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(# ZE]  [EY ARG R E F5 B> BEAT 00T O 8 8 SR T R T AR B B B 5 0T Fh 4R R A K
D073 Y LA 172 (3 Wi V148 AR G BE U5 B 9 X 5 6 13 A Al SR 508 SR 48 R (R0 A7 48 5 43 M7 8 (L 43 73 AT 2% 43 1T Al Kol -
mogorv-Smimov (K-S) Ky 5 MR 53 S ARSC 45 . K55 Wil 172 4 FA RS & K 2 62, 22~85. 63 g/hg,
B 78.96 g/hg, EE S HiTE 75. 00~85. 00 g/hg; WM WL ) & ol 11.07~29. 06 g/hg, F¥k 17. 26 g/hg, £E
S ARAE 14.00~20. 00 g/hg; AT RS & 7. 73~16. 83 g/hg,F-#°k 11. 60 g/hg, FHE /AR LE 9. 00~14. 50 g/hg; TEH
EEN 0.03~4.21 g/hg, F#h 1. 12 g/hg, BT F1E 0. 03~2. 00 g/hg; HILF 4 & N 0. 32~1. 76 g/hg. F# K 0. 80
g/hg, EEAATE 0. 25~1. 50 g/hg; HIEE [ &7 0. 12~2. 04 g/hg, F15H 0. 48 g/hg, FEAM 1 0. 25~0. 60 g/hg; 4
HECEEN0.92~51.45 mg/hg,F#4 K 17. 25 mg/hg, EE AR LE 3. 30~20. 00 mg/hg; B-HHE M E &&=k 18. 40~
1 350. 90 pg/hg, F3% 238. 44 pg/hg, EZAMGTE 18. 40~400. 00 pg/hg; KW b E 58| H 3. 90~114. 70 pg/g. B R
30.82 pg/g, EE/AAE 6. 70~33. 40 pg/g; W & & A 4. 92~50. 95 mg/hg, F#4 20. 70 mg/hg, FE /M #F 13. 00~
27.00 mg/hg; F5 & &N 2. 61~22. 64 mg/hg, ¥k 7. 72 mg/hg, EHE /A 76 4. 00~12. 00 mg/hg; # & & F 88. 26 ~
420. 22 mg/hg. ¥R 176. 74 mg/hg, T B 4 1 7E 100. 00~ 225. 00 mg/hg, 13 INE IR E R R BN 5. 16% ~
86.57 % A5 5 R B S &K R % O VA BT 5 Shannon- Winer Z2#EPEFR B0 1. 64~2. 07, AR E M EH
Fermi & Rl ml . K-S Ky a0 s HLAR (L& RN AF & IS 400 AT PR REDE 4 PV Mol KL 2R 4 24 % C i PLK . Ca
SR G IS, &KE JEM AT BETE NRRMZEETE MR S RS AT . B HOIR BER S R &
K 3 Gsr FAE R 73,7 F1 84. 2 g/hg, PV MEMEE Y 3 HA FHUE N 9. 2 1 14. 0 g/he, AIHHERTEW Y 3 Ko FHUE R
13.6 1 21. 0 g/hg JEM Y 3 KA FMH N 0. 1 F1 2. 1 g/hg HILF LR 3 53 FHE N 0.5 Fl 1. 2 g/hg., AHRM: 4T 8RB
ok S ARV E R A R B UM G R R BN — 0. 8) b i bR la] A AR EME I AR B3, (4538 ) Wil kK
MRS R EREE A ERNS &R B RENE, BA ¥ E R &AM (.
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Abstract: [Objective] This study analyzed the nutrients of native persimmon to provide a scientific ba-

