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A new Chinese bayberry cultivar Dingshuo

Guo Xiuzhu"?, Song Yang"?, Huang Xiangjun’, Hu Dan*, Qi Xingjiang’, Zhao Yougan’, Zhang Shuwen’,
Liang Senmiao’, Liu Dongfeng"?, Zhao Quan"’, Wu Jianke’, Li Fayong"?, Shan Linwen’, Chen Guanju"*
('Zhejiang Institute of Subtropical Crops, Wenzhou 325005, Zhejiang, China; *Wenzhou Key Laboratory of Resource Plant Innovation
and Utilization, Wenzhou 325005, Zhejiang, China; *Wenzhou Ouhai District Agriculture and Rural Bureau, Wenzhou 325006, Zhejiang,
China; 'Wenzhou Agricultural Technology Extension and Service Center, Wenzhou 325028, Zhejiang, China; *Zhejiang Academy of Agri-

cultural Sciences, Hangzhou 310021, Zhejiang, China; ‘Ouhai Chashan Youganjin Bayberry Cooperative, Wenzhou 325035, Zhejiang,
China; "Wenzhou Seed Station, Wenzhou 325028, Zhejiang, China)

Abstract: Dingshuo is a new Chinese bayberry (Myrica rubra) cultivar, selected and bred from an ex-
cellent large-fruited seedling mutant of Ding'ao orchard. Following approximately 30 years of systemat-
ic observation and evaluation of the mother tree and its offspring, it is believed that the characteristics
of the variety are stable and consistent. Upon full maturation, it is spherical with a greenish-yellow fruit
stalk length of 3.82 cm, featuring a red pedunculated convexring, the fruit surface is bright red with
uniform coloring, the flesh columns are rounded and obtuse, the average fruit weight is 22.3 g, the edi-
ble percentage is 94.63%, the soluble solids content is 12.8%, the total acidcontent is 7.56 g kg, the
soluble sugar content is 6.88%, the reducing sugar content is 2.82 g- 100 g"', and the vitamin C content
is 11.30 mg- 100 g'. Consequently, the mature fruit offers a pleasant balance of sweetness and acidity,
possessing a unique and distinctive flavor. This cultivar bears pistillate (female) flowers, with the pistils

exhibiting a “V” shape; the pistillate inflorescences are cylindrical, measuring 13.44 mm in length and
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1.50 mm in diameter. For the Dingshuo bayberry cultivar, flower bud break occurs in late February,
with initial flowering and peak flowering periods both taking place in early March. The final flowering
period and young fruit stage fall in mid-March, and fruit ripening occurs in early June. The tree vigor is
moderate to strong, with a large crown, dense shoots, and a round or semi-round tree shape. It mainly
bears fruit on medium and short fruiting branches, featuring uniform fruit distribution and no obvious
biennial bearing. In the Wenzhou region of Zhejiang Province, the fruit maturation period for this culti-
var is relatively stable, typically concentrated between early and mid-June. The harvesting period is
short, allowing for convenient concentrated harvesting. Dingshuo has stronger tree vigor and stress re-
sistance than Ding'ao. Generally, it enters the stable fruiting period 5-7 years after top-grafting, with an
average yield of 700 kg - 666.7 m™* approximately. It is suitable for cultivation in Zhejiang Province as
well as all Chinese bayberry-suitable regions across China, with the preferred soil being loose, well-
drained sandy red soil or yellow soil. For orchard establishment, it is recommended to select gravelly
red-yellow soil that features deep layers, adequate moisture, and a pH range of 4.5-6.5. Meanwhile, the
natural sod system should be adopted for orchard soil management. For seedling propagation, grafting
is the primary method. It can be planted in from mid-February to mid-March or between October and
November, with a density of 20-25 plants per acre. No specific specifications are required for the ar-
rangement of male plants in the orchard, which follows the same standard as that of the Ding'ao. In
terms of fertilizer and water management, the primary strategy for young trees prioritizes promoting vig-
orous vegetative growth, whereas the core objective for mature trees centers on enhancing fruiting, in-
creasing yield, and optimizing fruit quality. Dingshuo has strong stress resistance. It needs enhancing
tree vigor and ensuring proper ventilation and light penetration in the canopy. During the winter season,
significant emphasis should be placed on orchard sanitation to minimize sources of pests and diseases.
Throughtout the growing period, priority should be given to biological and physical control methods;
chemical controls should be employed only when absolutely necessary, and strict adherence to pesticide
safety intervals is mandatory to ensure the safety of the fruit for consumption.
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Fig. 1 A new Chinese bayberry cultivar Dingshuo
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Fig.2 Main economic characters of Dingshuo and

