0 0. 50 5.03 1.2
6.0 0. 29 5.53 1.7 6.0 0. 52 4.77 1.7
7.0 0. 40 5.53 2.0 7.0 0. 51 5.28 2.1
8.0 0. 58 5.36 2.7 6.0 0. 53 4.77 2.3
7.0 0.72 4.84 2.5 6.0 0. 49 4.52 1.2
8.0 0. 82 5.80 2.6 6.5 0. 73 4.77 2.2
7.5 0. 27 5.44 2.6 7.0 0. 24 5.33 2.1
82 0. 46 6.54 2.5 7.6 0. 37 5.83 2.8
7.5 0. 44 5.53 2.5 7.0 0. 31 5.19 2.5
8.2 0. 57 6.33 2.1 7.5 0. 38 5.59 2.8
8.0 0. 68 5.99 2.2 7.0 0. 75 4.75 2.2
8.2 0. 65 5.92 2.5 8.0 1. 17 5.26 2.0
8.0 0. 65 6.95 2.8 1 7.6 0. 28 5.10 2.2
7.0 0. 73 5.03 2.5 2 7.8 0. 55 5.76 2.7
7.0 0. 51 5.28 2.5 3 7.2 0. 48 5.13 2.2
4 7.0 0. 31 4.50 1.1
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