NEW RENAISSANCE icrnational suultuh( ,f:' i nal_‘

ResearchBib IF - 11.01, ISSN: 3030-3753, Voiumé lesue 7

UDC: 634.25
YIELD AND BIOCHEMICAL COMPOSITION OF FRUIT OF DIFFERENT PEACH
CULTIVARS BELONGING TO NECTARINE GROUP
Yuldasheva Guzal Qakhkhor Kizi
Researcher.
Research Institute of Horticulture, Viticulture and Winemaking named after
Akademik M. Mirzaev
https:/7doi.org/10.5281/zenodo. 16731776

Annomauusn. Ywby maxonaoa @Dapeona eunosmu Onrmuapux MyMaHu wapoumuod
WagpmonuHuHe HeKmapuHiap 2ypyxuea Maucyb Haeiapu mMe8acuHuHe OUOKUMEGUU MAPKUOUHU
MUKW OYTIUYA amanea owmupuiean maokukom namusxcaiapu épumuaean. Taokuxkom obvexmu
cugamuoa 000ull wagdmoarunune Hekmapuuiap ypyxuea maucyo Hdgopa, Mysccap, Xocusm,
Jliouak pannuii, Hexkmapun Tawkxenmckuil, 3apzanoox, Cynepaona, Jlona (nazopam) nasnapu
xuzmam xunou. bynoa wagpmonu nasnapuoa meeacurnune KUMEGUL Mmapkubuoacu Kypyx moood,
KAHO, YMYMUL KUCIOMA, ACKOPOUH KUCIOMA, HUMPAm MUKOOPU 8a KAHO MUKOOPUHUHE KUCTIOMA
MUKOopuea Hucoamu ypeanuniou, OUOKUMESUL MAXAUL HAMUINCANAPUSA ACOCAH MeBACUHUHE
cugham  Kypcamkuunapu, Xywmavmiueu —Oyuuya mykcuz Haeiap uyuda Hexmapun
Tawxenmckuti, Ughopa nasnapu ypeanuiean Hagiapoan yCmyHaueu aHukiaHou.

Kanum cyznap: wagpmonu, nas, buoxumésuii mapxuo, Kypyx moooa, C eumamunu, KaHo
MUKOOPU, KUCTIOMA MUKOOPU.

Annomauua. B oannou cmamve npedcmasnenvl  pe3yabmamsl  UCCIE008AHUIL,
NPOBEOEHHBIX 8 YCI08UAX Anmulapbikckoeo pauiona Depeanckou obracmu, O ONPeOeleHUIO
OUOXUMUYECKO20 COCMABA NI0008 COPMOE NEPCUKA, OMHOCAWUXCS K 2pynne HeKkmapunos. B
Kauecmee 00beKma UCCIe008aHUs  UCNOIb308ANUCH — COPMA  O0ObIKHOBEHHO20 — NepCuKa,
omuocsawuecst k epynne Hekmapunos: Hgopa, Mysccap, Xocusm, Jlrouax pannuil, Hexmapun
Tawrxenmckuil, 3apeanook, Cynepaona u Jlona (konmponvuwiii copm). B xode ucciedoganus 6
NI00aX COPMO8 NePCUKa U3YYAIUCh cledyloujue NOoKA3amenu XumMu4eckoco Ccocmasad:
cooepoicanue Cyxoeo eewecmed, caxapos, obujeti KUCIOMHOCMU, ACKOPOUHOBOU KUCTOMb,
HUMpamos, a makxdce COOMHOUleHue caxapoé K Kuciomam, Ha ocHoee pe3ynbmamos
OUOXUMUYECKO20 AHANU3A YCIMAHOBIEHO, YMO CPeOU U3VUEHHbIX DeCCeMAHHbIX COPMO8 NepCuKa
copma Hexmapun Tawxenmckuti u Hgopa npesocxodsm ocmanvhbie NO NOKA3AMENAM
Kauecmea nio008 u OpeaHoNenmudeckum C8OUCmeEam.

Knrouesvte cnosa: nepcuk, copm, OUOXUMUYECKUL COCMAB, CYX0e Beujecmeo, SUmMamun
C, Konuuecmeo caxapa, KOIuuecmseo Kuciomd.

