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Breeding of a new high-quality passion fruit cultivar Jindubaixiang No. 3
WANG Xiaomei', CAI Zhaoyan", WANG lJindu’, SU Weigiang', DONG Long', DENG Biao', QIN
Yuan’, CHEN Qiling', HUANG Huabin’, ZHENG Ping’, LIU Yegiang', REN Hui', HE Bineng’, LU Fu-
kang’

('Horticulture Research Institute, Guangxi Academy of Agricultural Sciences/ Nanning Investigation Station of South Subtropical Fruit
Trees, Ministry of Agriculture and Rural Affairs, Nanning 530007, Guangxi, China, *Jingzhidu Agricultural Development Company Limit-

ed of Guangxi, Nanning City, Nanning 530007, Guangxi, China, *College of Life Science, Fujian Agriculture and Forestry University/
Haixia Institute of Science and Technology, Fuzhou 350000, Fujian, China)

Abstract: Jindubaixiang No. 3 is a new fresh edible passion fruit cultivar derived from the cross be-
tween Tainong No. 1 and the yellow passion fruit (Passiflora edulis f. flavicarpa). The shape of fruit is
slightly oblate, and the average weight of single fruit is 98.56 g. The rind of summer-ripened t and win-
ter-ripened fruit is purplish pink and purplish red, respectively. White dots are densely distributed on the
fruit. The peel of the fruit is hard. The flesh of fruit is yellow to orange-yellow. By the determination of
fruit juice, the soluble solids content is 17.6%, the total sugar content is 14.04 g- 100 g, the titratable
acid content is 1.89%, the vitamin C content is 12.50 mg - 100 g', the edible rate is 60.40%, and the
juice rate is 51.94%. Ripe fruits are heavy with a lot of juice, with refreshing sweet taste and fragrant
“honey peach” smell. Jindubaixiang No. 3 cultivar has medium growth vigor, good self-compatibility,

and high and stable yield. The annual average yield per plant is 18.53 kg and the annual average yield
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reaches 2 038.3 kg per 666.7 m”. In Nanning, Guangxi, the fruit ripening period is July, and from Janu-

ary to March of the next year. The fruit growth period is 80-130 d. The cold tolerance of Jindubaixiang

No. 3 is stronger than the yellow passion fruit. The fruit can be stored at room temperature for 7-10 d

without wrinkled skin. The storage period is 10—-15 d in room temperature storage and 30 d in cold stor-

age. Jindubaixiang No. 3 is suitable for planting in Guangxi, Guangdong, Hainan, Yunnan, Guizhou and

other areas suitable for planting passion fruit. The net-house cultivation mode should be preferentially

selected to obtain high yield and good quality.

Key words: Passion fruit; New cultivar; Jindubaixiang No. 3; Fresh edible
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Fig. 2 SSR electrophoresis of Jindubaixiang No. 3,
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Table 1 Comparison of characters between Jindubaixiang No.3 and its male and female parents

SEH L ; wCHVETE wCEHD  wCrl wHERO % gLyl
A Py A 7201 Total sugar M) ViaminC e RIE Uk
. Fruit . . Edible  Juice
Cultivar Average shape Soluble solids  content/ Total acid  content/ rate/%  rate/% Fragrance Flavor
Fruit weight/g > P content/% (g-100 g") content/% (mg-100 g") ’ ’
SRS 98.56 REE 176 14.04 1.89 12.50 60.40 5194  JKEBREL EAT
Jindubaixiang No. 3 Oblate Juicy peach ~ Sweet
fragrance
AT 86.51 MEETE 171 14.64 2.77 10.33 5169 4119  HAEEK HHR
Tainong No. 1 Oval Composite Sweet
fragrance and sour
BORVEEE 115.84 WEETE 158 14.23 3.25 13.47 4939 3579  EAHEWK R
Yellow passion fruit Oval Composite Sour and
fragrance sweet
T AHHE S 2016—2018 AT -
Note: This data was measured during 2016 to 2018.
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