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Table 1 Effect of branch angle on fruit exterior quality
/g Fruit weight Fruit shape index /(nmol- g %) Colored pigment
/0
Angle Fuji Gala Fuji Gala Fuji Gala
< 55 234 34 B 180 49 Q 873 Q 919 3 824 B 3 756 BC
70 234 69 B 180 33 Q 881 Q 933 4 636 abAB 4 500 bBC
90 250 34 bcAB 190 15 Q 899 Q 975 4 694 abAB 5 646 &A
110 295 47 aA 190 39 Q 884 Q 942 5 588 &A 4 804 bAB
> 120 273 48 abAB 194 45 Q 920 Q 934 3 890 bB 3 675 cC

(P< 0 05), (P<ao01)
Note N umbers followed by the snall letter within column are significantly different (P< Q 05), numbers followed by the capital letter
w ithin column are extreme significantly different and (P< Q 01). The sane as below.
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Q 05) 110° 110° > 120° 90° < 55°
, > 120° 90° , 110° < 70° (P< Q 01) 90°
B5° 70° (P< Q 05) > 70° (P< Q 05), 110°
120° , 110° > 120° (P< Q
, > 120° < 55° < 55° 70° 01)

(P< Q 09), > 120° < 55°
2

Table 2 Effect of branch angle on inherent quality and the content of calcium of Fuji fruit

/ / -1 -/1 VC/ / / - {
£okg ) mg gy Mg gD M990 mg kgh  mg gy mg gy UL
Angle Hardness So;;fit(]jle sugar acid V coontent Pectin Protein content
< 55 6 256 117. 8 b 92 16 3 93 bAB 29 01 bB 4 269 B 2 287 bAB 104 51 baB
70 6 346 117 4b 92 10 3 23BC 30 64 bB 4 412 B 2 216 bB 102 20 B
90 6 376 125 0 ab 92 24 3 06 cC 30 82 B 5 504 &A 2 319 bAB 106 83 bB
110 6 512 135 8a 92 54 282cC 43 86 &A 6 070 aA 2 677 &A 112 18 &A
> 120 6 460 126 0 ab 92 31 4 55 A 29 85 B 5 872 A 2 443 abAB 113 06 &A
222 (P< Q 05), < B5° > 120°
3 , , (P< Q 01)
: P> , 90° :
Q 05) > 120° < 55° (P< 0 05),
, 90° , > 120° 70° 90° (P<a
, (P> Q 05) 01) ,
90° V¢ , 70°  110° 90° , < 55° 70° ,
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1 ’ > 1200 y 1100
, 70° > 120° 110° 90° , ,
< 55° (P< Q 05), < < 55° 70° 90°
3
Table 3 Effect of branch angle on inherent quality and content of calcium of Gala fruit
/ / / ve/ A
fokg an?) g gy M 9D Mg gD g kg ) mg o gH g gy (49 99
Angle Hardness Sosl)lfiléle sugar acid V coontent Pectin Protein content
< 55 7 522 117. 7 92 89 2 76 bAB 29 73 bB 5 106 cC 2 066 B 100 3 cC
70 7 702 125 9 92 99 2 6508 33 00 bAB 5 243 BC 2 469 aA 101 1cC
90 7 138 132 0 93 17 2 58 bB 39 93 A 6 411 &A 2 334aAB 102 1 BC
110 7 984 130 9 93 07 3 54 abAB 33 10 bAB 5 838 bAB 2 231bAB 109 7 &A
> 120 7664 125 9 93 04 4 10 A 30 34 bB 5 998 abA 2 458 aA 106 3 bAB
70° 90° (o1 ,
3
) , 80°
45°, 50° 60°, , )
60° 70°, 50° 60°, 110°,
70° 80° 90°
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Effect of different branch angleson agpple fruit quality

L 1Y ong-wu', HANM ing-yu*, FAN Chong-hui*,L IU Ning®
(1 Collaged H orticulture,N orthw estA & F U niversity, Yangling, Shaanxi 712100, Ching;
2 Forestry Science and Technology Center o Yanliang, X i'an, Shaanxi 710089, China)

Abstract: T he influence of different apple branch angleson fruit quality and the content of calcium w as
studied The result indicated that, Fuji fruit weight, colored pigment, fruit hardness, oluble slid, total
sugar, content of protein, pectin and V c reached the highest w hen the bending branch anglew as 110°, but
the total acid w as the low est Gala fruit shape index, colored pigment, oluble s0lid, total sugar, pectin and
V cw ent to the highest w hen the bending branch anglew as 90°, but the total acidw as the low est Content of
calcium increased w ith the enlarging of the branch angle
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