FRUIT QUALITY OF SPUR-TYPE AND NONSPUR-TYPE ‘DELICIOUS’

18. Leonard, R.M. and J.C. Mayer. 1983. Fruit and
fruit products. J. Assoc. Off. Anal. Chem.
66:1251-1255.

19. Meheriuk, M. 1977. Maturity studies on red
sports of ‘Delicious’ apples. Can. J. Plant Sci.
57:963-967.

20. Meheriuk, M. and S.W. Porritt. 1971. Con-
trolled atmosphere storage behavior of spur
and standard type ‘Red Delicious’ apple. Can.
J. Plant Sci. 51:117-119.

21. Meheriuk, M., D.V. Fisher and K.O. Lapins.
1973. Some morphological and physiological
features of several ‘Red Delicious’ sports.
Can. J. Plant Sci. 51:246-248.

22. Poll, L. 1981. Evaluation of 18 apple varieties
for their suitability for juice production. J.
Sci. Food Agric. 32:1081-1090.

23. Singha, S., T.A. Baugher and C. Townsend.
1994. In situ differences in fruit color devel-
opment of six ‘Delicious’ apple strains. Fruit
Var. J. 48:103-108.

215

24. Washington Agriculture Code. 1990. 16103-
142. Washington Inspection Procedures. 15
Jan 1990.

25. Warrington, 1.J.., D.C. Ferree, J.R. Schupp,
F.G. Dennis and T.A. Baugher, 1990. Strain
and rootstock effects on spur characteristics
and yield of ‘Delicious’ apple. J. Amer. Soc.
Hort. Sci. 115:348-356.

26. Washington Apple Maturity Handbook.
1993. Washington apple maturity pro-
gram. Wenatchee, WA.

27. Wrolstad, R.E., D.A. Heatherbell, G.A.
Spanos, R.W. Durst, J. Hsu and B.M.
Yorgey. 1989. Processing and storage in-
fluences on the chemical composition
and quality of apple, pear and grape
juice concentrates. In: Quality factors of
fruits and vegetables; J. J. Jen (ed).
pp.270-292. American Chemical Soci-
ety, Washington, D.C.

Journal American Pomological Society 55(4):215-217 2001

POMOLOGICAL TRAITS OF ‘SU’ CHERRY LAUREL

S. ZEKi BOSTAN

Abstract

This study was carried out to determine the pomological traits of ‘Su’ cherry laurel (Prunus lauro-
cerasus) as grown in Trabzon (Turkey) province in 1999, 2000 and 2001. Cluster weight, number of
fruit per cluster, fruit weight, stone weight, soluble solids, pH and titrable acid content were determined
as 46.75 g, 9.85, 4.89 g, 0.37 g, 15.92 %, 4.55 and 0.29 %, respectively. ‘Su’ is promising cultivar for
the province as table cultivar due to its pomological characteristics. This cultivar is better than others

because of it is very juicy and attractive color for skin and flesh.

Introduction

Compared to the surface area of the
world, Turkey is very minute. However,
there is great variation in the ecological
conditions within Turkey which allows for
a very wide range of horticultural crops to
be grown. Turkey is between 36-42 North
latitudes and 26-45 East longitudes.

In the coastal area of the Black Sea Re-
gion (Northern Turkey), there are many
different local fruit species and varieties.

In the Trabzon province, the annual pre-
cipitation is 833.8 mm, which falls through
out the year. The relative humidity is 74.67
%. Annual mean temperature is 14.6 °C,
and there is not freeze (2). Trabzon
province has 4685 km? area.

One of the centers of origins of cherry
laurel is the Eastern Black Sea Region (3).
Cherry laurel is consumed fresh, dried, in
jams, marmalades, canned or pickled. The
leaves and seed of this fruit species are
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used in pharmaceuticals. Also, the trees
are valuable for ornamentation as a ever-
green plant (4).

Cherry laurel is native crop in Trabzon
province within the Eastern Black Sea
Region. There are fifteen cultivars in this
province. These trees are generally found
singly or in border rows. Mature trees are
vigorous in habit. It is propagated by
suckers or cuttings, easily. The main
crops produced in this province are hazel-
nut, tea, apple and pear as horticultural
crops. Other stone and pome fruits are
grown, as well.

‘Su’ native cherry laurel table cultivar is
one of the important cultivars are grown in
Trabzon province. The objective of this
study was to determine the pomological
traits of ‘Su’ cherry laurel cultivar.

Materials and Methods

This study was performed on ‘Su’ cher-
ry. laurel (Prunus Laurocerasus) cultivar
grown in Trabzon province (Eastern Black
Sea Region of Turkey) in 1999, 2000 and
2001. The origin of ‘Su’ is Trabzon
province.

Maturing dates were 10.07.1999,
25.07.2000, and 15.07.2001. And, at these
dates, cluster and leaf samples were col-
lected, then, evaluated for important pom-
ological characteristics.