sis for breeding of excellent persimmon varieties with high nutritional quality. [Method) Taking 172 native
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persimmon resources in Zhejiang Province as study material, the mutation analysis,index value frequency
distribution analysis, K-S test, probability classification and correlation analysis of 13 nutrition indicators
were conducted. [Result] Among the 172 native persimmon varieties in Zhejiang Province, water contents
were 62. 22—85. 63 g/hg with the average of 78. 96 g/hg,and mainly distributed in 75. 00— 85. 00 g/hg.
Soluble solids contents were 11. 07—29. 06 g/hg with an average of 17. 26 g/hg and mainly distributed in
14.00—20. 00 g/hg. Soluble sugar contents were 7. 73— 16. 83 g/hg with an average of 11. 60 g/hg.and
mainly distributed in 9. 00— 14. 50 g/hg. Starch contents were 0. 03—4. 21 g/hg with an average of 1. 12
g/hg,and mainly distributed in 0. 03—2. 00 g/hg. Crude fiber contents were 0. 32—1. 76 g/hg with an aver-
age of 0. 80 g/hg,and mainly distributed in 0. 25— 1. 50 g/hg. Crude protein contents were 0. 12 — 2, 04
g/hg with an average of 0. 48 g/hg,and mainly distributed in 0. 25—0. 60 g/hg. Vitamin C contents were
0.92—51. 45 mg/hg with an average of 17. 25 mg/hg,and mainly distributed in 3. 30—20. 00 mg/hg. 3-car-
otene contents were 18.40—1 350. 90 ug/hg with an average of 238. 44 ng/hg,and mainly distributed in
18.40—400. 00 pg/hg. Carotenoid contents were 3. 90 —114. 70 pg/g with an average of 30. 82 pg/g,and
mainly distributed in 6. 70—33. 40 pg/g. Phosphorus contents were 4. 92—50. 95 mg/hg with an average of
20.70 mg/hg,and mainly distributed in 13. 00—27. 00 mg/hg. Calcium contents were 2. 61 —22. 64 mg/hg
with an average of 7. 72 mg/hg,and mainly distributed in 4. 00— 12. 00 mg/hg. Potassium contents were
88.26 —420. 22 mg/hg with an average of 176. 74 mg/hg, and mainly distributed in 100. 00 — 225. 00
mg/hg. The variation coefficients of the 13 nutrition indicators ranged from 5. 16% —86. 57 % , the lowest
was for water content,while the highest was for soluble tannin. Diversity indexes ranged from 1. 64—2. 07,
the lowest was for crude protein,while the highest was for soluble sugars. K-S test showed that the crude
protein content did not fit in the normal distribution, while soluble solids,soluble sugar,crude fiber, vitamin
C,P,K,and Ca were fully compliance with the normal distribution,and water content, starch, tannin, 3-car-
otene and carotenoids fit in skewed distribution. For probability of quantitative traits grading,3 cut-off val-
ues of water content,soluble sugar,soluble solids, starch,and crude fiber were were 73. 7 and 84. 2 g/hg.,
9.2 and 14.0 g/hg,13.6 and 21.0 g/hg,0.1 and 2.1 g/hg,and 0.5 and 1. 2 g/hg,respectively. Correlation
analysis showed that, only water content and soluble solids content had significant negative correlation
(Correlation coefficient was —0. 8). [Conclusion) The variation in nutrition ingredients of native persimmon
was rich,and the diversity in the nutrition ingredients had the value for selection of high-qualified varieties.

Key words: native persimmon; fruit nutrient; variation analysis; correlation analysis; probability grad-

