B % IR 2026,43(6): 1659-1663

Journal of Fruit Science

DOI:10.13925/j.cnki.gsxb.20250421

*ﬁfl’l‘%%ﬁ.‘:’ni“ﬁllﬁrﬁﬂ"* HIES

ﬂ wCEFELEam, wBE,m A,
? ;%‘71’%5 ’%%Xﬁ ,éﬁ‘]/\\\iﬁ&“,ﬁxli ’é%‘%)\l’%%él

CPpragoll TR, M 510225 27 M R EHABRAF] )M 5108705 * 52 M 2EFt ) 44 1L IXRE RO TR
{R3 SASHER ] SS90 =, T AMEI 514015 4T B EBRNE RAR AR, RN 514361)

OB SR T AR M R RO S A B R e O T O O SR . B SETREAM R ,  aEe n
TP (10, PRUTESRNG AR IR s B SRR 10.22 g, n VA MERE TR &5 & Cw, S5 70D 13.5% , 1] 85 58 83.7% , A 4T 45 &
3.6%, F5 5 i 1.65%10° mg-kg'o WIEAGRAE, FLAEF 7™, IR B e RIS 50 3 AR A IR B S R IE NI T AR AR T IR
14.3 kg, 5005 HE S Bl A 1 2 PO 38 7 26.7% 0« SR S2T 10 A R AT AR R, BEAIIEO BRER T2 7 do B ST I
8, H R (20 °C) T B 20 d I SR 26 96.7% » (KR (3~5 °C) F I 60 d 4 2R 28 99.4% . % St PN B 7R AR 48 MOl 6k X
FARABL AR 25 DX Sal A A

SCBEIE BN 5 BT AP s B SO

FE 525 :5667.5 XRKFRASRD : A XEHRS :1009-9980(2026)06-1659-05

Breeding report of a new Chinese olive cultivar Jinjiaganlan
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Abstract: Jinjiaganlan is an early-ripening, high-quality olive (Canarium album) cultivar for fresh con-
sumption. It was selected from seedlings of the local Xiangzhongganlan variety discovered during ex-
tensive germplasm resource surveys. In 2003, superior trees with good fruit traits such as golden-yellow
skin, an oval fruit shape, rich olive flavor, crispy and refreshing texture, and high yield were identified
in Liuvhuang Town. The top-grafting trials performed well in 2005. 300 trees were established in 2012 in
three trial sites: Liuhuang Town (Fengshun County, Meizhou City), Pingshang Town (Jiexi County, Jiey-
ang City), and Chashan Town (Xinyi City, Maoming City). The field trials confirmed the stability of a
superior strains in 2016, It was named as Jinjiaganlan in 2024. The cultivar featured a broad, rounded
crown with an open growth habit and strong vigor. The leaves were pinnately compound, typically bear-
ing 6-10 leaflets (most commonly 4 or 4.5 pairs). The leaflets were opposite, oblong in shape, yellow-
green in color when young, maturing to a smooth, glossy green with entire margins. The petioles were
glabrous. Flowers were borne on racemes. The individual flower was bisexual and white in color, with
three petals forming a triangular aperture at anthesis. The fruit was short-oval in shape with golden-yel-
low skin, and yellowish-white, crispy flesh with strong olive flavor. The average single fruit weight was
10.22 g, the soluble solids content was 13.5%, the edible portion was 83.7%, the crude fiber content
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was 3.6%, and the calcium content was 1.65x10° mg-kg"'. The trees of Jinjiaganlan were vigorous, pre-

cocious and productive. The cultivar also demonstrated resistance to drought, gray spot, and anthrac-

nose. The fruits should be packed in fresh-keeping bags for storage and had better storage ability under

both ambient and low-temperature conditions compared with other varieties. The trees should be culti-

vated in the orchard on hills or mountains with slopes <<25°, and deep soil layers with loose texture, or

on well- drained upland sites with a water table below 1 meter. The recommended planting density

would be (6-8 m) x (6-8 m) on flat or gentle slopes, and 5 m x 6 m on hillsides. Jinjiaganlan should be

suitable for cultivation in Guangdong Province and similar ecological zones.

Key words: Chinese olive; New cultivar; Jinjiaganlan

WHE [ Canarium album (Lour.) Raeusch. ]2 Wi
RO & 1) Rt S By Hb X0 B SRR, AR
PSR AT . WS SR S5 2 W IR I AR 4
W) 76 2 A A WLIR 5578 F W 1, FE S S B
BE ORI E B2 = S e 68 RN 1 I g HRE <5 5 T
BEHHAWmZGHNEY. Bl ARy EENER
BN AP = M O™ L 75 B BIORE™ 2 PR L &1
[ AORE ™ 5 A  AEOREISE: , O b o B8 5T A7 £
PR 2% AT P SR A L R R Hh B = AR
fif £y AP B2 B UM B R4 AN R S e . )L+
AR BT, T AR R R A
RIS it Fer ) PRI, 326 7 284 B A P00 LT e
S A ARURSS it Ao, T 0 O 7= b 1 ot o 225 4 AR 28 K
R EI B EEE . | AR AESR KR
HIRAF] RN TR B 5 B Be TN R
BNV B A R 7] 3L [k B 1)< 5% O oA R 5
e s N T [ H S BRI MR AR 2 ek S5 R L, e

