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Table 1. The characteristics of selected pineapple” hybrids in primary trial (summer fruit).
PH” LL LW FW FL Frw FCD TSS

Selection (cm) (cm) (cm) NL (g8 (em) (cm) NS FTS PC (cm) PF PT  (°Brix)
75225 978 934 62 41 1660 155 125 216 Pong Golden 25 Smooth 170
C75-3-205 1042 106.8 6.6 32 1,640 175 122 150 Pier Golden 3.5 Rough +++ 10.2
C75-7-16  119.0 965 52 36 1,840 159 13.6 120 Pong Lightyellow 2.8 Smooth  ++ 14.2
C75-7-81 876 688 54 39 1,720 184 127 117 Pong Yellow 3.7 Smooth  ++ 16.4
C75-8-31 1162 978 6.0 42 1900 209 122 228 Pier White 4.8 Rough ++ 9.6
C75-8-79 87.6 946 6.2 38 1,620 152 12,6 204 Pong Golden 2.5 Rough ++ 12.4

“ Data were mean of 20-30 fruits.

¥ Abbreviation, PH: Plant height; LL: Leaf length; LW: Leaf Width; NL: Number of leaf; FW: Fruit weight; FL: Fruit length; FrW:
Fruit width; NS: Number of the scales; FTS: Fruit tapping sound; PC: Pulp color; FCD: Fruit core diameter; PF: Pulp fiber; PT:

Pulp texture; and TSS: Total soluble solids.
*+: loose; ++: medium; +++: dense; ++++: bally dense.
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Table 2. Comparisons of weight per fruit, total soluble solids and titratable acidity contents among ‘TN17” and five
other selected lines in 1993.

40,000 pl ha™!
Weight per Yield Index TSS* TA

Variety/line fruit (g7  (Mgha™) (%) (°Brix) (%) TSS/TA ratio Pulp fiber Pulp texture
C65-7-187 1,273 ¢ 50.9 91 16.4b 0.39¢ 425a Rough +++F
C69-8-105 1,587 a 63.6 114 159¢ 0.42b 375b Smooth ++
C71-6-153 1,508 b 60.3 108 16.6 b 0.64 a 279¢ Smooth ++
C71-8-142 1,324 ¢ 53.0 95 158 ¢ 0.45b 369b Smooth ++
TN21 (C75-2-25) 1,527b 61.1 109 188 a 0.55a 3470 Medium +++
TN17 (CK) 1,396 ¢ 55.8 100 14.5d 0.45b 3220 Medium +++

“ Abbreviation, TSS: Total soluble solids; TA: Titratable acidity.

’ Means followed by the same letters at the same column within the same year were not significantly different at 5% level by LSD
test. LSD: least significant difference.

*+: loose; ++: medium; +++: dense; ++++: bally dense.
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Table 3. Comparisons of weight per fruit, yield, total soluble solids and titratable acidity contents among pineapple
“TN21” (C75-2-25), ‘TN17 and ‘Smooth Cayenne’ in 2002—-2004".

Weight per fruit Yield Index of yield TSS” TA TSS/TA
City/township Variety (2) (Mg ha™) (%) (°Brix) (%) ratio
Chiayi/ TN21 1,490 b* 53.7 105 18.6a 0.82a 232a
Minsyong TN17 1,622 a 58.4 114 135b 0.66 b 223a
Smooth Cayenne 1,421 b 51.2 100 1440 0.77 a 19.1b
Tainan/ TN21 1,073 b 38.6 85 18.0a 0.54b 353a
Danei TN17 1,080 b 38.8 85 123 ¢ 0.59b 21.7b
Smooth Cayenne 1,268 a 45.6 100 14.8b 0.74 a 20.7 ¢
Kaohsiung/ TN21 1,476 b 53.2 89 19.1a 0.57a 342a
Dashu TN17 1,511 b 54.4 91 158b 0.55a 29.4b
Smooth Cayenne 1,658 a 59.7 100 148 ¢ 0.53b 30.1b
Pingtung/ TN21 1,341 b 48.3 79 19.7 a 0.69b 29.8a
Gaoshu TN17 1,221 ¢ 44.0 72 163 b 0.65b 259b
Smooth Cayenne 1,693 a 61.0 100 148 ¢ 0.74 a 209 ¢
Mean TN21 1,345 48.5 90 18.9 0.66 30.6
TN17 1,359 48.7 91 14.5 0.61 24.8
Smooth Cayenne 1,510 54.4 100 14.7 0.70 22.7

“ The seedlings for autumn planting in 2002 and the fruits were harvested in June and July of 2004.