ing; Zhejiang Province
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Table 1 Sample numbers and native names of the 172 native persimmon resources in Zhejiang Province
P A KR4 15 [FEN KK % [ FEA KK % e [FEN KR P FEA KR4
Tome ats | T ome wis | T om= &ts | T &mE wts | D m® sibs
NJO Sample Native I\{o Sample Native Njo Sample Native NIJ(> Sample Native NJo Sample Native
number name number name number name number name number name
[ R W | g, EHI2 il | o L EkE | o @is  wmbbw |, &l Kk
AJl FS ’ FY2 FS YQI NTS QJ5 TBS XS1 CS
, EE2 o ER | . @ES @R | o, R4 kW | e km |, A1 T
AJ2 TS FY3 TPS YQ4 Unknown QJ6 Unknown XS1 FDS
o EES o mi | L WES PR | . 1 KW | 0 M7 AR | . #li2
AJ3 LS FY5 FS LD1 SS QJ7 DS XS2 THS
L EEA R | o @G w | o w2 im0 WILS |, BAL AL
AJ4 NNS FY6 NNS LD2 FS QJs8 KS XC1 NXS
oWz G |, WET KW | o #s KR | BT @m0 X1 D
DQ2 TPS FY7 CS LD3 Unknown QJ11 HS YW1 NNS
oMW IR | L W1 KR | o w4 W | W2 kw0 WM2 R4
DQ3 FDS HN1 Unknown LD4 NNS RA2 CNS YZ2 DHS
T3 5 ) d w1 KA FEHS 6 ! i % 4 K KE2 AR
7 DQ5 M X 42 HY1 Unknown| m LD6 Unknown 1z RA4 Unknown 147 YJ2 BYHS
o MES  mE | BOM1 O RAR | o T kW |, WES  RE | o A6 KW
DQ6 Unknown| HZ1 BHS LAl Unknown RAS Unknown YJ6 SBS
o wW1 kW |, fEz kW | oo WE4 KR |, BB RAm | kRS EIHKH
. CN1 Unknown HY?2 Unknown . LA4 Unknown SY1 ZHS . YJ8 YHCS
o BM2 o EREm | @1 S| Rz BE | o WXL W | kRO RRKh
CN2  Unknown JD1 HS LQ2 HS SX1 NS YJ9 DGCS
L MW R | s AR | o R AR | mde ka0 Akl Asla
CS1 WHS JD3 NNS LY1 Unknown SX2 ZHS YJ10 BYHS
12 #il 2 PNl 47 6 YA 82 Je i 2 AH 117 B3 Al 152 K 104 AR
CS2 Unknown JD6 NNS 1L.Y2 Unknown| SY3 JZS YJ104 Unknown
o Wms o gpR | @7 OrW | o, RS RO | o EEL KR | KEL
CS3 FS JD7 FS LY3 NNS SY4 SS YK1 HS
L WL EwR | s g | o B Km0 BES W | k2 R
CS4 NNS JD8 FS LQ1 Unknown SY5 NNS YK2 YS
L mUS HURR | . S R | o L RULE |, #A1 KW [ o KM Gk
CS5 NGS JD9 HS NH1 NGS SC1 Unknown YK3 JZS
e ETU R4 | mwn km | o g2 bW |, EA2 AT | kB4 b
CA1l SYH h JS1 Unknown NH2 FS SC2 XS YK4 NNS
L mE2 o EEE | ., bz kE | o T WER| . EAS KM | KESA
CA2 WHS : JS2 Unknown| NH3 BFS SC3 Unknown|| YK5A FSS