N

1 SEHBRE

R A RO T o
1 EEdE

2003 4, EAONS B R R Ak AR, T R B
N T 2 52 A B IR T AN ) RO A b R B
— RS 20 a CHED [ S A2 A8 S5 4 ik, L R S A [
T, RSRBOR, R e, MR IR AR H &t i 3K
I, 2577, 5 A PO i B oA B B DO, 756
HH B, S ESZEEMMN T EETT KA
T 0 DX 356 5 W 52 20 T, 3N 4 3 MO 38 A% PR IR
g oI . 2024 4E 12 F il RA Ak
YEV) SR o 8 R IR VP8 , % NS SN GOF 28 Y
5 BEE 20240007 (E D

2 AR

2.1 EHMFYHE
W ek W [ 7 , W S i Ik, AR K A e, ER S

Fig. 1 Fruit cluster of Jinjiaganlan



%6

RS 5 55« BB it Ao < A O (38 7 1661

HO T A E N 45°~60°. T 2 N BRI, R
AEECRRE M, "l 34.5~46.1 cm.o /N X
A BB 6~10 K0, 22 N 4~55%F o INHKAIEIE , 12
WA, B ER I R SRR, AN K 7.3~15.3 em, B
3.9~5.4 cm; M K S 08, O S O SR,
W H IR, &AL, FRKAAK B B, /AR
£0.5 cm, BHE. LORET , LR, %
2, 0P K 3~16 em, 55 1.5~4.5 cm, . A 8, 564 1E
L H 1% 0.4~0.6 cm, 163 3 M0, FFAE I AL 3§ 5K T 0.2~
0.3 cm, iz tH— ML= AL R/ . 3 e 4l
JE B 3L B SAEHE N, T A I PR
7= 14.3 kg, B0 B B N AR H A R ORS 3
26.7%. FIT 10 H A FFUE R, BB 0 il
PERTZY 7 do
2.2 RIEFFHRK

SRSHR R Y, TR 5T, SREVEIR, ST TE v
8L, RIVASCANE . RELPRIE 3.1 em=2.1 cm,
FAZRR o 0, WA B RO AR R Bt th
SR NG v (P 2) 5 BRSO R RS K, B SRR
1022 g, 1] 36 83.7% ; R B [, AT BN B

B2 £RWHRSE
Fig.2 Fruit of Jinjiaganlan
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Table 1 Comparison of fruit characteristics between Jinjiaganlan and Xiangzhongganlan
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glllltivar Single fruit Pulp thick- Edible Soluble solid Vitamin C content/ Ca content/ Sugar content/ Total acid con- Crude
mass/g ness/mm  rate/%  content/% (mg-100 g™ (mg-kg"  (g-100¢ghH tent/(g-kg')  fiber/%

AR 9.33 56+0.1 816 155 1.42x10° 4.7 13.8 3.9

Xiangzhong-

ganlan

B A 10.22 63+02 837 135 1.65x10° 3.7 14.0 3.6

Jinjiaganlan
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Note: Data were obtained from the Quality Supervision, Inspection and Testing Center for Agricultural Products and Processed Products (Guang-

zhou), Ministry of Agriculture and Rural Affairs.
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M. Marker; 1. Zaojiaganlan; 2. Nazhongganlan; 3. Dingxianglan; 4. Tianzhongganlan; 5. Zaoshu No. 2; 6. Xiangzhongganlan; 7. Sanlenglan; 8. Tu-

zhongganlan; 9. Zaoshu No. 1; 10. Jinjiaganlan; 11. Wanjiaganlan; 12. Zaoshu No.3.
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Fig.3 PCR amplification electrophoresis of primer S-14 on 12 olive germplasms
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Table 2 Comparison of storability between Jinjiaganlan

(3]

and other cultivars

isewrpaveise - ding Ll ah A UFRR
Storage method-Storage time Cultivar Good fruit rate/%
IR -20 d B REHIR 96.7 4]
Room temperature Jinjiaganlan
storage-20 E R 776
Xiangzhongganlan
PG S AU 86.4
Huangjiaganlan
o 77.2
Fengcuiganlan
iRy kG 58.3
Tianzhongganlan (5]
IR 5-60 d B B 99.4
Low temperature Jinjiaganlan
storage-60d FHH 78.3
Xiangzhongganlan
e AU 88.0
Huangjiaganlan
o 78.7
Fengcuiganlan [6]
LigEiGA 69.1

Tianzhongganlan
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