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Abstract

The breeding process of DT-1538, which is high-quality Single Strain with low suger content and
large fruit, was showed in this research. Lycium chinense Mill. var. potaninii was selected as parent
through analyzing the contents of total sugar and Polysaccharides. At first, L. chinense Mill. var.
potaninii were crossed with NINGQI-7, and 11 F; were obtained. All of the F; fresh fruits were de-
termined from longitudinal diameter, transverse diameter, weight of single fruit and density of
output. DT-1537, DT-1538 and DT-1540 were selected. The content of effective constituent is the
highest level in DT-1538, and that was determined as high-quality Single Strain with low sugar
content and large fruit.
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1. 5|18

WEAESR, HMIAC (Lycium chinense Miller){E N A L FFARI Fl, 7EF A ARHX EUS T 535 4 5
AERAE S . B FSEIAARMIAC L O RO R REF ST U M sh RSB T R B “E %
P A RPN o HT, FHELEAARMRC AL IE A TR IR BRI SRR 1, st
RPN RRSE ., PRl R, AU REMZ M T R O B R ) AT B, B AR AT P R
JE T I B B RAZ O AR . B AT, BRSEAREF MRS R E LR, Mg bR, S5l
BE. AR, REEPEESNRRE AR T — B s, RHREE N Y, IREIR
SN E A, FEHED S, SEGEMEAREEmMEL . AR MAC 2 B (ycium barbarum
polysaccharide, &%} LBP)/@E M, H 6 FEppizim, &6 2MMEcE=MEEER[1] (2] [3] [4],
BAPUEST[5] PrEdbe]. FRILARI7] [8]. BRIUBE[O] [10]. MRy o[11] [12] [13] [14]8EH . Ak, &R
R LB S pE o &, (REFZFE S BN ER HAR, R AASEFFBL, 1% B 1B R AR BB 15]
2. R 5 A
2.1. FEARERE

WBIHFR 1S, RIS, P25 T35, T4 5. 7RSS TiRe 5. THRT5,
0901, ZAC 1 5. EEEMAC. = Fg AR SR i Al (R B IR S b WA 208 2 BRI SE 1 Hh 0k ICH
A AR R SR AR

SRAM RN R B H AR RS MAC MR RIEE, HR 1 SONIE AEE R S A, el
15, 725, 735, TS 5. TR 7 5ATERMEERIEE RS, T4 5 RhTE
T HIAD R B AR A, TAD 6 5O T ERRIREIE B AR SR, 0901 FZEAT 1 SR A SR R B
MRS S FR)M, HEMARES ARIEE R, smMids 3T ERMREER . BRER 15, R
FRCR)IITESEIEARMIRC 77 X AT T XA 158, I AR SLHIR 7= S B 3SR R e b, m2eiiit
HAE SR AR AT 77 XOE AR AT R Al 4D 1 SR 7 5 [16]. 2012 4F, 40 1 S AT 7 5B &
BMAR R R RFAE.

2.2. RATIEE

2012 4F, VAEREMIFCONBREA, 40 7 5 2 m i il Fh s DX I 08 07 38 HY RO R RS db Fl, SRR,
HmERE, mEfRE, KibgNRA, B HIE F AR FIEEE BRI 114 £k, 2013 4E, 114 ¥ F,
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AR T B AR AR 7RI . 2015 4E0E NS5 SRR I 00 R bk
23. RREHIEFESZE

2.3.1. BEEMRME

2015 4F 8 F FAJRSeat, DURSZA/NRIGE R B TR AR, B HIYIE F) bk 11 B, )ik
PRI EE SR e RSkt . PR, 30 R oy 1 IRER, BHHE 3R e RE B KMREHHE
bR, 10 MRS REN 1 REHE, EH 3 K. BT RhRmgs REIRG A, g B8k,

2.3.2. REBFHMANE

ME WA S BHSEm. SR, A, KE MR 4R C. o-4iE R E. -4
# E 17 ME RS &

ME Tk 28 SRR 3,5- /KR (DNS) L ik & [ 17], S =ms i i 9L EG 8 A 2
[18], AVEEHRR A L AL, EEFCRAOGRENE, KiHE b3 KA HPLC &0, 4% C
KA EIENE, o-4EE R By p-4E2E R E R AN GRS S E M E [19], SRR WA
Rt - 5/ e A 2 [20] .