o WES RREM | ., Sx2 KWF | om0 UER| . RN ATRR | o KUESB i
CA3 DWS o JY2 DS NH4 JSMS ’ TS1 DLS ’ YK5B FSS
o BEAWRE | L W=ES BN | o FW6 KR |, K3 R | . AL K
CA4 PGS JY3 CS NH6 DFS TS3 BS YH1 HS
20 Eis5  NAL 55 M A A A 90 B9 K Aili 125 R®IG 4 NHE 160 KA 2 AL
CA5 BYH JY4 ZS PA9 MS TS4 BYHS YH2 BHS
5 WEG W | o Mz RiER | o PIRL EEM | o KA1 RAW | o AkS
CA6 STS JY5 BHS PY1 WHS TT1 ZHS YH3 FS
b WET BN o @ze et | o B2 kR | o B RoR | o, RBEL
CA7 MPS1 JY6 JZS PY2 Wz TL1 NXS YY1 FS
yo WES KM | o WRT B | o WILL AR | Lo RS AR | AB2 @k
CA8 DS JY7 HPS PJ1 XFS TL3 NNS YY2 MTS
Lo WEOEMR | o BT kW | o W2 R | Lo WREe rR | o ERL
CA9 NJS N JN1 Unknown| ° PJ2 BHS TL6 FS YHI1 FS
b WEA0 AN | o 1 AR | oo WITs ol | L W7 kE | o B2 K
‘ CA10 NTS KH1 BYS o PJ3 NXS TL7 Unknown ) YH2 CS
be  WELL B2 o bz URR | oo WIS KA |, BUss kR | mm1 R
CA11 MPS2 KH2 JYS . PJ5 Unknown TLS Unknown YH1 HS
Lo WEIZ W | o JFES  baigr | o WL RZM | L, RET AR | o ZM2 KM
CA12 STS KH3 SYHS : QT1 ZHS WL1 NNS YH2  Unknown
be  WEIS MR | o R4 R | oo BE1 RO |, SOR1 AEUR| o &M KA
CA13 ZTS KH4  Unknown| ° QY1 NXS WC1 GYFS YH3  Unknown
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4% 1 Continued table 1
[ A KRR I FEA KK e FEA bre & e FEA e & I FEA KE%
o 9= w4 o ETRE £ o ETRE E o 9 £ o G5 £
=2 . RS2 ~ . s ~ . =2 ~ . 52 < .
Sample Native Sample Native Sample Native Sample Native Sample Native
No No No No No
number name number name number name i number name i number name
bo  WELL il | o JFks  EW | oo BKES AW | 15, XR3  KE | o KX1 ik
CAl4 FS KHS5 TS QY3 SS WC3  Unknown CX1 FS
o WEIS KR | o 2R1OKAM | K6 HR | .. R kE | o #EEL
. CA15 CS LX1 DHS QY6 HS o WC6  Unknown ZJ1 LS
g TEI6 B | o =Re kR | BRL SEM |, RX2 KW | o #EZ RO
CA16 YS LX2 Unknown CX1 LHS WY2  Unknown| 7]2 ZHS
o WEIT XM | o 2RS km |, BIL1 RO | .o RX3 KE | o KBS i
CA17 NTS 1.X3 Unknown QJ1 XGS WY3  Unknown 7]3 FS
i KL bR | .o HB4 &I |, WLz M | . RX4 KA
o DY1 TS LX4 JHS ’ QJ2 KS ’ WY4  Unknown
o R g | =Rs km | WILs @b | 0 i1 A
FH1 FS 1L.X5 Unknown QJ3 LS XJ1 Unknown
i B KR | o %Re kM| WA RWE |, fllEe K
i FY1 HS [LX6  Unknown QJ4 NNS XJ4 Unknown

