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Breeding report of a new strawberry cultivar ‘ Yuezhu’

YANG Xiaofang, MIAO Lixiang , ZHANG Yuchao, JIANG Guihua’
(Institute of Horticulture , Zhejiang Academy of Agricultural Sciences , Hangzhou 310021 ; Zhejiang , China)

Abstract: ‘Yuezhu’ is a new strawberry (Fragaria x ananassa) cultivar which was developed from a
cross between ‘ Akihime’ and ‘Tochiotome’ in 2006 at experimental field. It was initially selected in
2006 for its bright color and peach flavor. Through artificial hybridization pollination, 332 hybrid seed-
lings were obtained. In 2006—2007, 14 plants with excellent fruit shape and good quality were select-
ed. In 2007—2008, the 14 plantlets were further screened. The superior line ‘06-10-208" was character-
ized by its bright color, rich flavor and peach flavor. From 2008 to 2010, the line was further evaluated
in Yangdu. From 2010, regional adaptability testing was carried out in Fuyang and Jiande. The traits of
“06-10-208’ line were stable, and the traits were consistent with those of Yangdu. It was finally select-
ed in 2012. And it was authorized by New Variety Right in November 2015, receiving its patent number
CNA20120590.8. The plant was semi erect gesture with a height of 14.20 cm and a crown diameter of
44.60 cm x 37.90 cm. Leaves are large with medium green in color, elliptic, and leaf margin is serrate
obtuse. The leaf length is 8.11 cm and the leaf width is 6.30 cm. Flower is white, 1.20-1.45 across, bi-
sexual, medium pollen content. The average number of flowers per inflorescence is 17.2. The develop-
ment period of the first fruit is 31 d. The fruit is cone-shaped or wedge-shaped. The average fruit weight
is 17.86 g and the apical fruit weight is 46.23 g. It has red peel and full of luster fruit surface. The flesh
is light red and the fruit has aroma of peach. The content of soluble solids is 11.80%. The sucrose, glu-
cose, fructose, and organic acid content is 20.04 mg- g, 20.56 mg- g*',23.12 mg- g',and 5.31 mg- g,
respectively. The sugar and acid ratio is 12.02, and the fruit hardness is 0.36 kg- cm™. The disease resis-
tance is similar to Benihoppe. It is susceptible to anthracnose. The plantlets usually planted in early Sep-
tember, and the fruit ripens in late December in the protected culture of Zhejiang province. ‘ Yuezhu'’ is
a special cultivar for protected cultivation and is not suitable for open field cultivation. Orchard should
choose neutral soil or with weak acidic which is flat and has ability of moisture and fertilizer retention.
The cultivation technique of ‘ Yuezhu’ is similar to that of common strawberry varieties. In the seedling-

stage, special attention should be paid to the prevention and control of anthrax. The old or diseased
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leaves should be removed in time. And the gray mold, mites and aphids should be paid to attention in

fruit period. Fruit should be harvested in 80% to 90% ripeness.
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Fig. 1 A new strawberry cultivar ‘Yuezhu’
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Table 1 Comparison of main fruit characteristics
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””ﬁ * ﬁ./ * ﬁf’jﬂ & JABK Content of soluble  Fruit firmness/ Average fruit ~ Average yield
Cultivar Fruit shape Fruit color  Flavor 10 2

solids/% (kg cm™) mass/g per plant/g
R LI IR HE 77 HhAELL Pt Ak A vk 11.80 0.36 17.86 164.43
Yuezhu Wedge or conical Medium red Sweet with some peach flavor
2151 lalkii i L R 12.48 0.44 15.32 224.73
Benihoppe  Conical Medium red Sweet with some sour
ey KAHER Jioxan il 11.61 0.29 17.95 277.26
Akihime Long conical Orangered  Sweet
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Table 2 Comparison of sugar and organic acid content of the second grade fruit

i w/(mg-g") TR L

Cultivar HEHE Sucrose % K¥ Glucose HiM# Fructose B Total sugar conent 475 HLiEZ Total organic acid Ratio of sugar and acid
B Yuezhu 20.04 20.56 23.12 63.72 5.31 12.02

211 Benihoppe ~ 31.15 13.45 15.53 60.13 7.42 8.10

i Akihime 25.00 14.02 17.13 56.15 6.12 9.17
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