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Fruit Quality Evaluation of 9 Pomelo Cultivars
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Abstract
pomelo cultivars as tested materials, the main quality characteristics of different cultivars such as fruit shape index, edible rate, V., soluble sol-

(College of Horticulture, Fujian Agriculture and Forestry University,
[ Objective | To determine the suitable cultivars for cultivating and utilizing in the surrounding areas of Fujian. [ Method ] Taking 9
ids, soluble sugar content were measured and compared. Fruit quality was objectively assessed by using reasonably-satisfaction and multidi-

mensional value combination rules. [ Result]There had differences among different cultivars in the main quality indexes. Huangjinmiyou, Li-
uyuezaoshuyou , Hongmianmiyou , Jinjumiyou had better quality. The Minihongyou fruit quality and taste were not very good. [ Conclusion ]

Huangjinmiyou, Liuyuezaoshuyou, Hongmianmiyou, Jinjumiyou are suitable cultivated and utilized in the surrounding areas of Fujian.
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Table 1 Fruit characters of 9 pomelo cultivars

e b it NI AR W SRR eS|
No. Cultivars Pericarp color Pulp color Edible rate // % Pericarp thickness /mm  Fruit shape index
1 EIE: FrEEEE EWRE 70.67 15.69 1.07

2 AT Y E A a1 68.89 15.96 1.11

3 21 A Frig 1) 65.56 15.92 1.09

4 LA PRl REB 66.33 18.09 1.09

5 LT YRR EVNE 59.33 14.27 1.04

6 EAR G | B 2HH 69.44 14.01 1.08

7 W B Ff ieny 74.33 14.70 1.06

8 PARELT A Bt 4 78.67 8.12 0.84

9 AN H R Pl EVAE 70.22 17.73 1.02
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Table 2 Interior quality of 9 pomelo cultivars

o o NS HHLR S = Ve S AR Y & BHIR H s
J?*? nuﬂ1 o o i . S olide P mﬁﬂﬂ:
. Soluble sugar Organic acid V. content Soluble solids Sugar-acid . .
No. Cultivars . TSS-acid ratio
content // % content // % mg/kg content // % ratio

1 A A 8.43 0.57 300. 16 10.91 14.8 19.1

2 LT 8.07 0.55 312.72 11.02 14.7 20.0

3 21 IR E A 7.82 0.62 347.51 11.13 12.6 18.0

4 LRGN 7.77 0.54 361.67 10.65 14.4 19.7

5 L1 R A 7.23 0.67 360. 39 10.80 10.8 16.1

6 21 R B A 8.16 0.67 355.88 12.18 12.2 18.2

7 il 8.48 0.61 363.93 11.64 13.9 19.1

8 AR 5.75 1.25 279.87 9.57 4.6 7.7

9 75 H R 7.94 0.57 390. 98 10.90 13.9 19.1
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Table 3 Reasonably-satisfaction of 9 pomelo cultivars

FEE CINCEE Feg el y=V LR & il B V. SRk GLE R - R
s Ha Satisfaction of soluble Satisfaction of organic Pt Synthesis of
No. Cultivars . Satisfaction of V content . .

sugar content acid content reasonably-satisfaction
1 Sl 0.98 0.04 0.18 0.505 0
2 LT 0.85 0.01 0.30 0.4750
3 LIRS 0.76 0.11 0.61 0.5525
4 A 0.74 0 0.74 0.5550
5 EAREUE: oy | 0.54 0.18 0.73 0.507 0
6 AR e AT 0.88 0.18 0.68 0.645 0
7 A 1.00 0.10 0.76 0.703 0
8 PRARLL A 0 1.00 0 0.250 0
9 7S H B2l 0.80 0.04 1.00 0.670 0
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