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Breeding report of a new yellow hawthorn cultivar Jinruyi
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Abstract: Jinruyi yellow hawthorn (Crataegus pinnatifida Bge. var. major N. E. Br.) is a high-quality
and early-maturing new cultivar selected from the wild hawthorn mutated plant commonly known as
Xiaohuanghongzi by Feixian Damenshan Hawthorn Research Institute. About this cultivar, an inflores-
cence of complex corymbs usually has 10-15 white flowers; a white flower has 5 round petals, 4-5 pis-
tils, 13—18 stamens with the purple-red anthers. The fruit is nearly round, the maximum fruit weight is
18 g, the average fruit weight is 12 g; each fruit contains 5 drupes; the average transverse diameter is
2.7 cm; the peel is golden yellow, the fruit dots are small and yellowish brown; the base of the fruit is of-
ten accompanied by a shoulder bulge, but it is not obvious, and some of the bulges have long and nar-
row or only narrow leaves; the flesh is yellow-white and soft with the sweet-and-slightly-sour flavor
and clear fragrance; every drupe is about 9mm in length and pointed at both ends; the total sugar con-
tent of the flesh is 12.18%, the total acid content is 1.26%, the vitamin C content (ascorbic acid) 71.5
mg - 100 g, the total flavonoids content 270 mg - 100 g''; the integrated quality of the fruit is good. In
Linyi region, Shandong province, the fruit development period is about 120 d, the mature period is in
early to middle part of September. Normally, the shelf life period of the fruit is 15 days, but the fresh
fruits can be kept until March of the following year under 0—5 °C condition. The other characters of the
cultivar are resistant to powdery mildew, cold and drought; short branch type; early-bearing and high
yield. The cultivar can be cultivated in the Yimeng Mountains area of Shandong province and the simi-
lar climate regions of China. In December 2019, the new hawthorn cultivar Jinruyi was approved and
normally named by the State Forestry and Grassland Administration. Jinruyi has strong self-flowering
ability. It belongs to the short branch type, the branches are hard and brittle, and the opening angle is
not suitable for the dormant period. The tree shape can be multi-main branch open shape, small crown
sparse layer shape, and spindle shape is the best, suitable for high density cultivation.

Key words: Hawthorn; New cultivar; Jinruyi

ks H#A: 2021-01-27 1E% HH#:2021-03-17
PEZTE: X5, U SR 2T, BN FRAH i Fr I B AR LS HET T . Tel: 15866915297, E-mail : liuxuchaily@ly.shandong.cn



840 xrOW

S 4

384

FENFILARB IS X, 2 E A4S
W2 2. 20124 9 B lAs 35 B 5 AR 77 il b B AR &
7= i 2020 4 2 B LA i RE R SR XA
R A A R 8.23 (T AR . R B SEPN ILAE
AR AR 2, TR T SEA A, BT BE IR A, R
PAK 4G BV RERER VR R S R R B AL 5 S Fp o
— U NRURN AT B AT SR LS A /N R
A0 2 T PR ZE L B T AR R A v 56
BRI HE AR IF I Z IR . S /NEE 20 7P L
BRI VR AR Z AT RAL, —H AR WA TR
S, i ] P € SR B 1 L AR R R R B R
Eo KRR E A K EE O B RS B3 Pk
SR LA R A, 6 T2 B TR Lk S R e 1
L R R B R

1 EEIRE

2013469 H , e BRIl i T 72 T 5 5 44 )
BIE R ERSFHEL AT A /N LT3k BRI —
AN 2% P 45 LLAS SR S AN Sk BH R OK T Ho A /N B 4
T, HR gt i e i, A R ET . 2014 4F
IR ARG A LA SEAE T B IRk,
W25 RS LB AR RS K — 28 2 )5, Nk #%
T 485 B SRR IR 4%, T 2015 SEAE B SR A AR T T 1L
ARG B RS b s e Sk, R EEHE T I B T
TEH 88 T b T 554 X0 o LA P X AT X 3
k. 4iREH,ZM R B L R EMRRB LR,
B G 1R e, R e A, A, W
Ak R, BAR S R A e, A T E A AR
R R AR B A S . B S PAE s ol e
2% R R AR S RRLOR A, 2019 4 12 H 28 [ bk
b R0 SR 3 R e, O IR AU A o S (B
Do EH% 5823275, M 5 820190412,

1 HelEfeMens

Fig. 1 A new yellow hawthorn cultivar Jinruyi
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Table 1 The main fruit characters of Jinruyi hawthorn and the control cultivars
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SRS 12.0 LT wEf HAR 12.18 1.26 715 270

Jinruyi Nearly round  Golden Yellow white

NILLT 8.7 LR TE +Ee HAR 11.30 1.46 70.2 256

Xiaohuanghongzi Nearly round Khaki Yellow white
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