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% 3.93 5~ 94 FE R 95 FERFHEY EF B BN - REWHBLESFHE =FF
P2 LR

e . . EBFE e W EERC ... FUHE

o Al ERE ER Ea R2E HE ERE me MR .

(cm) (cm) (cm) (kg/plant) (cm) (cm) (cm)  (g) (Brix) (%)

HIR 1 6.0° 169° 124" 263 31° 16" 13" 55° 69° 1.0°
(72C002)

46C019 35" 117" 84° 0 253% 26" 14" 08" 40" 46° 1.1°

* Means followed by different letters within the same column are significantly different by LSD =005 test.

T4, ETR2GT BB (RORIE RS R LR

0z SETEHA M TR EE
() () (F) (Ke/k)
] =R 2A 48 29.03
46C019 1A TA] 2H 4H 2481
e DRAHTAR 1A 27 A
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New mulberry varieties- ‘Miaoli No. 1’ and ‘Miaoli No.2’

Ya-Ling Chang™*, Jer-Chia Chang®, Ran-Juh Wang® and Yen-Tsong Liou"

Abstract

In order to solve the problem of harvesting period concentrated and rare
variety selection in Taiwan’s mulberry market, we developed new lines seedlings
by natural crossing among our preserved materials. After observation and testing,
two varieties were named as ‘Miaoli No. 1’ and ‘Miaoli No.2’ and have obtained
the plant variety right in 2007 and 2011, respectively. Both two varieties have
characteristics in big fruits, high sweetness, and low acidity. Besides, ‘Miaoli No.2’
is an early mature variety not only provide fresh market earlier, but also disperse
harvesting period and extend providing period of mulberry in Taiwan. Each
produced asexual propagation plantlets could maintain same characters stably and
uniformly as mother plants and fulfill the important condition of “The Enforcement
Rules for the Plant Variety and Plant Seed Act” in Taiwan

Keyword: Mulberry, Plant variety rights, Fruit quality, Early mature
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