Ding’ ao fruits
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Table 1

Comparison of fruit attributes between Dingshuo and Ding’ ao bayberry
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Fig. 3 Phylogenetic tree of Myrica rubra germplasm resources
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Table 2 Genetic similarity coefficients of partial

waxberry germplasm resources

%5 Code CZIHI0O DA DS DS21 712
CZ1H10 1

DA 0.690 1

DS 0.679 0.845 1

DS21 0.712 0.845 0.972 1

712 0.756 0.683 0.668 0.704 1

=-9 °C, Wi E iR <38 °C, H=10 °CHIFH IR ik
5500~6000 °C , 4F - 5] B 7K & 1700 mm ; Hid B
T X 380 4R 2% T 400 m, B & 78 /K s, 1%

pH4.5~6.5, WL & 5=1.5%, 1 )2 JE =40 cm, [F] i
TIET BHAVIRE , HHK R AT, DURD i 27 4 5l 35 4
TNE
3.2 FERAR

HH GRS N BFE3—4 7 R
F& 0.8~1.0 cm FI# Mg 52 A4 A AR, SR B HEE 0%
Feo TR K HMORE AT 4 R 2R o S AR R R
AN, B AEIE BAE 2 H ) &3 H vy, KR U ELAE
10—11 F 5 #RAH LUK P86 b 5t 85 518 N B, &
666.7 m? PP HER P I 7E 20~25 k. HilE I H T
A AR TR AERE £, B RSCRT , 75 0 Y
P B AT R BN AL B s RS o PR A . R



1992 3 L)

A
==

e 43 %

bel AR IC B A TR A TR oK, 5 T I AH [
33 EREHRERERE

WY el A B VA R AR BT IR M S I
FLAATT SR A8 00 A, A AR 5 T VTR R e
TEAS 3 R ek 15 71 5, A R AR 7 pAY it 368 X 2% 1 R
UF ORI TR N IEH L BE A RIA SRS, (A
I, ) 25 R 5 (00308 o A 2%, e EA T R AU AL B DL S B
B A2 5 o A K FE ) A K SR DA o 8 i, 10071
Fd . Ak, 38 7 BYBRAN ISR i H ke A2 X
BB 20 BUR T AR i kR E Y, BE
RE TR A K E SRR AIEE , Xt W B 45
R RE TR G B BL S B4 . BRRMN TS
RAWIFFUG, 55 2~3 UOE D 5 1 BN S5 R B R =
124, DR OR SR 5 b i 5 P A E
3.4 BEKETE

REKE BE TR AR %, 4 SR AR 3R ST 2%
e AR & . 2R LA N 3, SREGE 7R
Jit F4) 7 325 R T A P Can A L AR B 26 56 ) 20~30 kg
T YR R A AR (S A R E R R 12 ke, 5
T BT IR A IS, 43 5 T A AN R KRS B 2 A e
o BUFAR DR 25 3 iR s e AR S oA
TR B RS ARKNS W 28 1 5 AR 1 IR B BT
REPL1:0.3:4 9 . it AR 72 DA « 2% it A0 i -
T s A o it AR S A 1 it A A AN A L 4 o
JEL 9/ Tl AL PR R B e R BB SR
SRR IR AR, e AR LA IR A% o 5 (R Bf FE T3 22
R, BB (055 50 BE L 4 Fr b 5 8 s Rk b
TR J7 s R IRUUE B AR I R S 1% P A HLAE , B
DAD 53 AR ) Bl 0 B AR RO AR B A kb e
It o TEKGE BT, S SR K B 75 OR 47 7K 20 it
PRI BT 38 G 7K 2 JEI B I8 Bl i R SR s A A
T2 AF FUVT SR FH 8 R AR 5 B, kD> R 7K 0 SR
SIS TR BAR A A A AN RS2 0
3.5 mHEEZEAMWAE

