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Breeding report of a new muscat flavor and mid-ripening grape cultivar

Puyuan Liizuan

ZHENG Ting', WEI Lingzhu', XIANG Jiang', FAN Shulei’, WANG Jian’, CHENG Jianhui", WU Jiang"

('Institute of Horticulture, Zhejiang Academy of Agricultural Sciences, Hangzhou 310021, Zhejiang, China; *Ningbo General Station of
Agricultural Technology Extension, Ningbo 315012, Zhejiang, China; *Ningbo Jiangbei District Agricultural Technology Extension Ser-
vice Station, Ningbo 315020, Zhejiang, China)

Abstract: Puyuan Liizuan is a new high-quality medium-maturing grape variety, selected from the off-
springs of 12-3-21 (the offspring of Meiguixiang and Daziwang) ( ¢ ) and Shine Muscat ( & ) in the Insti-
tute of Horticulture, Zhejiang Academy of Agricultural Sciences (ZAAS). The crossing was made in
2015. 246 hybrid seedlings were planted in 2016. After observation from 2019 to 2022, the excellent
strain numbered 15-7-1 was selected. The fruit was oval in shape with yellow-green color, sweet flavor,
strong rose aroma, good storability and transportability. The cluster was conical, with an average ear
weight of 620.5 g. The soluble solids content was 19.1%-20.5%. The average single berry weight was
9.05 g. The fruits matured from late July to early August in Zhejiang. The tree vigor was moderate with
excellent flower bud differentiation ability and productivity. It had strong resistance to diseases and wa-
terlogging and high temperature. It was authorized with the new plant variety right (CAN20221010352)
by the Ministry of Agriculture and Rural Affairs in 2024, and was named as Puyuan Liizuan. The vari-
ety was suitably cultivated with small ring shed rain shelter and flat shed in Zhejiang and could be possi-
ble to cultivate in other areas of China.
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Fig. 1 A new grape cultival Puyuan Liizuan
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Table 1 Comparison of fruit characters among Puyuan Liizuan and other cultivar in the same period
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. Cluster  Cluster Average Berry Average berry Flesh Soluble solids
Cultivar Flavor Berry color
shape  compactness cluster mass/g  shape mass/g texture content/%
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BOR R RCGA, Lk A 295 LR B3, AR 7
H R A) s, R IKIE 24 H

3 FREFEORE S
31 EX5ER

2% gty ot Ay KR 5 24 Tl 28] 267 ot P, 6 BT T V08 Y
it 355 S5 AF R, pH N 6.0~7.5, RN TR M & v
L SR AR KM i R S, BRAT BE 1 mx (2.4~
3.00m, £F 666.7 m*#k 220~277 Bk ; 4 AT % FHFAIZE K
MRS BRATBE 1.5 mx3.0 m, & 666.7 m*#k 148 ¥k, 2
FEIEATIR . MR —F% . LS5,
32 fEREE

o M EE R RIS AR D), 45 R
AN AL L8 L O, R BRI T DL A -
TR B 1A, KBS R, 8RS B8 ) s 4T
REHLIT HRY 3k , TR RIS B 4~5 MO Fr 0. BiAE)T
I A K R A6 B AR 10~12 em, TEREALARIEAE T
BAFESS S em 2o A7 o b I A A 1) SRR 50~60 Fir
iy L RN PN S T E S N E TSN N e
KR R A glAs, 2B IR SR A
RS AES . A FB B UUR A R KRIEET
¥, 5F 666.7 m* B HT R 4000 N A5, BF 666.7 m* P
B E 1500 kg LAY .
3.3 BEKETE

