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Chracteristics of Mulberry Fruits on Daeseongppong, Daebungppong,
Daeokppong and Shingwangppong(Morus Spp.)

Kwang-Jun Park
Department of Sericulture and Entomology, National Institute Agricultural Science and Technology, RDA, Suwon 441-100, Korea

ABSTRACT

Daeseongppong, Daebungppong, Daeokppong were bred, and Shingwangppong was selected among the recommended
mulberry varieties of the grown silkworm, in order to meet the increasing the interest about the mulberry fruit, The
major characteristics of the mulberry fruits were also studies. The chromosome number of Daeseongppong, Dae-
bungppong and Daeokppong are 2n=56 recognized autotetraploid, and that of Shingwangppong is 2n=42 as a triploid.
Seed forming rate of Daeseongppong, Daebungppong, and Daeokppong are more than 58%, but that of the Shin-
gwangppong is very low with 6.7%. Concerning the single fruit weight, Daeseongppong is 4.05 g, Dacokppong 3.38 g,
Daebungppong 2.99 g which belonged to big fruit group. However Shingwangppong is medium as 2.28 g. The sugar
contents of Shingwangppong, Daeokppong, Daebungppong, Daeseongppong are 14.8%,13.7%,13.1% and 12.7%
respectively. The sugar/acidity rate of them are above 21. The fruit maturity of Shingwangppong is early, those of Dae-
bungppong, Daeokppong are medium and that of Daeseongppong is late. Yielding potentiality of Daebungppong is
high, those of Daeseongppong, Shingwangppong are comparatively high, and that of Daeokppong is moderate. In the
case of cold hardiness, those of Shingwangppong, Daeokppong, Daebungppong are comparatively good, that of
Daeseongppong is weak slightly.
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Table 1. Fertility and morphological characteristics of mulberry fruits

Varieties No. of small Per. ct of Single fruit Fruits size(mm) fruit shape
fruits/fruit fertilization(%) Wt.(g) Length Width Petiole length index
Daeseongppong 54.0 91.9 4.05 30.7 17.8 7.7 1.72
Daebungppong 52.5 583 2.99 30.6 15.1 8.5 2.03
Daeokppong 60.1 67.1 3.38 30.8 15.0 8.7 2.05
Shinkwangppong 504 6.7 2.18 24.7 12.3 6.5 2.01
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Table 2. Chemical characteristics of mulberry fruits
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Varieties Water content(%) Sugar degree(Brix %) Total acidty(%) Sugar acid ratio pH
Daeseongppong 86.2 12.7 0.49 259 4.23
Daebungppong 872 . 13.1 0.59 222 4.28
Daeokppong 87.6 .. 13.7 0.64 21.4 425
Shinkwangppong 85.9 14.8 043 344 4.33
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Table 3. Pridiction of mulberry fruit yield
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L. Fruit y1e1d/t.ree(kg) Pridicted fruits yleld(kg/ha) P]ating distance(m)
Varieties .
1994 1995 1994 1995 or training method
Daebungppong - 7.52 - 10.290 30 x 25
Daeokppong Medium 6.42 - 8.800 30 x 25
Shinkwangppong 6.59 3.58 13.840 7.510 193 x 247
Daeseongppong - High - - Low cut training
Cheongilppong 5.40 5.72 11.930 12.640 1.83 x 2.47
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Fig. 1. Shape of mulberry fruits.
A:Daeseongppong, B:Daebungppong, C:Daeokppong,
D:Shingwangppong.

Fig. 2. Shape of mulberry leaves.
A:Daeseongppong, B:Daebungppong, C:Daeokppong,
D:Shingwangppong.
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