T R P REF L A N RN 7 XoF oAl i B D A R PR T L AR SRAN AR Al T

Note: “unknown” indicates the species has no special name,and is only collectively called persimmon.

1.2/ &

1.2.1 #smaz KREMMRSE —HE TLRE
AR AR RS AR ek H 8~ 10
MRTMEREAER C.p-HE PR KXY MRS
i, DL kSR A A . FLARIBORE J7 12502 < BB o 5~ 1
LBz e 18 B B O 18 v B) 2R RS K T A AR S
Y3 ST BIVHEA TN A . R A R RE 7 % 10~20 A4S
SEHORES) N B B AR A T — 20 CUKARIRAE. T
K AT L VE R BT OMLER 1 KL 4R L W
B R A I T R o AR R
S K A IR EURE H AT L BCEROAT SR S B ER
H AR e SR AL

1.2.2 MERBD AFF AR CVoOFESMH
GB/T 5009. 86 — 2003 f{ 2., 4-  fif§ 5 2 ik 3= ) =2
B-#H # b~ % (B-carotene, Bc) & & S M GB/T

5009. 83—2003 1) =y RV AH 033 2% 0 5 5 23 8 b
2% (Carotenoids,C-¢) & H# = GB/T12291—90 11y
J7 0 5 5 ] 15 1 [ B 9 (Soluble solids, Ssd) & &
Z M8 GB/T 12295—90 ) J7 kil 52 s & KR
JEME T30 2 5 T i MM R VE K (Starch, Sh) & 4R H
TR L (2,35 1 5 5 BT (Tannic content, Te) 7 5 IR
NY/T 1600—2008¢ 7K 5t . i =% B Ho il i b o 35 o
B0 5 - 43 D16 6 BE 1k DI 5 5 BLEE 11 (Crude protein, Cp)
RS GB 5009, 5—2010 8L G E AU & 5 HLLF
4t (Crude fiber, CD 5 £ >R FH B 58I 7 1 A BRAE 5 )5
F FOSS 4 H Bh 444> B4 Fibertee 2010 FE47 I 5 5
B (P 5 12t R M A EH B Bt LE (8 0k D 2 5 45 (Ca) 5 1
Z M GB/T 5009. 92—2003 1 5 Wit 4356 % B )
ESH (K& 2 8 GB/T 5009. 91— 2003 (1 k44 %
SPOCIERENE . S EFRIERIRAL LR 2,

K2 MRXERERREAM

Table 2 Units of fruit nutrition indicators of persimmon

B XA HIEAR bR E¥ina
Nutrition indicators Unit Nutrition indicators Unit
K E We g/hg Yk % C Ve mg/hg
AL EE ) Ssd g/hg B ME pc pg/hg
A M Ssr g/hg EH1H PR Ce pe/g
PE# Sh g/hg WP mg/hg
HLET 4 Cf g/hg 45 Ca mg/hg
B Te g/hg K mg/hg
HEH Cp g/hg

1.3 BIERESHSH

X} bR BT A $5 AR R ] SPSS 18, 0 35 H - 1y
(B PR 25 AR S R B 25 O B X A% 3R
OOV 2 43 A3 T IE HEAT M G A i . AR R R EL(CV)
WEARX R . CV=0/p. Kt o IhrifE2, p FI1H;
XFETA 8 bR AT 10 P21 H<pu— 26,10 F =
p 20 A BRG] 25K 0. 503 2 FEVESE B0 %

Jl Shannon-Weiner {5 & & %, i) H' = — g .
(P; X1n P, H P, AEEMARE 0 9 BRI AHE R
(h=1,2,-+,10)1%]

2 LER 50

12 M REGREIEFHEANTRSW
Xt 172 Gy A4 A b Bl 13 A8 3538 bR dE A7 S8 it

2.1
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ST AR IR 3. AR 3 ML T IE R E SR EEEET 3 ARKEE 3.4 n 3.4 w 6.
FaARh B A KA S S RN 5. 1600 LASR, AL A2 s TR M e A R AR 1 A T
A A bR I 78 S R B AE 15,0006 LA b BRI AR GE PP i 3k 16. 83 g/he. IV R B B A AT i

il 5 7K 8 T 45 it R T 1 28 S A X AR L O 2 R 78. 96
g/hg. A8 SEWEEE Ry 62. 22~85. 63 g/hg. fe = & AR
Wk 2 18 3k A s O E BT LLE L 2 5000 Rk
FA AN E K s AE P e 77. 08~81. 40 g/hg., &
RS ST R 0 T A [ W R T M L
A 43 55 E) 29. 06 1 16. 83 g/hg., Al ¥ M [ 4 &
x3

Table 3

PEWE & AR 5 R B R, 43 0 R 160 519
16.17% ., 44K C.3-% MEMIHE P RS
ZRENA K439k 68.39%,77. 35 % Fl 64. 32% ;
W BTOC 2 W 85 B0 R S R Al T RO R L A il
39.22%,39. 95 % F1 28.18%.,