10 A2 11 A¥), & 666.7 m*jifs & i 1250 kg 5%,
SR ANV 150 kg, N b4 Ry B Bl 3 R

100 kg, £5 I 50~75 kg, B B2 £ 10~20 kg, H b A1 B
P& B 5 2 kg s 46 fa S aB AR, 4 SR AR K R E , &5
HHINE, Lt 3~4 K3 d Ja Tt AH ER 4 3 kg, K& 1 F
it 1, S5t 2 O s 2E S R TT 06 5% 2, B 666.7 m’ Jit
A = e R AR S ke, B 1 I LIRS 2R, 3%
Jith 2~3 %, H ] it 2 U A, 5 4 R A ], 2 SR
IR BN FRIA KIS, A R — 280 2.5 kg, (IR 1 )&, Jiti 2
o WRNTIFVGHEAL, # LA b4 S I  230 ti AE
(B 73 2 YN, B IR 5 HEZK 1K
34 HRHESERA

% it PR K 55905 FE B~ VR S LT
Pt R 55 BE 5, B B RCE EER I 2 AN H R
B AR M R R o B 2 B T
Ve FRRI B SR, T AT S T KR S
I3~ B  REL 3 TR B D ORI R S,
SSERT TR B 6 AN & 5y kg . AR RIAA
I 222805 S 0 SR SRS B AR SO A R | R

Wik
4 CRETR

T2 5%l 22 T SR A TR AT R, B S
J AL, BRAE 5, AR WLSE , SRR BB BNE T 2 L 5 %1
B BORAFRAL, i vhom, B R RS AL AL B
B E, s PR . WG SREG S IPIRIL T K2
HR S R, 5 B BB EEA B IR AETE R



Fe M, 5 BORE h BT ERT A S Ak L 1363

SRR/ ST BB FE i A 5y 2R BURRAE AL ek
5, TR D) 5 A 2D 95 BB B, SR B s 2
O, BORA UK SRS, iz . JEEE R
MO IX PP AT T R B R A, BAT ARG B N A

=
Hlo

2 E#k References:

(1] 6, B R Bk, A RS, WL, R @ B, ST . Wi s &7 7 Mk i
5 ATRRE R SRR L[], AN ) S T 2023(3): 96-102.
ZHENG Ting, WEI Lingzhu, ZHOU Huifen, XIANG Jiang,
CHENG Jianhui, WU Jiang. Achievements and sustainable de-
velopment suggestions of Zhejiang grape industry[J]. Sino-Over-
seas Grapevine & Wine,2023(3):96-102.

[2] A, MR, SR, BEFSRS SR . 2000 4F LUk o [ i &

B AR FCIE )], T AhE S AT 2010(3): 60-65.
JIANG Jianfu, SUN Haisheng, LIU Chonghuai, FAN Xiucai,
ZHANG Ying. Research progress of grape breeding in China
since 2000[J]. Sino-Overseas Grapevine & Wine, 2010(3): 60-
65.

[3]

(4]

(3]

WR A, ZHEAR, KR ENE, MBS, B TR RAKE, X5
PR R BB R R R S ()], SR A, 2017, 34
(4):393-4009.

MENG Juxing, JIANG Jianfu,ZHANG Guohai, SUN Haisheng,
FAN Xiucai, ZHANG Ying, WU Jiuyun, LIU Chonghuai. Pedi-
gree analysis of grape cultivars released in China[J]. Journal of
Fruit Science,2017,34(4):393-409.

L, R, B0 R BR, 400 AL Ibe s, 3, RAL . B A
AL £ 8 B b R OR TN L T (9], R AR A4, 2023, 40
(5):1044-1047.

XIANG Jiang, CHENG Jianhui, WEI Lingzhu, ZHENG Ting,
DU Xiaoguang, WU Ping, WU Jiang. A new muscat flavor table
grape cultivar Tiangong Liren[J]. Journal of Fruit Science,2023,
40(5):1044-1047.

FUL, R, B R B, B, R . WL SR A S A A A
Jo 2 A R H AR I]. AN 455 4, 2010(11): 38-40.
WU Jiang, CHENG lJianhui, WEI Lingzhu, LI Lin, YUAN Jin-
bo. Quality and safety protected cultivation mode of V. Vinifera-
V. labrusca in Zhejiang[J]. Sino- Overseas Grapevine & Wine,

2010(11):38-40.