3. ZRE S
3.0, [RPEFRAIERF

R 1 AR, Sl BRI R o AT (19.38%), HE A MR A B HAE 25% A b T E AT
FIZHES RN 3.99%, (IRTTIC 4 5@4.74%)F T 5 5(4.26%). R, B E AT Nk E R
FHEISEAS

3.2. BZIEE

B E M < A 75, HIECF, AT 348 ki, BEE FRRTE 297 Bk, 2015 4E, F, HEAREEN S5 R
Ja, ARSER/ NG R E e s, @ik Bl 75k, W12 F ek 11 8%, 20045 & 4 DT-1530. DT-1531,
DT-1532. DT-1533. DT-1534. DT-1535. DT-1536. DT-1537. DT-1538. DT-1539. DT-1540. X}fi%k
[ 11 BRERR IO EE SR BT PRRLE . o T 3R 45 SR B 5 43 #

HPE 2 a4, 11 BRERR I EE R AE M K2 DT-1536 (30.11 mm) > DT-1535 (27.71 mm) > DT-1537
(27.39 mm) > DT-1538 (25.74 mm) > DT-1533 (24.92 mm) = DT-1540 (24.92 mm) > M (24.09 mm). 5K
Se DT-1536 (13.10 mm) > DT-1535 (12.67 mm) > DT-1538 (12.49 mm) > DT-1537 (11.58 mm) > DT-1540
(11.20 mm) > DT-1531 (11.11 mm) > M (11.07 mm)s.

40
30 . o . *
20 ¢« T ZHETFIEME (%)
10 s e
A 'y A A A A A A x A A A i
0 T T T T T T T T T T T T T A ZHE (%)
H B B B B BB B DB RR MOETERIE (%)
N N N P VR S DRI G BHETEIE (%
LR R KRR R %;3) &F

Figure 1. Comparison of total sugar and polysaccharide content in all variety
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Figure 2. Comparison of longitudinal and transverse diameter in fresh fruit of 11 individuals

B 2. 11 HREBBREERUEE ST LEE

FH P 31 4 W, 11 RR SRR e SR SR AR VO DT-1536 (1.88 g) > DT-1535 (1.82 g) > DT-1537 (1.79
g) > DT-1538 (1.53 g) > DT-1540 (1.38 g) > M (1.343 g). 45 F % B KK J& DT-1539 (2.507 /Mem) > DT-1538
(1.878 4M/em) > DT-1532 (1.685 4Mem) > DT-1534 (1.556 >/em) > DT-1537 (1.173 Mem) > DT-1540 (1.155
ANem) > M (1.154 ~/em).

DL SO0 5 FE AR IR ~P 3 AE R S, /T SHE BT K AR AT 256 0 e, 91254 DT-1537.
DT-1538. DT-1540 #fie AL R #bk, W% 1.
33. iR BEPRIERE

PLTAC 7 5 SR IR, X DT-1537. DT-1538. DT-1540 £t B 50k A SR S8 R0 BEA T 52 5 4047 .
M5 25 RAVE WA 2.

DT-1538 BpR RSz rip S bE & B R IK(12.53%), T 7 5 R L EFES B 5(20.90%). DT-1538 Hsgd
ZHH(3.87%)~ S TEREH(37.79 mg/100g) 4E4 % C (23.90 mg/100g)-a-4EE & E (20.10 mg/kg)p-4E4- K E (1.83

mg/kg) Fr B . S MRS E(13.00 mg/100g), (KT T 7 %5(17.80 mg/100g). DT-1538 Hbfkim %
Wik E Hbx.

HI 7% 3 W5 45 SR T, SRS 17 MR IR & B S AP K VGR DT-1538 (2.05) >5°id 7 5 (2.01) >
DT-1537 (1.65) > DT-1540 (1.56).