LI MARKMRIEFERHNERREMES FHELY

Variation coefficients and diversity indexes of fruit nutrition indicators of

172 native persimmon varieties in Zhejiang Province

S e o AR AR EH Y LKL SR

indicators deviation 25% 50% 75% coefficient index
K We 78. 96 4.07 62.22 85.63 23.42 77.08  79.65  81.40 5.16 1.88
Ak I Y Ssd 17. 26 2.85 11.07 29. 06 17.99 15.43  16.94  18.79 16.51 1.96
A A Ssr 11. 60 1.88 7.73 16. 83 9.11 10.24  11.36 12,94 16.17 2.07
& Sh 1.12 0.77 0.03 4.21 4.18 0.61  0.94  1.42 69. 21 1.88
fLAF 2 Cf 0. 80 0.27 0.32 1.76 1. 44 0.62  0.77  0.94 33.83 1.98
Mgt Te 0. 97 0.56 0. 21 2.19 1.98 0.46  0.91 1.29 57.73 1.91
KL Cp 0.48 0.27 0.12 2.04 1.93 0.32  0.44  0.54 56. 66 1.64
#:A:% C Ve 17.25 11. 80 0.92 51.45 50. 53 8.22  14.27  24.57 68. 39 1. 89
BiE & gc 238. 44 184. 45 18.40  1350.90 133250  122.50 202.00 309.00 77.35 1.77
KW hE Cc 30. 82 19. 83 3.90 114. 70 110. 80 15.90  25.10  40.70 64.32 1.85
WP 20. 70 8.12 1.92 50. 95 146. 02 15.00  20.00  24.41 39. 22 1.91
f Ca 7.72 3.08 2.61 22. 64 20.03 5.40  6.98  9.62 39.95 1.97
K 176. 74 19. 81 88. 26 420. 22 331.96  140.49 169.44 199.85 28.18 1.94

Hi 3% 3 b AL, 172 3 4 KA 4% 8 SR 48 bR 1Y
Shannon-Weiner ZFE1EFEECH 1. 64~2. 07, 284K 1IF
BES 0. 43, A 2 I Z AT RE BOR AR, R 1. 64,
HALE bR ZREPEFR B E B FE 1. 8~2. 03
TS 9 B oK R M DR Y & X 2 MR £
FEVEFR L BRI , 43 12 1. 88 il 1. 96 5 1 2K # %
NESEMZHEMEIEECN 185, 85 T % M &
TR LT R VRS 3 N TR &R 2 AN
FEROAF AR 1.91,1. 94 F1 1. 97, = HFE AKX,

S A A B B SR S R K i T v
Ty ] B L TE RS VKL 4k X 5 A SRR bR
R R AR S R R L O 69, 2100 MLET 4
TR Z . R 33.83%; 1] ¥ M BE & & 1 Shannon-
Weiner ZHPEFEECH2. 07 B HAD 4 M ER R .

2R T B LA — 22 03 B 45 A B SR 8 bR T
AN TR) SR DX 3 P A0 38 A3 A I O 25 SR DL 1, 181 1
TN S Al SR S K i B AE 75, 00~85. 00 g/hg. It
Ph 80.00 g/hg 7247 Ji £, & /K & 4b T 60. 00~ 75. 00
g/ hg [T b A A /b, 1 WY W7 VL 48 AR G A it b K
HIXTR e 2 AN ATV DR 4 AT