Abstract. This article presents the results of research conducted under the agroecological
conditions of the Altyaryk district of the Fergana region, aimed at determining the biochemical
composition of the fruits of peach cultivars belonging to the nectarine group. As the object of the
study, peach cultivars belonging to the nectarine group — Ifora, Muyassar, Khosiyat, Luchak
Ranniy, Tashkent Nectarine, Zargaldoq, Superlola, and Lola (as the control) — were used. In
this study, the chemical composition of the peach fruits was analyzed, including dry matter
content, total sugars, total acidity, ascorbic acid, nitrate content, and the sugar-to-acid ratio,
Based on the results of biochemical analysis, the cultivars Tashkent Nectarine and Ifora were

identified as superior among the studied nectarine-type peach varieties in terms of fruit quality
indicators and organoleptic (taste) characteristics.
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Introduction. Today, special attention is being paid to the further development of export-
oriented fruit growing in our country. In particular, the Strategy for the Development of
Agriculture of the Republic of Uzbekistan for 2020-2030 calls for "...wide introduction of market
principles in the purchase and sale of agricultural products, development of quality control
infrastructure, promotion of exports, creation of a favorable agribusiness environment and value
chain for the production of competitive, high-value-added agricultural and food products in the
target international markets..." is highlighted as one of the important tasks'. In this regard, the
Fergana Valley has broad potential for growing export fruits, particularly peaches, and in-depth
scientific research is required to select export varieties suitable for establishing intensive peach
and nectarine orchards and develop effective elements of tree shaping technology in intensive
peach orchards.

Research subject and method. Ifora, Muyassar, Khosiyat, Lyuchak ranniy, Nectarin
Tashkentsky, Zargaldoq, Superlola, Lola (control) varieties of common peaches belonging to the
nectarine group served as the object of research. The dry matter, sugar, total acid, ascorbic acid,
nitrate content and ratio of sugar content to acid content of peach varieties were studied. The
study was conducted in a fully-grown orchard measuring 4 x 5 m (the orchard was established in
2019). In this study, the comparative assessment of biometric indicators of peach Kh. Ch. Buriev
and others [2; 64 p.], E.N. Sedov, T.P. Ogoltsova [4; pp. 378-399] and Yu.B. Ryabushkin [3; 44
b.] was performed according to the methods recommended by scientists.

Research results and their discussion. The success of horticulture is directly
determined by the yield and marketability (quality indicators) of the fruit plant species being
grown. Yield is considered the most important economic value of each variety, and research has
shown that peach varieties belonging to different groups under study have different potential for
yield.

Foreign scientists have also conducted a lot of research on peaches. According to the
studies, the productivity elements of selected (18 indicators) and introduced (11 indicators)
peach varieties were evaluated. Different varieties with productivity indicators at the level of
control varieties were separated [7; 243-250 p.].

Our experiment was conducted at the Fergana Scientific and Experimental Station of the
Academician M. Mirzaev Scientific Research Institute of Horticulture, Viticulture and
Winemaking from 2022 to 2024. The scientific-experimental station is located in the
"Fayziabad" area of Altiariq district of Fergana region, 600 m above sea level.

Peach varieties belonging to different groups were studied, and phenological, bimetric,
and biochemical observations were conducted on them.

According to the results of the analysis, the amount of dry matter in the peach fruit was
recorded at the level of 16.69 percent in the Lola variety, which was taken as a control for
hairless varieties. The highest amount of dry shoots compared to the control was recorded in all
studied varieties and was around 16.73-17.79%. Only in the Khasiyat variety was this indicator
lower than the control and was around 17.70%.

1¥36exucTon Pecniy6mukacu Ilpesunentuaunr 2019 iinn 23 okrabpaaru [ID-5853-con «V36exucTon PecnyGnuKkacH KHILIOK
XY KaIUruHu puBoxanTHpHITHIHT 2020 — 2030 #immrapra MyIDKaJUIaHTaH CTPATEeTMSICHHN TacIUKIIANI TYFpUCHAa»TH DapMoHH.
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One of the most important indicators of peach quality is the total sugar content of the
fruit. Our studies have shown that there is a direct relationship between the sugar content of
peaches and the dry matter content.

High total sugar content was recorded in all varieties with high dry matter. In particular,
Lola, which was taken as a control for varieties belonging to the nectarine group, showed that the
sugar content was 12.6 percent.