* Abbreviation, TSS: Total soluble solids; TA: Titratable acidity.

*Means followed by the same letters at the same column within the same year were not significantly different at 5% level by LSD
test. LSD: least significant difference.
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Table 4. Comparisons of weight per fruit, yield, total soluble solids and titratable acidity contents among pmeapple
‘TN21° (C75-2-25), ‘TN17’ and ‘Smooth Cayenne’ in 2003-2005".

Weight per fruit Yield Index of yield TSSY TA TSS/TA
City/township Variety (g) (Mg ha™) (%) (°Brix) (%) ratio
Chiayi/ TN21 1,309 ¢* 47.1 76 16.7 a 0.58 a 292 a
Minsyong TN17 1,526 b 54.9 89 13.8 ¢ 0.50 b 27.6a
Smooth Cayenne 1,715 a 61.7 100 154b 0.63a 24.7b
Kaohsiung/ TN21 1,124 b 40.5 71 193 a 0.64a 30.8a
Neimen TN17 1,157b 41.7 73 16.7b 0.59b 28.7a
Smooth Cayenne 1,579 a 56.8 100 155b 0.69 a 22.8b
Pingtung/ TN21 1,251 b 45.1 89 175a 0.55 ab 322a
Majia TN17 1,139 ¢ 41.0 81 154b 0.51b 309a
Smooth Cayenne 1,404 a 50.6 100 154b 0.61 a 252b
Mean TN21 1,228 44.2 78 17.8 0.59 30.7
TN17 1,274 459 81 15.3 0.53 29.1
Smooth Cayenne 1,566 56.4 100 15.4 0.64 242

“ The seedlings were planted in October 2003 and forced-flowering in October 2004.The fruits were harvested in April and May of

2005.

* Abbreviation, TSS: Total soluble solids; TA: Titratable acidity.

*Means followed by the same letters at the same column within the same year were not significantly different at 5% level by LSD

test. LSD: least significant difference.
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Table 5. Investigation of wilt disease rate in pineapple orchards.
City/township Variety Number of plant Number of diseased plant Morbidity (%)
Chiayi/Minsyong TN21 300 2 0.66 a*
TN17 300 0 0.00 a
Smooth Cayenne 300 0 0.00 a
Tainan/Danei TN21 300 42 14.00 b
TN17 300 58 19.33 a
Smooth Cayenne 300 52 17.33 a
Kaohsiung/Dashu TN21 300 0 0.00 a
TN17 300 0 0.00 a
Smooth Cayenne 300 0 0.00 a
Pingtung/Gaoshu TN21 300 0 0.00 a
TN17 300 12 4.00a
Smooth Cayenne 300 2 0.66a

“Means followed by the same letters at the same column within the same year were not significantly different at 5% level by LSD

test. LSD: least significant difference.

#6.
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Table 6. Effect of temperature on the quality of “TN21” and ‘TN17’ pineapple fruit, which are stored two weeks and

then returned to ambient air at 25°C for 4 days.