WS B A RO B2 vV DR ) 2 B AR T
14.00~20. 00 g/hg,#£16.00~17. 00 g/hg Jt R ;
RER RSl TP & TP AE 9. 00~14. 50 g/hg
b TEREIX B 2z AP Al b A A E A A ) AR
HTE 2,00 g/hg LA, B3R 23 A 5 70 fi 7% 1 i i 3
FHLZF 2t & 52 0 JL-P 2 3B A 7E 0. 25~1. 50 g/hg 4l
RO R E ., BT R K EEE 1. 30
g/hg, HER & ELEPTE 0.25~0.60 g/hg,
AerE 2 C A AIBEM B 15 B 22 SR W g, & & 27
3.30~20.00 mg/hg, B-#HE b &K % 24 BE W] #5 i 4%
K HLBE R 100, 00 pg/hg, BA b 43 A 4618, 40~
400. 00 pg/hg.600.00 pg/hg LI b H BB R AR /N,
KA E MR N 6. 70 pug/g. 7E 3. 90 ~ 66. 00
pg/ g AR e R 6. 70~33. 40 pg/g A6 iR
. BT R TS R ERE DM 13. 00~
27.00 mg/hg, 55 & E £ F 0 A 7E 4. 00 ~ 12.00
mg/hg; B % & o> A 5 W R, A A S AR
88.00~420. 00 mg/hg. 41 i Ky 25. 00 mg/hg. {H &
oy AR AR F AL, EE AL P IE 100. 00~ 225. 00
mg/hg.,
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40 _ 50 25F =
| u=78.96; ] u=17.26; f u=11.60;
30k 0=4.07 40t 5=2.85 20} _7 - 0=1.88
.5 <3 50l i sl It
= N S e 30 1 R 215
82 20f 0 3 2 B 2
-3 & g 201 & S 10
= =
el 10} 5 1
O 1 O I 0
60 65 70 75 80_1 85 90 10 15 20 25 30 7.5 100 125 150 175
FIKE/(ghg™) AT T /(g + b AT HPERE/ (g + hg )
Water content Soluble solids Soluble sugar
40 50F —
- p=1.12; i - u=0.8; u=0.97;
1 6=0.77 6o | 0=0.27 | 0=0.56
L 40
. 30
s o = > >
5 2 1 = Zaor ) £ 20 (i
=2 T %2 | i 2
&2y =F % a0l
1ok = 20} =
10/
0 g ot L L P 0 —
0 1 2 3 4 5 0 1 2 3 4 5) 6 0 2 4 6
WEM(g + hg™) FL4F 4E/(g » hg ") BT/(g-hg)
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Fig. 1 Frequency distribution of fruit nutritional indicators of 172 native persimmon varities in Zhejiang Province
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Table 4 Z values of the K-S test of fruit nutrition indicators of 172 native persimmon varieties in Zhejiang Province

s Zfi EEar 7T
Nutrition indicators Z value Nutrition indicators Z value
oKk We 1.59 di: % C Ve 1.32
AT P TE Y Ssd 1.27 B & pc 1.62
A PERE Ssr 0.61 KB PR Ce 1.51
HEH Sh 1.55 WP 1. 20
ML 4k Cf 0. 90 5 Ca 1. 19
B Te 1.37 # K 1.35
HEH Cp 2.33

XAF G IEA S 1 H R AR 2 B R 2
RO PAE IAT RO MAR T G o Aol RS A T AR AR
LR - S W I R A LD 7/ NGRS R N |

SPYE S RIX 5 AN ERR . AR UCE SRR bR G T AU
FAEIRAY 3 Gor AT A AR IR 5 R

RS HITIZHRIMGRAXEFEFRYEMRI NSRS

Table 5 Cut-off points of fruit nutrition indicators of 172 native persimmonvarieties in Zhejiang Province
s e e BRI T B IE 5y R
GEGEGED Theoretical cut-off point Modified cut-off point
Nutrition indicators
1 2 3 4 1 2 3 4

ke We 73.74 76. 82 81. 10 84.18 73.7 76.8 81.1 84. 2
T M E B Y Ssd 13.61 15.76 18.76 20. 91 13.6 15.8 18.8 21.0
VAP Ssr 9.19 10. 61 12.59 14.01 9.2 10. 6 12.6 14.0
JE R Sh 0.13 0.72 1.52 2.11 0.1 0.7 1.5 2.1
ML 4 Cf 0. 45 0. 66 0.94 1.15 0.5 0.7 1.0 1.2
gt Te 0.25 0.68 1.26 1.69 0.3 0.7 1.3 1.7
#A:% C Ve 2.12 11.06 23. 44 32.38 2.1 11.0 23.4 32.4
BE MEK pc 2.01 141. 68 335. 20 474, 87 2.0 141.7 335.2 474.9
K ME Co 5.40 20. 42 41.22 56. 24 5.4 20. 4 41.2 56. 2
WP 10. 29 16. 44 24. 96 31.11 10. 3 16. 4 25.0 31.1
i Ca 3.77 6.10 9.34 11.67 3.8 6.1 9.3 11.7
H K 112. 89 150. 61 202. 87 240. 59 112.9 150. 6 202. 9 240. 6