Figure 1. Fruit cluster and leaf of ‘Su’ cherry
laurel.
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The experimental designed was a split
plot in a randomized complete design with
three replicates. Three trees were used at
each replicate. 25 samples of cluster and
25 samples of leaf for each tree were col-
lected randomly from every side of trees
that were 25-30 years old and cultivated
forms. Of 225 clusters and 225 leaves, 100
for cluster and 100 for leaf of randomly se-
lected samples were evaluated for impor-
tant characteristics.

The important fruit traits such as cluster
length, cluster weight, number of fruit per
cluster, fruit weight, fruit width, fruit
length, fruit stem length, fruit stem thick-
ness, stone weight, stone width, stone
length, soluble solids (refractometer as
brix), pH and titrable acid content (as
malic acid). Leaf traits measured were leaf
width, leaf length, petiole length and peti-
ole thickness were determined. Also, har-
vest period and full bloom dates were de-
termined.

Results and Discussion

‘Su’ cherry laurel bears every year, ma-
tures early, and has attractive red fruit. ‘Su’
is suitable for fresh eating in season with
superior size and flavor characteristics.
Flavor of the fruits is acrid becoming
sweet as the fruit matures. Fruits presently
are marketed locally with other cultivars.
The fruits of ‘Su’ are used as only fresh
consumption in the native location, and
are not exported outside Trabzon province.

Date of full bloom varied from 30
March to 5 April, and harvest period from
10 to 25 July in Trabzon province. There-
fore, the average number of days from full
bloom to harvest is 100-110 days.

Leaves are medium dark green. Leaf
blade is 17.83 cm long and 4.67 cm wide,
and the petiole is 1.33 cm long and 2.90
mm thick (Table 1).

The shape of fruit is roundish to slight-
ly oblate. Fruit size varies from 1.95 cm
(width) to 1.92 cm (length). The skin is
smooth, thin and shining red. The flesh is
clear pink or cream white, very juicy with
a mild flavor. The cluster and fruit weight
are 46.75 g and 4.89 g, respectively. ‘Su’
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Table 1. Important pomological
traits in ‘Su’ cherry laurel (n=100).

Traits Mean (Three years)
Cluster length (cm) 9,82+0,09
Cluster weight (g) 46,75+0,11
Number of fruit per cluster 9,85+0,13
Fruit weight (g) 4,89+0,08
Fruit width (cm) 1,95+0,08
Fruit length (cm) 1,92+0,07
Fruit stem length (mm) 4,88+0,01
Fruit stem thickness (mm) 1,94+0,02
Stone weight (g) 0,37+0,03
Stone width (mm) 9,44+0,06
Stone length (mm) 9,11+0,06
Soluble solids (%) 15,92+0,12

pH 4,55+0.10

Titrable acid content (%) 0,29+0,11
Leaf width (cm) 4,67+0,13
Leaf length (mm) 17,83+0,14
Petiole length (cm) 1,33+x0,11
Petiole thickness (mm) 2,90+0,12

has the highest juice content of all culti-
vars. Soluble solids content is 15.92 %,
pH 4.55 and titreable acid content 0.29 %
(Table 1). Fruit is homogeneous in harvest
period. )

In a report, fruit weight, fruit length,
fruit width, soluble solids and pH values in
cherry laurel types are grown in Eastern
Black Sea region were determined as 5.9
g, 1.91 cm, 2.04 cm, 17.6 % and 4.3, re-
spectively (1). In other studies that were
carried out on cherry laurel types grown in
Vakfikebir and Akgaabat districts of Trab-
zon, cluster length, number of fruit per
cluster, fruit weight, fruit width, fruit
length, stone weight, stone width, stone
length were determined as 8-12 cm, 12-25,
2.21-4.35 g, 8-16 mm, 11-20 mm, 0.41-
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0.61 g, 6-11 mm and 8-16 mm, respective-
ly (5); 9.48-13.88 cm, 16.20-20.00, 2.63-
6.22 g, 14.67-18.94 mm, 17.28-21.33 mm,
0.17-0.75 g, 6.89-8.31 mm and 11.03-
12.31 mm, respectively (6).

The important pomological characteris-
tics of ‘Su’ cherry laurel cultivar are simi-
lar to results of other studies, generally.
But, it is better than other cultivars because
it is very juicy and skin and flesh color are
attractive.

In conclusion, ‘Su’ cultivar is recom-
mended for Eastern Black Sea Region and
similar ecological conditions as table cul-
tivar. ‘Su’ is a promising cultivar with de-
sirable pomological traits.
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Apple Watercore

Positive correlation exists between watercore and maximum fruit temperature during
late August of ‘Orin’apples. Watercore occurred in immature apples long before the
increase in ethylene or ACC. Water core followed the increase in membrane perme-
ability. The degree of water core was correlated with firmness, soluble solids, total sug-
ars, fructose, glucose in the inner flesh and sorbitol but not with titratable acidity,
starch and sucrose. Seasonal change in sorbital parallel the incidence of water core
with correlation coefficients at .88 and .82 for inner and outer flesh. From Yamada et
al 2001 J.Japan.Soc.Hort.Sci. 70(4):409-415.





