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Data Recording

A Phenotype data should be entered in Excel in
the format presented.

-This.will help us o\
remain organized
and keep consistend
throughout our '
locations!




ata Sheet
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(not meant to be read)

Orange = Fruit Tralts
Green = Plant/Leaf Traits
Blue = Lab Procedures



Fruit Traits

A Fruit weight ¢)

A Cap size

A Solublesolids Brix)
A Acidity((titration)

A pH S
A %drip loss (aftefreezing and thawing) ntip:/fphotojunction.blogspot.com/2008

0_01_archive.html,

A Appearance (rating; 1= very malformed; 9= symmetrical and
attractive)

A Fruit firmness (rating; 1= mush; 9= hard)
A Skin Toughness (rating; 1=soft; 9=tough)
A % of filled achenes

A Monkey face (yes/no)




Fruit Traits Continued

AQEGSNYIFE O2ft2NJ o6 NIGAY3IAT wm
A Gloss (rating; 1=dull; 9=shiny)

ALYOSNY It [/ 2t2NJ ONYOAYy3IT wmT
A Depth of internal color (%)

A Ease of capping ( rating; 1= does not remove; 9= very easil
removed)

A Flavor (rating; 1= poor flavor; 9= excellent intense flavor)
A Achene position (sunken/even/protruding)

A Achene color (white, intermediate, red)

A Crop estimate (rating 1=no fruit; 9=overopped)

A Cyanidincontent (Only NH)

A Cyanidipelargonidinratio (Only NH)

A Anthocyaningotal spectrophotometrically




Fruit Maturity and Harvest

A Fruit should be harvested when fruit color

(red, ye
fruit on
primary

low, white) is fully developed (50% of

olant is ripe) allowing evaluation of 10
fruit

ARecord harvest date on

data sheet

A Fruit should be harvest ‘y o Nalh XY

as uniform as possible
(same time each day).




Fruit weight (g, mean of 1 harvests)

A5 fruit from each genotype should be weighed
and their mean recorded on the data sheet

A Fruit can be weighed back in lab to speed
harvest



Fruit Shape

A Rate fruit 29 accordingly,
A round conic to round




Neck Line

A Rating of 15 (1 sunken to 5 raiseektings of 2
and 4 for fruit that is in between)

AN /\

1 sunken neck 3 Flat neck 5 raised neck

Note: Pictures are more drastic
than would normally be observed



Fruit Measurement (cap size)
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Cap < width of fruit

Cap ~ = width of fruit

Cap > width of fruit



Appearance
(rating; 1= very malformed,;

9= symmetrical and attractive)
el \ X *
ot General across bulk sample




Percentage of fillea&chenes

A Average rating of 5 fruit

A Record percentage of achenes that filled

A9QEIFI YL S 0Sft26 Aa | AY2Y]
15% achenes unfilled. Please denote on data sheet
aeSaé AT FTNHZA G RAAGZ2NIA:

A Fruit with perfect shape but only a

few achenes should be recorded as: S

_____ y i ‘-,‘
the % of their achenes and Checke(.1 ‘:
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Fruit Firmness

A Fruit flrmness (ratlng 1= mush; 9= hard)
3 oressing on

A To keep data uniform this should be
performed by ideally the same person (at eact
site) weekly



Toughness of Skin

A Skin toughness is tested by rubbing skin of
fruit with thumb. (rating; 1=soft; 9=tough).
Test 12 fruit

A To keep data uniform this should be

performed by ideally the same person (at eact
site) weekly



External Fruit Color

A External color
6 NIOGAY3IT ™

91-18-87

Sumas X Nanaimd

Tot Ovation
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1723-2 22731 2384-1

8-9 8 7




Gloss

A Gloss (rating; 1=dull; 9=shiny)




Internal Fruit Color

A Internal color ( rating; 1= white; 9= Deep red
bofl Ol €0 22dzZ R R2 T NX
only pics are after frozen and thawed.
Basically a 1 on the left and &8/n the right.




Depth of Internal Color

A Depth of internal color (% of red at intervals of
10) of 2 fruit, If both of these .
fruit appear to be different cut ¢ 2
third and seon. .
A 0% red to 100% red




Flavor

A If enough fruit are available.

A rating; 1= poor flavor; 9= excellent
Intense flavor



Ease of Capping

Arating; 1= does not remove; 9= very easily
removed
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Achene Position

A Select from drop down list:
A sunken/even/protruding

Achene Color

A Rateachenecolor on a 19 scale from
Dark(brownred) to Yellow



Crop estimate

A (rating 1=no fruit; 9=overcropped)



