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Abstract: Sixteen cultivars of Red Fuji apples grown in Xinjiang and Yellow River basin were selected as the study objects, sensory
evaluation and analyses of their fruit characters and nutritional components were carried out, and optimum quality was found in the Red Fuji
apples grown in Aksu, Tekesi, and Luochuan. The individual fruit weights of the samples produced from Shandong, Xinjiang, Shanxi, and
Gansu were in the descending order of Gansu > Shanxi > Xinjiang > Shandong, showing a significant variation (coefficient of variation (CV) >
15%) and a significant difference (p = 0 < 0.05). Significant variations were presented in the nutritional components among 16 cultivars of Red
Fuji apples, especially for vitamin C, protein, and dietary fiber (CV > 25%). The samples from different production areas showed significant
differences in reducing sugar content (P = 0 < 0.05), soluble solids (P = 0.05), and dietary fiber (p = 0.023 < 0.05). There was a significant
positive correlation between flavor score and solid acid ratio (p = 0 < 0.05, r = 0.886). The Red Fuji apples grown in Xinjiang had a higher solid
acid ratio, and showed a pronounced difference from other apple cultivars, so that Xinjiang Red Fuji apples can better meet a high flavor taste
requirement compared with other apple cultivars (p = 0.003 < 0.05). In addition, positive correlations were found between reducing sugar and
soluble solid contents (P = 0.00L < 0,05, r =0.75), as well as between total acid and soluble solids (p = 0.014 < 0.05, r = 0.602).
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Table 1 Producing regions and harvest time of Red Fuji apples

FR AR RAgHh & ARAF AT 18]
g1 ] 30, 75 SO BATARE 36 2013.11.13
g+ 2 R4 SO 2013.11.13
arg+3 FERG 2013.11.13
g+ 4 T 5% e 4Ttk 2013.11.13
g +5 B ST 2013.11.13
15 £6 i 8 %)) 2013.10.11
g7 B £ X 2013.10.11
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Table 2 Red Fujiapple fruit characteristics

iz 2 AR $REy YAE(9/100g) RAHAB/mm EAEZImm R
et 275.00248.20 88.0045.81 89.0043.20 81.0046.18 1.10
g2 240.0042.90 90.0047.31 85.0047.25 70.0045.28 121
#is 1543 300.00428.70 93.0048.25 90.0045.25 82.0046.18 1.09
et 4 303.50425.55 93.0043.90 88.0042.30 80.00+4.38 1.10
1%+ 5 256.60+13.90 88.6746.78 82.0044.19 77.0045.36 1.06
41516 306.60426.65 92.5045.28 86.8046.02 79.2042.09 1.09
: e k7 316.20+416.29 92.0046.29 89.7044.03 80.3043.08 118
1548 292.00426.72 93.0043.51 86.9545.98 76.8046.01 113
AR 301.35413.50 92.00+4.82 88.3043.86 79.5045.17 111
415410 225.00+418.25 90.0045.25 88.9043.91 80.004.95 111
g4+ 1 192.80+12.89 90.9045.09 86.5045.06 79.5045.92 1.09
L& 45412 206.0046.95 91.5046.19 85.0045.48 76.004.35 112
415413 184.20412.48 90.0046.12 75.2042.59 70.00243.29 1.07
4154 14 192.509.19 85.0045.85 79.0042.59 72.004.21 1.10
415415 310.5043.50 87.0046.28 89.0046.15 80.4024.06 111
L 415416 322.60422.60 89.0046.18 90.2044.04 84.004.03 1.07
HTR
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Table 3 Red Fuji apple nutrition indicators
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g4 9.1740.61 14.40-4.01 4.1630.27 10.6740.85  0.3340.01 . 2.1640.15 34.6
4542 9.0740.65 11.0040.61 3.1740.16 9.0540.29  0.7040.02  2.1340.09 34.7
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' g7 7.2140.51 11.5540.65 3.1840.18 9914055 0332002 1154001 36.3
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g+ 15 6.9840.39 10.0020:81 3734034 7164019  03140.02  1.1240.07 26.8
L 415+ 16 5.8540.20 8.8040.29 3.2540.25 6.2840.29  0.2940.02  1.2740.07 271
g HPEME 9.29 12.88 355 13.12 0.53 2.2 36.4
hARLE - FHE 726 11.34 3.14 8.7 0.35 1.68 36.2
LARLEEPHME 824 11.56 3.22 7.09 0.41 1.67 36.0
g EFHME  6.42 9.40 3.49 6.73 0.3 1.2 27.0
BF¥E 8.10 11.65 3.34 9.33 0.42 178 35.1
AFEE 112 1.61 0.40 475 0.16 0.46 4.10
B 2 4% 13.83 13.82 11.98 50.91 38.09 25.84 11.68
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Table 4 Red Fuji apple water content and sensory evaluation

results
i) N Kol Rekitsy 9IRS
g1 86.8346.75 89254651 93.0045.26
g+ 2 89.0747.09 89.00#4.55 94.00+4.28
# 5% g+ 3 89.0746.85 92.006.29 93.5045.93
g+ 4 86.1746.15 94.0047.15 91.0045.65
g +5 87.0043.55 87.00#3.58 90.5045.09
4rg+6 90.1246.02 91.00#8.31 90.0045.64
' gt 7 88.7247.28 89.5624.27 91.00+4.09
e 45+ 8 89.5145.61 85.4043.79 90.00+4.28
arg+9 90.0145.09 89.7547.34 89.5045.89
g+ 10 85.6145.65 90544519 90.5045.90
gt 11 87.5045.78 90.2345.45 92.0043.50
NITS gt 12 88.1046.26 85.0046.28 91.5045.50
g+ 13 82.8044.29  87.0045.27__88.0047.25
g+ 14 79.5045.02 84.004521 87.0045.50
g+ 15 80.5045.08 78.1545.36 90.0044.82
R 45+ 16 81.6046.13 80254651 89.7047.85
g FHME 8763 90.25 92.40
hRE - FHME 8959 88.93 90.12
hARLE - FHE 8470 87.35 89.80
W LFHME 89.85 79.20 89.85
B 86.38 87.63 90.70
Aok £ 3.46 4.24 1.85
TR 7 5% 4,01 4.84 2.04
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