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Breeding report of a new pear cultivar Jimei
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Abstract: Jimei is a new mid-late ripening pear cultivar with excellent appearance and compact tree
structure. The seeding was derived from a cross between Huangguan and Zhongai No. 1 in 2006 at the
experimental field. It was initially selected in 2010 for its bright color and good quality, including a rich
flavor, a smooth peel, a reddish blush on the sun-exposed side and a compact tree structure. After five
years of consistent observations, it was finally selected as a preliminary elite strain in 2015. After re-
gional adaptability testing at three sites (including Shijiazhuang, Handan, and Xingtai) from 2016 to
2023, this strain demonstrated stable genetic traits and excellent cultivation performance. It was finally
selected in 2023. Trees of Jimei have a compact tree structure with a semi-spreading posture and a small
canopy. The annual branches are also gray-brown, with small and dense lenticels, and internodes length
of 3.12 cm. It has a moderate budbreak ratio and strong branching ability. The leaf shape is elliptic and
acuminate, 10.0 cm long, 5.30 cm wide, and sharply serrated. The diameter of flower crown is 2.3 c¢m,
and the corolla is white with 5-7 petals, 1.38 cm long, and 0.87 cm wide. Most flowers have 5 to 7 pet-
als, with light pink buds and purple-red anthers. Each cluster contains 5 to 8 flowers. The fruits are
large and the average fruit mass is 260 g. It has an average longitudinal diameter of 8.29 cm and a trans-
verse diameter of 7.95 c¢m, and fruit shape index is 1.04. The fruits are long globose with light yellow-
green background and more than 25%-45% surface area covered with red color when mature. The fruit
has a soluble solids content of 13.1%, a soluble sugar content of 9.26%, a titratable acid content of
0.11%, and a vitamin C content of 4.42 mg- 100 g"'. Flesh hardness is 6.32 kg cm™. The flesh is white,

fine, and crispy. It has suitable acid and sweet flavor. Quality is excellent. The tree begins to bear fruit
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early, usually within 2 to 3 years after planting under normal management conditions. It primarily pro-

duces long fruit branches. Under natural pollination conditions, the average number of fruit set per clus-

ter is 4.33. The fruit development period is 150 d and it matures in early September in Shijiazhuang ar-

ea. The fruit has very long storage life, cold storage life is 4 months and shelf life is over 10 days. After

storage the fruit aroma is quite strong. Suitable cultivation area is in Shijiazhuang, Xingtai, Handan and

other pear producing areas with similar ecological conditions in China. The tree is dwarf, and it is suit-
able for close planting. The density of planting would be (0.75-2.50) m%(3.0-4.0) m. Xuehua, Yali and

Huangguan pears are the most suitable pollination trees for it, and the configuration of the pollinizer is

(4-5): 1. Single-layer white waxed paper bags are recommended for bagging. Fertilization should pri-

marily focus on applying base fertilizer in autumn, with high-quality organic fertilizer combined with

an appropriate amount of compound fertilizer applied after fruit harvest. Water management should fol-

low the principle of ensuring adequate supply in the early stages and controlling it in the later stages.
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Fig. 1 A new pear cultivar Jimei
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Table 1 Comparison of main characters between Jimei and the control cultivar
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. . Average single . Soluble sugar .
Cultivar  Fruit shape fruit mass/g Soluble solids content/% acid content/ firmness/ Cover color Flavor Aroma
content/% content/% (mg-100g") (kg-cm™)

BB KRB 259.9+7.30 13.10£0.23  9.26+0.18  0.11£0.00 4.42+0.16  6.32+0.11 25%~45%41 (0 FR BUEFH

Jimei Long globose 25%-45% Red Sour- Rose
sweet fragrance

B | 296.8+7.13 1230£0.17  842+024  0.17+0.01 231+0.17 4.50+0.15 & B WHE

Huang  Globose None Sour- Delicate

guan sweet fragrance
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Table 2 Comparison of growth and fruiting habits between Jimei and the control cultivar

B E % A A EL A Branch rate/% [ SR A B2
A Cultivar Germination rate/ Branching |- BLp; rh B fig Bk TiE 4 Natural fruit

% ability Long branch ~ Middle branch ~ Short branch  Axillary flower bud ~ setting rate/%
LI Jimei 52.70+4.71 3.07+£0.21  66.04+4.94 11.5242.21 17.46+2.37 4.98+1.17 54.13+4.91
& Huangguan 71.43 £3.30 3.23+0.31 16.80+1.13 10.80+0.87 68.90+4.26 3.50+0.53 43.75+3.94
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