A PP PR R AR AN S AN B, CRIEA
gk B R o A 2R I i R A AR el e, e
7 53R ] PR 8 T 3 SRR AR B i B R R R
I, D8 B s AR KA LS (B 4 A% O
Sk A VB 6 5B 16 75, DABRAR G 2RSS
RS R B RS . 24 2R B  A T B
DA gz il s I, TR AR S BT iA (7R s 5
35 245770 1) 2 2 ) 3 a9 245 7110k R R A, R e SR o

T

S HLk References:

(1]

(2]

(3]

(4]

[3]

(6]

(71

(8]

BERR v . MR S A R (M. bt e oy R Y R A
2019:2.

Liang Senmiao. Practical cultivation techeniques of Chinese bay-
berry[M]. Beijing: China Agriculture Press,2019:2.

M QSR R SR BT BRRIRE . R iR
SMERIRE PERT FE[]. o 2, 2024, 24(8) £ 155-163.
Zhang Hongbin, Liu Hesheng, Chen Yang, Cai Jiangbo, Cao
Shaoqian, Qi Xiangyang. Studies on hypoglycemic activities of
Chinese bayberry anthocyanins in vitro[J]. Journal of Chinese In-
stitute of Food Science and Technology,2024,24(8):155-163.
XIS . Wt P R A 4 8 L A T R R F A D).
BRI Bl R %, 2008.

Liu Chuanju. Separation, analysis, characteristics and applica-
tion of polyphenols from Chinese bayberry[D]. Wuhan: Hua-
zhong Agricultural University ,2008.

B TR AR IO R UR RS R WL .
BB 5% D 2 R He T S R [9]. SR A, 20235 40(9):
1966-1979.

Hu Zicong, Lei Lin, Zhou Chenguang, Jiang Qiaojun, Su Feng-
xian, Li Yanpo, Hu Chaofan. Research progress in nutritional
benefit and application of Chinese bayberry fruit[J]. Journal of
Fruit Science,2023,40(9):1966-1979.

PERRE KRB R, MRET SRS AT, AT AT | A
T A A I A (0], R 2441, 2016,33(2): 249-253.
Liang Senmiao, Zheng Xiliang, Chen Xinlu, Zhang Qi, Wang
Huaxin, Qi Xingjiang, Ren Haiying. A new early-ripening bay-
berry cultivar ‘Zaojia’[J]. Journal of Fruit Science,2016,33(2):
249-253.

RVE KA R, SR 22 R B3, XU , R, SRR,
IF5 Tk . MM SR TR I 7 (3], SR 2R, 2025, 42(4):
912-916.

Song Yang, Liu Dongfeng, Zhao Quan, Zhang Peian, Chen
Guanju, Liu Yingyao, Jin Huanchun, Shan Linwen, Guo Xiuzhu.
A new Chinese bayberry cultivar Dingkui[J]. Journal of Fruit
Science,2025,42(4):912-916.

Song Y,Zhao Q,Liu D F, Zhang PA,Li FY,Chen G J,Liu Y
Y, Xia H T, Guo X Z. Genetic evolution analysis of Chinese
bayberry germplasm resources in Southern Zhejiang with single
nucleotide polymorphism (SNP) and insertion deletion (InDel)
markers[J]. Genetic Resources and Crop Evolution,2025,72(3):
3265-3277.

RFFBR, RVE, X &0, BPE REE . A MR P L B IR E D).
SRR 24,2021, 38(10): 1821-1823.

Guo Xiuzhu, Song Yang, Liu Dongfeng, Hu Dan, Chen Wei. A
new Chinese bayberry cultivar Zaotan[J]. Journal of Fruit Sci-

ence,2021,38(10):1821-1823.



