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Table 1 Drying process indicators and variation analysis of Lycium barbarum L. fresh fruit in nine cultivars
/ / / / /
cem® ¢ (em?) 7! (g g 'DW) cm’ g g
1 4.13 £0.76b 4. 15 +0.20c¢ 1.39 0. 11a 112.05 +£6.66a 21.78 £1.47a
5.48 £0.76a 5.74 £0.81a 0.80 +0.09f 65.21 £4.90e 9.84 +1.71d
3 4.71 £0.93ab 5.66 +0.36a 1.21 £0.11b 114.03 +£5.68a 17.16 +1.06b
4 4.65 £0.61ab 5.09 £0.31b 0.96 £0.07de 79.37 £5.32d 13.08 +1. 19¢
5 5.01 £0.67a 5.34 +0.41ab 0.92 £0.09e 75.48 £9.39d 11.95 +1.66¢
6 5.24£1.07a 5.06 +0.32b 1.04 0. 18cd 81.87 £8.41d 13.61 +2.05¢
7 4.71 £0.66ab 5.80 £0.28a 1.08 £0.08¢c 92.81 £5.9%4c¢ 13.65 +0.85¢
0702 4.97 +0.57ab 4.42 +0.95¢ 0.86 £0.07ef 66.84 +5.32e 12.59 +1.79¢
0901 5.42 £0.78a 5.41 £0.40ab 1.21 £0.10b 104.28 +7.47h 16.34 +1.74b
6.49 6.61 1.60 122.87 24.32
2.88 3.46 0.70 57.61 7.96
0.83 0.73 0.21 18.80 3.64
4.92" 5.18%* 1.05%* 87.99%* 14.45%*
/% 16.87 14.09 20.00 21.37 25.19
(p<0.09. “* 7 (p<0.09 “% %7 (p<0.01) .
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Table 2 Factor analysis of drying process indices of

Lycium barbarum L. fresh fruit in nine cultivars

1 2
/ em® « (em?) 7! -0.759 0.361
/(g g ~'DW) -0.434 0.855
/em? 0.954 0.249
lg 0.891 0.444
/g 0.989 0.012
3.10 1.06
1% 61.89 21.26
2
« 2) ¢ 3
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Fig.3 Dendrogram obtained from cluster analysis of drying
process indices of Lycium barbarum L. fresh fruits in nine

cultivars
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Table 3 Correlation analysis of drying process indicators of Lycium barbarum L. fresh fruit in nine cultivars
/ em® ¢ (cm?) ! /(g g 'DW) /em® /g
/(g*g ~'DW) 0.284"
fem? -0.325%* -0.227
/g -0.300" -0.033 0.918**
/g -0.394** -0.506** 0.907** 0.868 % *
R (p<0.09 “*x” (p<0.01).

4 9

Table 4 Scores of the factor analysis of Lycium barbarum

L. fresh fruits in nine cultivars

1 2.613 1
3 1.447 2
0901 0.747 3
7 0.230 4
6 -0.436 5
4 -0.438 6
5 -0.946 7
0702 -1.256 8
-1.961 9
9
4 1
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Comparative analysis of drying process characters of wolfberry (Lycium
barbarum L.) fresh fruit in different cultivars

YUAN Hui§un~  JIA Hongzhen LI Hu-un LI Xin MA Qian-guo GONG Huiing

(School of Life Science and Engineering Lanzhou University of Technology Lanzhou 730050 China)

ABSTRACT In order to set up a comprehensive evaluation system for fresh fruit drying process indicators of differ—
ent wolf berry cultivars fresh fruits epidermis wax characteristics from nine kinds cultivated in northwest region were
studied by scanning electron microscope. Specific surface area tissue water content single fruit volume 100-grain of
fruit fresh weight and 100-grain of fruit dry weight of different Lycium barbarum L. cultivars were analyzed by One-
Way ANOVA correlation analysis factor analysis and cluster analysis. The results showed that there were no signifi—
cant differences among nine cultivars of Lycium barbarum L. in fruit shape and epidermis wax form. However great
differences of specific surface area tissue water content single fruit volume 100-grain of fruit fresh weight and 100-
grain of fruit dry weight was observed in different Lycium barbarum L. cultivars. Tissue water content was significantly
and positively correlated with the specific surface area whereas it was significantly and negative correlation with the
100—grain of fruit dry weight. Single fruit volume 100-grain of fruit fresh weight and 100- grain of fruit dry weight
was significantly and positively correlated with each other. Factor analysis showed that 100—grain of fruit dry weight
and tissue water content were the key indicators for drying process. Meanwhile nine Lycium barbarum L. cultivars
could be divided into four types: Mengqid which was classified into a cluster was the most suitable cultivar for drying
process; Ningqi-0901 Ningqi7 and Ningqi-3 were classified into the same cluster; Ningqi-0702 Ningqi-6 Ningqi-
5 and Ningqi-4 were classified into the other cluster. Bianguo was classified into a cluster by itself. The latter two
clusters were not suitable for drying process.
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