In terms of the total sugar content of the grown fruits, the low values compared to the
control variety were found in Lyuchchak ranniy (12.2%), Muyassar (12.5%) and Hosiat variety
(11.0%). The content of sugar in the fruit of the rest of the varieties was higher than the control
and was around 12.7-13.4% according to the varieties.

The results of determining the total acid content in the fruits of the studied peach varieties
showed that there were no significant differences between the varieties. The total acid content in
most varieties belonging to the nectarine group was 1.03-1.39%, with the highest indicator of
1.39% recorded only in the Khosiyat variety.

It is known that the amount of vitamin C in fruits is one of the important quality
indicators. Determination of ascorbic acid or vitamin C content showed that among the nectarine
varieties, higher values were observed in the Khosiyat (14.01 mg%), Superlola (12.8 mg%), and
Zargaldok (12.4 mg%) varieties compared to the control variety, Lola (12.1 mg%). The content
of vitamin C in the fruit of the remaining cultivars was lower than that of the control cultivar and
was observed to be around 11.0-12.0 mg%, corresponding to cultivars (see table).

Table
Chemical composition of peach fruit varieties in a collection garden in the conditions of the
Fergana region (2022-2024)

The ratio of
Ascorbic : the amount
. Dry matter| Sugar Total . Nitrate,
Ne | Name of varieties . acid, mg of sugar to
content,% |content, %/| acid,% mg/kg
% the amount
of acid

Varieties belonging to the group of nectarines

1 | Lola control 16,69 12,6 1,12 12,1 37 11,2
o | Nectarin 1685 | 134 1,03 11,0 40 13,0
Tashkentsky
3 | Luchak ranny 16,73 12,2 1,15 12,0 34 10,6
4 | Muyassar 16,84 12,5 1,04 11,7 34 12,0
5 | Zargaldok 17,01 12,7 1,08 12,4 41 11,8
6 | Iffora 17,61 13,7 1,07 12,0 32 12,8
7 | Superlola 17,79 12,9 1,10 12,8 39 11,7
8 | Hosiyat 14,70 11,0 1,39 14,01 32 7,9

It is known that from the medical point of view, the amount of nitrate in fruit should not
exceed 60 mg per 1 kg of fruit.

In our experiment, the amount of nitrate in the fruit of all peach varieties studied was
lower than the concentration allowed by medical standards. The nitrate content in nectarine

varieties was around 32-41 mg/kg, and in hairy varieties around 27-38 mg/kg.
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Depending on the variety, the highest nitrate content was found in the nectarine varieties
Nectarine Tashkentsky (40 mg/kg) and Zargaldok (41 mg/kg).

Analysis of the ratio of total sugar content to total acid content plays an important role in
determining fruit quality.

Among the varieties belonging to the nectarine group, this ratio was higher in the Ifora
and Nectarine Tashkentskiy varieties, which are considered the sweetest in taste, compared to the
control variety - Lola (11.2), and amounted to 12.8-13.0, respectively. The lowest level of this
ratio was determined in the Khosiyat variety, and it was equal to 7.9. The ratio of total sugar
content to total acid content in the remaining nectarine varieties had an intermediate value and
was equal to 10.6-12.0, corresponding to the varieties.

Thus, based on the results of the biochemical analysis, it was determined that Nectarin
Tashkentsky and Ifora varieties are superior to the studied varieties among the non-hairy
varieties in terms of fruit quality and taste.

Conclusion. The research conducted revealed the following:

1. The amount of dry matter was higher (16.73-17.79%) in all hairless varieties compared to
the control - Lola variety (16.69%). Only in Khosiyat variety this indicator was lower than the
control and was 17.70%.

2. The amount of vitamin C was higher in Hosiyat (14.01 mg%), Superlola (12.8 mg%) and
Zargaldok (12.4 mg%) varieties than the control Lola (12.1 mg%) variety. The content of
vitamin C in the fruit of the remaining cultivars was lower than that of the control cultivar and it
was observed that it was around 11.0-12.0 mg% according to the cultivars.

3. The ratio of total sugar content to total acid content plays an important role in
determining fruit quality. Among the varieties belonging to the group of nectarines, this ratio
was found to be higher in Ifora and Nectarin Tashkentsky varieties compared to the control -
Lola (11.2) variety, showing 12.8-13.0, respectively.
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