LA RS F K= /NT 73,7 g/hg WL AT E S
RS R AT KT 84,2 g/hg HEIHAL AT
P Z 8] D R IE rp B al i e S =N T 9. 2
g/hg MM R AL, KT 14. 0 g/hg W% R B0
B A F W Z O E R e AR S RN T 0.1
g/hg NARKERL KT 2.1 ¢/hg AR TW#H N
PRI rp R ML T 4 5 BT 0.5 g/hg O HEGE 3R
B RTF 1.2 g/hg g HUBCHLEE Y, A T 75 2 Z 1] 4
FE A #8 al PR B W) 5 5/ T 13, 6 g/hg
o PR AL, KT 21,0 g/hg Jy HBGR AL, 4 F
P Z ) D A i el 2R
2.2 12 RRXWRLEFmRHBXSH

Xb 172 453 A4 ZE A 455 I7 18 bn 22 18] B9 AR O 1k 2R AT
TR AR IR 6, 3R 6 nI N, il MEaE S n] sk

I 1 ) 5 e B A O L M OG R B 0. 41, [N AT
PEIEDE Wy 2 2R A8 AT MRS 2E . TS KR S R i
W B ) 8 A 25 0RO G L M G AR BGR 1k — 0. 8L B W A
JK 3 i R A B IR ARG 5 5 Al e B R 4
Az C oAb, B oK 5 HAb B A5 IR 48 bn 2 &2
Ko BREENDIE MR EE Y S R EA OGS R
B 0. 44 [Ny RT3 260 5 K 43 R AT i
PSS 53 S i £ 5 B ) R 48 A 3R A T A T K
B TR AR BB ORLES = KT BT R
R, BEIE P RSEWE PRBLEIEM
KRR EN 0. 47, N bR P LR
WIEE SR ER 2 R @R LRI N R
& NRI BRI F R T UK M N 5 TR A
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Table 6 Correlation coefficients of fruit nutrition indicators 172 native persimmon varieties in Zhejiang Province
Ghim Tt MR wm wkw owy oo ommn sexc PIYOERY ww o pas
indicators Ssd Ssr Sh We Te P Cp Ve B-c C-c ta K Ct

AR E A Ssd 1.00

YA PERE Ssr 0.41 1.00

JEH Sh 0.14  —0.06 1.00

HoKE We —0.80" —0.43 —0.15 1.00

Hig Te 0.10 0.08 —0.12  —0.05 1. 00

P 0.33 0.13 0.00 —0.26 0.03 1.00

HEH Cp 0.09 —0.02 —0.12 —0.04 0.05 0.35 1.00

4% C Ve —0.15 0.07 —0.12 0.19 0.18 0.22 0. 00 1.00

B*ﬁﬂ}j 53 B-c 0.05 0.03 —0.04 —0.10 0.16 0.04 0.22 —0.01 1.00

K MK Cc 0.06 0.11  —0.05 —0.07 0.12 0.08 0.29 —0.20 0.47 1.00

# Ca 0.26 0.14 0.04 —0.22 0.04 0.22  —0.06 0.13 0.17  —0.08 1. 00

K 0. 44 0.27 0.12  —0.39 —0.07 0.24 0.23 —0.01 0.11 0.04 0.26 1.00

M4 Cf 0.06 0.08 0.03 —0.07 —0.30 0.14 0.01 0.01  —0.09 —0.20 0.25 0.09 1.00

TE o RN BEMK,

Note: * indicates the significant correlation.
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