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Characteristics of Newly Bred Mulberry Cultivar “Daesungppong”
(Morus Lhou(Ser.) Koidz.) for Mulberry Fruit Production
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ABSTRACT

We bred new mulberry cultivar through local adaptability test, which was registered as a new cultivar for fruit pro-
duction. Local adaptability test had been carried out at three places(Suwon, Konju and Cheongju) for three years since
2002. This is tetraploidy variety belonging to (Morus Lhou(Ser.) Koidz.) made by colchicine treatment on growing point
of winter buds. Daeseongppong was high yielding in productivity by 48% compared to control cultivar “Chungilppong”
for two years. Although Daesungppong was a little lower in sugar content of mulberry fruits, it contains more bioactive
materials like C3G, rutin and amino acids than Chungilppong. Tt is adaptable to every where except the places where

cold damage and sclerotial disease happen frequently.
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Table 1. Instrument and analysis conditions for rutin in mulberry fruit

Classification

Instrument and analysis conditions

Instrument

Wave length 355 nm
Column

Mobile phase

Flow rate 0.6 m{/min

Waters 486 Tunable Absorbance Detector

Waters Nova-Pak CI18 column (300 x 3.9 mm)
2.5% acetic acid : merhanol : acetonintrile =70 : 10 : 20 (V;V;V)

Table 2. Instrument and analysis conditions for amino acid in mulberry fruits

Classification

Instrument and analysis conditions

PH1, PH2, PH3, PH4, PH-RG R-3, C-1, Ninhydrin solution (Wako, Japan), Buffer solution (Wako, Japan)

Instrument L-8800 Amino acid auto analyzer (Hitachi, Japan)
Mobile phase

Column Ion exchange column #2622sc PH

Column Temp. 50°C

Reaction chamber Temp. 135°C




(’02~’04. Average of 3 places)

Table 3. Development of winter buds and branch growth

Leaf expending date

Branch length Internordal distance Branch diameter

Cultivar Budding date
¢ 1 st 5 th (em) (em) (mm)
Chungilppong Apr. 19 426 52 135 33 16.3
Daesungppong Apr. 20 427 53 143 42 17.5

Fig. 1. Shapes of “Daesungppong” leaf and fruits bearing on branch.
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Table 4. Characteristics of mulberry fruits and harvesting period
(’03~’04. Average of 3 places)

. Single fruit Sugar content  Harvesting
Culivar - leht (@) (°Brix) period
Chungilppong 2.1 15.2 June 6-June. 20
Daesungppong 33 13.6 June 9-June. 24

Table 5. Yearly yield of mulberry fruits
(’03~’04, Average of 3 places)

Cultivar Year Yield (kg/10a), (Index)
’03 397(100)
Chungilppong 04 445(100)
Average 421(100)
’03 624(157)
Daesungppong *04 617(139)
Average 621(148)
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Table 6. The contents of C3G, rutin and amino acids in the

mulberry fruits (’04, Suwon)
Cultivar C3G Rutin Amino acid

Chungilppong 0.872 0.09 39

Daesungppong 1.117 0.16 4.9
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