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Fig. 1. Pedigree of ‘Chuenfeng’ (ARI 86-45). “Open pollination for 4 generations.
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Table 1. Phenological periods for ‘Chuenfeng’ and comparable peach cultivars fruited at TARI from 2006 to 2008

Cultivar and good Bloom date Harvest date FDP”
selection Start bloom Full bloom Last bloom Start harvest Full harvest Last harvest (d)
2006
‘Premier’ 3 Feb. 14 Feb. 1 Mar. 9 May 16 May 23 May 74-96 (E) ¥
‘Flordared’ 29 Jan. 3 Feb. 21 Feb. 2 May 9 May 23 May 92-94 (M)
‘Chuenfeng’* 3 Feb. 14 Feb. 21 Feb. 25 Apr. 10 May 23 May 82-92 (E)
2007
‘Premier’ 29 Jan. 16 Feb. 12 Mar. 7 May 21 May 28 May 78-99 (E-M)
‘Flordared’ 22 Jan. 6 Feb. 26 Feb. 23 Apr. 8 May 28 May 92 (M)
‘Chuenfeng’ 29 Jan. 16 Feb. 3 Mar. 1 May & May 21 May 80-93 (E-M)
2008
‘Premier’ 30 Jan. 12 Feb. 19 Feb. 6 May 26 May 9 Jun. 98—-112 (M—L)
‘Flordared’ 30 Jan. 4 Feb. 19 Feb. 6 May 19 May 2 Jun. 98—-105 (M)
‘Chuenfeng’ 30 Jan. 12 Feb. 3 Mar. 12 May 12 May 2 Jun. 91-104 (M)

* FDP (Fruit development period): from full bloom to first commercial harvest.

¥ Ripening period, VE: Very early ripening, FDP = 65 days; E: Early ripening, FDP = 66—90 days; M: Medium ripening, FDP =
91—115 days; L: Late ripening, FDP = 116—140 days, E-M: Early to medium ripening, M—L: Medium to late ripening (Wang &
Lu 1992).

* Good selection derived from ‘Premier’ x ‘Flordared’.



232 BERHENE BB H4W

£ 2. 2006 2= 2008 AT AHHE AR BB TE R ST R E MR LE

Table 2. Performance of fruit characteristics for ‘Chuenfeng’ and comparable peach cultivars fruited at TARI from
2006 to 2008

Cultivar and good Max. fruit wt - Soluble solids
selection Texture Stone freeness  Fruit wt (g)* (g) (°Brix) Acidity (%)¥  Flesh color
2006
‘Premier’ Melting Semi-Free 97 144 12.0 0.41 White
‘Flordared’ Melting Free 127 205 10.9 0.91 White
‘Chuenfeng’ * Melting Free 119 153 11.1 0.40 White
2007
‘Premier’ Melting Semi-Free 83 121 12.8 0.40 White
‘Flordared’ Melting Free 105 146 11.5 0.86 White
‘Chuenfeng’ Melting Free 105 154 11.5 0.33 White
2008
‘Premier’ Melting Semi-Free 88 156 13.6 0.37 White
‘Flordared’ Melting Free 133 178 12.5 1.10 White
‘Chuenfeng’ Melting Free 143 199 12.4 0.42 White

“ Each value is a mean of 30 fruits, Small: 46—62 g; Small-medium: 63—83 g; Medium: 84—104 g; Large: 105—125 g; Very large
over 126 g (Ivascu 1998).

¥ Acidity is calculated as percent malic acid, very low: 0.20—0.40%; low: 0.41-0.60%; medium: 0.61—0.80%; high: 0.81—1.0%; very
high: 1.01-1.30%.

* Good selection derived from ‘Premier’ x ‘Flordared’.
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Fig. 3. Evaluated chill units for local peaches based on relative order and blooming data of key cultivars which chill
units are known. Single vertical bar represents start blooming, double vertical bar denotes full blooming.
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Table 3. Chill until requirements as estimated by four different chilling models for very low-chill peaches planted at
Waufeng, Taichung, Taiwan

Accumulated chill unit (CU)

No. of year ——g 0 Shelow High-chill Low-chill Taiwan

Cultivar evaluated 12.9°C model model Low-chill model
Key cultivars

‘Flordared’ (100 CU) 19 132.9 -785.2 -76.9 108.8

‘Premier’ (150 CU) 19 174.1 -806.3 -26.1 144.9

“Yinggetao’ (180 CU) 18 205.3 -824.1 36.8 178.3
Released cultivars

‘SpringHoney’ 14 178.9 -768.1 -2.9 153.9

‘Xiami’ 8 189.1 -759.4 7.2 163.3

‘Chuenfeng’ 4 197.0 -888.8 18.9 172.0
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Table 4. Performance of fruit characteristics for new peach cultivar at Shinshou and Mingjian Township from 2005

to 2008
2005 2007 2008 Average
Shin shou Mingjian
Fruit characteristics Shinshou  Mingjian  Shinshou Mingjian Mingjian Mingjian (2 yrs) (4 yrs)
‘Chuenfeng’
Fruit wt (g) 108.4 121.3 153.1 100.5 144.0 160.2 130.8 1349
Max. fruit wt (g) 173.4 166.4 231.6 125.7 180.5 2447 202.5 244.7
Soluble solids (°Brix) 9.0 10.6 8.6 10.1 11.2 10.3 8.8 10.5
Acidity (%) 0.59 0.49 0.32 0.31 0.42 0.28 0.46 0.34
‘Premier’
Fruit wt (g) 90.0 75.3 71.8 923 66.6 91.3 80.9 83.4
Max. fruit wt (g) 164.6 93.2 149.0 123.1 933 106.9 156.8 123.1
Soluble solids (°Brix) 11.2 11.8 11.2 11.3 10.8 122 11.2 11.4
Acidity (%) 0.39 0.42 0.52 0.42 0.50 0.36 0.46 0.42
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Breeding of ‘Chuenfeng’ Peach'
Shyi-Kuan Ou?, Ming-Te Lu?, Ming-Hui Liu?, and Chia-Wei Song**

Abstract

Ou, S. K., M. T. Lu, M. H. Liu, and C. W. Song. 2010. Breeding of ‘Chuenfeng’ peach. J. Taiwan Agric. Res.
59:228-236.

New peach cultivar Tainung No. 3 was originated from a cross between ‘Premier’ and ‘Flordared’ in
1997. After 12 years, plant variety right was granted in October 2010. ‘Chuenfeng’ peach was named
for its early ripening time and high yielding. Fruits ripen = 81 to 90 d after bloom in TARI, and belong
to early ripening cultivars. Fruits are large, round-shaped, pubescence, easy peeled, white-fleshed, and
melting. Fruit has a desirable soluble solids (11.7°Brix), low titratable acidity (0.38%), sweet, aromatic
flavor, and freestone. Trees require 170 chill units (CU) and suitable for lowland areas of central
Taiwan. This new cultivar combines both advantages of high yielding with good flesh texture from
maternal parent ‘Premier’ and large fruit trait from pollen parent ‘Flordared’. Also, ‘Chuenfeng’ peach
makes improvement on the disadvantages of small fruit size of ‘Premier’ and high acidity content of
‘Flordared’. The performance of ‘Chuenfeng’ is very promising for low-chill peach industry.

Key words: Very low chilling requirement, Medium early ripening, Pedigree, Ancestry.
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