ZE LPTIR, DT-1538 HbkRszh 2 hE. Mo, KRS MR, SR C. a4iERKE, p-4EXE
EFEAFRD S EUL 17 MR IR S BN REATRHALE . K, ¥ DT-1538 Hkkific Ak
PN itk RN

4. ZiL511ie

I 12 ASMORC R P (R ) IR SR S B AR 22 5 3 b0 5 , % e B AT 0 g 10k IR A P AR S AR
W EEML x TR 75, M F Rk H DT-1537. DT-1538 fil DT-1540 KHm =R bk 3 £k, DL
TR 7 SRS IR, THIIERT 3 Bk Fy SRR SRS O BT E S i, AR E IR R R AL B
il 2 DT-1538.

TEMIRC S s B S P B R T 2 ARIF R . DT-1538 (E MR R R AH W &R, BhE
SRR, 2R EMANA g, WIRZERAPUES . PUE. BRI, FRRE. BE5mGuk
JIRIER o BRI, 200 R RAM A OR T 735 X AR 2 0 & B AesE v, RIS ORR B2 BRI T R & &,
AR A e T W A AR AR A5 () 1) . 48R, B TR B X R, W ARSI R A A
fabrkaTAeE fa, J7r e F A, RN A
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Figure 3. Comparison of output density of 11 individuals
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Figure 4. Comparison of single fruit weigh of 11 individuals
[ 4. 11 #REEHREER B RERTLLE
Table 1. Index rank and comparison in of superior individuals
= 1. R BB RIERHEF R AT EE 3R
FIURbR 1 2 3 4 5 6 Il 5
1% /mm DT-1536 DT-1535 DT-1537 DT-1538 DT-1533 DT-1540 24.09
Y 42/mm DT-1536 DT-1535 DT-1538 DT-1537 DT-1540 DT-1531 11.07
YL/ DT-1536 DT-1535 DT-1537 DT-1538 DT-1540 1.34
45 J % BE/A .om DT-1539 DT-1538 DT-1532 DT-1534 DT-1537 DT-1540 1.154
Table 2. Active ingredient in superior individuals
2. MRBKIRIBHB S HITUESR
K3 B DT-1537 DT-1538 DT-1540 TR75
K53 (%) 83.90 81.70 80.70 74.90
Z W (%) 1.64 3.87 2.65 3.67
R (%) 13.67 12.53 18.25 20.90
Elf S t8(mg/g) 1.70 1.58 1.56 2.40
S5 (mg/100g) 31.59 37.79 32.52 32.63
HEAPU(%) 230 2.39 2.61 3.19
FKE PROCLEKERE, mg/100g) 10.74 13.00 12.76 17.80
44 2 C(mg/100g) 13.30 23.90 6.00 14.20
a-4EHE 7 E(mg/kg) 18.82 20.10 18.87 17.08
7-4E4E 3 B(mg/kg) 1.38 1.83 1.67 1.72
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Table 3. Amino acid content in fresh fruit of superior individuals

3. MREKHRIPEERIENELER

KT H DT-1537 DT-1538 DT-1540 THT S
RITAZBR(ASP), % 0.36 0.38 0.28 0.26
BHA(GLU), % 0.26 0.32 0.28 0.37
2 BR(SER), % 0.11 0.12 0.09 0.12
H&MGLY), % 0.04 0.05 0.06 0.06
FEEFR(ARG), % 0.1 0.14 0.11 0.15
JEB(THR), % 0.08 0.08 0.09 0.1
%R (PRO), % 0.24 0.26 0.23 0.49
HAR(ALA), % 0.22 0.2 0.14 0.18
HEM(VAL), % 0.03 0.25 0.04 0.04
FIEBRMET), % <0.008 <0.008 <0.008 <0.008
FIREFR(CYS), % <0.008 <0.008 <0.008 <0.008
FEARALE), % 0.02 0.03 0.03 0.03
EHBR(LEV), % 0.03 0.04 0.04 0.05
NAM(PHE), % 0.05 0.04 0.04 0.04
HAB(HIS), % 0.04 0.04 0.04 0.04
BAEMRDLYS), % 0.07 0.09 0.09 0.08
2R (TYR), % 0.01 0.01 0.01 0.01
17 HERERRE, % 1.65 2.05 1.56 2.01

e HE

HUFH ERRHE L I(2014-NK-A4-4). FHilFA E KRR L I(2015-NK-A2). 4 RHE 8-
H(2014-SF-142).
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