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Abstract: To develop superior cultivars for edible or medicinal purposes, we investigated morphological
characteristics and total anthocynin contents for the fruit of 24 individuals from 4 populations in Korea. ANOVA
analysis showed significant differences among populations and among individuals within population in all
characteristics. The mean characteristics of the species were 8.2 mm, 7.8 mm, 0.4 g, 11.7 Brix., 7.7 ea and
474.4 mg/100 g in the fruit width, fruit length, fruit weight, soluble solids contents, number of fruit per punch
and total anthocyanin contents, respectively. Especially, total anthocyanin contents (474.4 mg/100 g) of V
oldhamii showed 1.9 times higher than that of American blueberry (237.3 mg/100 g) using as control.
Consequently, the investigation suggests that V. oldhamii fruits can be used to develop the functional cultivars
with enhanced health benefits by the selection breeding. Selection effect with outstanding candidate trees
including superior 3 individual trees was estimated at 129.6%, 109.5% and 140.5% in fruit weight, number of
fruit per punch and total anthocyanin content, respectively.
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Table 1. Means and coefficients of variation for fruit characteristics and anthocyanin content by population.

Populations Fruit width ~ Fruit length Fruit weight ~ Soluble solids contents Number of fruit per Total anthocyanin

(mm) (mm) (2) (Brix.) punch (Ea.) content (mg/100 g)
Tacan 9.0 8.5° 0.5° 12.2% 9.4 519.2°

(12.2) (12.9) (12.5) (14.8) (26.6) (34.2)
Nonsan 8.1° 7.9° 0.4° 12.7° 7.0° 436.1™

(11.1) (10.1) (25.0) (11.0) (34.3) (35.5)
Gumi 8.1° 7.7¢ 0.4° 11.7* 5.8° 540.3°

(7.4) 1.7 (25.0) (15.4) (31.0) (14.5)
Gwangju 7.4° 7.2¢ 0.3° 10.4° 8.7 402.2°

9.5) ©.7) (33.3) (18.3) (41.4) (34.1)
Mean 8.2 7.8 0.4 11.7 7.7 474.4

(12.2) (12.8) (25.0) (16.2) (39.0) (30.5)
Blueberry 15.2 12.1 1.9 11.1 ) 2373

(6.6) (6.6) (15.8) 9.9) (5.5)

"Different letters indicate Duncan's multiple range tests (Significant at p<0.01).
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Table 2. Analysis of variance for fruit characteristics and anthocyanin content of V. oldhamii.

Fruit width  Fruit length  Fruit weight

Soluble solids Number of fruit ~ Total anthocyanin

contents per punch content
Among populations 72.71" 44.68™ 74.55" 5.60™ 23.18™ 4.40"
Among individuals within population ~ 49.38™ 40.26™ 61.29™ 5.69" 9.67" 1175.19™

“significant at p<0.01.

Table 3. Estimated selection effect of V. oldhamii by selection intensity.

Average of selected trees

No. of selected trees Selection level Fruit weight Number of fruit per punch  Anthocyanin content
(FW, g) (NFP, Ea.) (AC, mg/100 g)

FW=>04

3 trees (Priority of 40% rank) NFP > 8.1 0.47 8.4 666.4
AC>567.5

Selection effect (%) 129.6 109.5 140.5

Mean of 24 individuals 0.36 7.7 474.4
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