Storage temperature Fruit weight loss Abnormal symptom Fruit TSS TA
(‘0 Variety (%) of peel translucency IB*  (°Brix) (%)
10 TN21 6.18 ¢’ 0.6 c 04b 12b 16.0a 0.67a
TN17 6.35¢ 29a 24a 44a 13.6b 054D
13 TN21 7.56b 130 1.1b 0.8b 164a 0.63ab
TN17 7.72b 29a 24a 42a 135b  0.58ab
25 TN21 11.16 a 25a 04b 00c 165a 039c
TN17 7.56b 1.6b 09b 00c 125b 0.54b

“1B: Internal browning (the symptom of chilling injury); TSS: Total soluble solids; TA: Titratable acidity.
’ Means followed by the same letters at the same column within the same year were not significantly different at 5% level by LSD

test. LSD: least significant difference.
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Fig. 1. The appearance of peel and pulp of pineapple
fruit stored for two weeks at 13°C and then returned to
ambient air at 25°C for 4 days.
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The plant appearance and characteristics of fruit of pineapple ‘TN21° (C75-2-25). (A) Leaf margin was

stingless, leaf color was light green and fruit pedicle was short. (B) The growth vigor was strong. (C) The fruit shape
was cylindrical and the peel color of mature fruit was yellow in green. (D) The peel was slightly thick, the locule was
shallow, the pulp color was golden and the pulp texture was dense.
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Table 7. Phenology and growth characteristics of ‘Tainung No. 21 Golden’ (C75-2-25) and two other examined
comparable varieties at Chiayi Agricultural Experiment Station of Taiwan Agricultural Research Institute.

Plant part Growth characteristics TN21 TN17 Smooth Cayenne

Plant Plant height Bally short Short high
Growth vigor Strong Strong Strong

Leaf Leaf length Short Short Long
Leaf width Medium Medium Medium
Leaf thickness Medium Medium Medium
Length/width ratio Medium Small Slender
Leaf luster Light Light Light
Leaf texture Medium Medium Medium
Leaf thorn Apical without margin ~ Basal and apical Basal and apical
Leaf color Green Green with purple-red Green with light purple-red
Blade pubescence symmetrical symmetrical symmetrical

Flower Petal color Dark purple Light purple Purple
Self-incompatibility Yes Yes Yes

Bud Crown weight Heavy Medium Heavy
Crown length Long Medium Long
Number of slip Few Few Medium
Number of aerial sucker Few Few Few
Number of ground sucker ~ Medium Few Few

Fruit Weight of per fruit Medium Medium Bally heavy
Fruit length Medium Medium Long
Medium of fruit diam. Large Medium Large
Fruit shape Cylindrical Cylindrical Cylindrical
Number of the scales Medium Many Medium
Size of the scales Medium Medium Large
Thickness of the scales A little concave Flat Flat
Fruit core diam. Medium Large Medium
Ovary interspace Medium Medium Medium
Locule Shallow Shallow Medium
Peel color Yellow Orange yellow with purple-red  Yellow

Other Pulp texture Medium Medium Medium
Pulp firmness Soft Medium Medium
Pulp color Golden Yellow Light yellow
Pulp content High High High
Total soluble solids High Low Medium
Titratable acidity High Low Medium
Stem-end splitting Non High Low
Cracking peel Non High High
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A New Variety of Pineapple [Ananas comosus (L.)
Merr.] ‘TN21 Golden’

Chia-Hui Tang', Meng-Hsun Tsai’, Hui-Wen Tsai', and Ching-San Kuan®"

Abstract

Tang, C. H., M. H. Tsai, H. W. Tsai, and C. S. Kuan. 2014. A new variety of pineapple
[Ananas comosus (L.) Merr.] “TN21 Golden’. J. Taiwan Agric. Res. 63(2):167-177.

A new pineapple variety ‘Tainung No.21 Golden’ has been selected and released by the Chiayi
Agricultural Experiment Branch, Taiwan Agricultural Research Institute in June 2005. The ‘Tainung
No.21 Gold’ pineapple fruits were in medium size (1.34 kg on average), cylindrical shape, with a yel-
low peel at edible ripe stage. The pulp was soft, close texture, juicy, yellow to intense yellow, with
high sugar content (18.9 °Brix on average) and intermediate to high acidity. This cultivar was not oc-
curred stem-end splitting, pineapple core rupture and cracking peel. Fruits were harvested from April
to November yearly.

Key words: “TN21°, Golden pineapple, Breeding.
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