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Abstract; To clarify the adaptability of the Yunnan Camellia oleifera series of superior varieties in low

b

thermal valley area of Guizhou for introduction and cultivation,the cultivation performances of five Yunnan
Camellia oleifera superior varieties, namely No.3, No.4, No.9, No. 13, and No. 14, in low thermal valley
area of Guizhou were analyzed and evaluated based on the trait indicators such as fruits, seeds, yields and
oil quality. The results indicated that regarding fruit traits, the fruit with the largest mass was No. 14, the

one with the best fruit uniformity was No. 9, the

WoRS B 88 :2024 — 05 — 21 ; 15 5] B 82024 — 10 — 10 one with the thinnest pericarp was No. 13, the one
BT« 5 M M Pl 0 A A S S SR 2 i R A with the roundest fruit was No. 13 and No. 9, and
TS R R E R % R B AR RS W H (2023 — GZZM — the rates of seed extraction from fresh fruits and dry
KBM -03) fruits were both the highest for No. 13. In terms of
EEE K (1972) 5 W LRI, UF58 5 [ ok seed traits, No.9 had the highest seed mass, No.3
F i (E-mail ) 605642073 @ qq. com,, had the best seed uniformity, No. 13, No. 9 and

BEIEE: Rk, & 2% T I ( E-mail ) 403477917 @ No. 4 had the highest kemel yield of dry seed,

qq. com, seed moisture content and seed kernel fat content,
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respectively. In terms of fruit yield and oil quality, the 3 — year average fruit yield of No.3 was the highest

at 3.59 kg per plant, No. 13 had the highest fruit oil content, and the five Yunnan Camellia oleifera

varieties all had more than 90% unsaturated fatty acids. No.9, No. 14 and No.4 had the highest content of

saturated fatty acids, unsaturated fatty acids and monounsaturated fatty acids, respectively. Correlation

analysis demonstrated a strong correlation among the trait indicators of fruits, seeds and yields. The ranking

of the introduction performance evaluation for the five Yunnan Camellia oleifera varieties obtained through

principal component analysis was as follows; No. 13, No.4, No.3, No. 14 and No.9. In conclusion, it is

recommended to prioritize the promotion and cultivation of No. 13, No.4 and No. 3 in low thermal valley

area of Guizhou to enrich the variety structure of Camellia oleifera in this region.

Key words: Camellia oleifera; introduction and cultivation; yield; quality; adaptability; Guizhou
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Table 1 Fruit traits of 5 Yunnan Camellia oleifera varieties

Wi H BRBTR/g RIEHSEE/ % SRR/ mm RICIREL R AR/ %2 TR/ %
ZihZE 3 & 22.25+1.18a 26.37a 3.35+0.47a 0.93+0.03a  43.01 £4.91ab  22.25 +4.00a
iz 4 & 15.53 +2.21b 21.97a 2.89 +0.13a 1.04+£0.09a  39.89 £5.74b  25.81 6. 11a
ZilhZE 9 & 22.38 £3.57a 17.97a 3.03 +0.63a 1.01 £0.06a  45.30 £7.89ab  21.68 +3.59a
ZiZE 135 23.46+3.22a 29.31a 2.66 +0.22a 1.01 £0.04a  51.43£2.92a  28.96 +0.82a
ZilZE 145 24.42+2.03a 20.55a 3.33 £0.24a 0.97 +0.11a  43.43 £3.91ab  22.64 +2.59a
¥l 21.61 23.23 3.05 0.99 44.61 24.27
FRifE 22 3.51 4.56 0.29 0.04 4.28 3.07
CV/% 16.25 19.64 9.64 4.30 9.59 12.67

T B o B £ AR e PR TR R 2257+ 3% (p <0.05) o R

Note: The data in the table are" mean =+ standard deviation"

differences ( p <0.05). The same below
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Table 2 Seed traits of 5 Yunnan Camellia oleifera varieties

EE| Hokp i/ g Ty Y58/ % TR/ % TEKE % FMORRNI S A/ %
=4S 3 % 2.44 +0.43b 14.09¢ 63.93 +4.38a 48.99 +4.43a 27.40 £1.15¢
=ilAs 4 2.65+1.16b 20.22hc 64.37 £3.72a 33.86 £6.68b 34.63 £0.93a
K{Hﬂ,jggﬁ 5.14 +1.42a 23.62ab 59.26 +4.11a 52.40 +1.28a 27.00 £1.20c
=~lZR 13 5 3.91 +£0. 84ab 23.60ab 65.36 £1.08a 44.91 £4.50a 31.70 +1.87b
=~ilZR 14 5 4.15 £0.54ab 30.20a 62.49 £5.69a 47.38 £0.72a 26.63 £1.62¢
B =] 3.66 22.34 63.08 45.51 29.47
FRvE2E 1.12 5.86 2.37 7.06 3.54
CV/% 30.57 26.24 3.76 15.51 12.00
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Fig.1 Mean fruit yield of 5 Yunnan Camellia
oleifera varieties
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Fig.2 Fruit oil content of 5 Yunnan Camellia
oleifera varieties
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Table 3 Fatty acid compositions and relative content of seed kernels oils of 5 Yunnan Camellia oleifera varieties %

i H MR R TR WIRER KRR AR SFA UFA MUFA
ZilhZE 3 & 7.42 1.95 82.50 7.31 0.33 0.47 9.37 90.61 82.97
ZiliZs 4 & 7.46 2.08 83.80 5.37 0.37 0.51 9.54 90.05 84.31
ZilhZE 9 & 7.10 2.54 83.60 6.02 0.29 0.47 9.64 90. 38 84.07
ZihZE 13 & 7.42 1.93 82.70 7.13 0.38 0.46 9.35 90. 66 83.16
ZilhZs 14 B 7.10 1.98 83.20 6.74 0.31 0.48 9.08 90.73 83.68
¥l 7.30 2.10 83.16 6.51 0.34 0.48 9.40 90.49 83.64
b4 0.18 0.25 0.56 0.81 0.04 0.02 0.21 0.28 0.57
cv 2.51 12.16 0.67 12.42 11.45 4.02 2.28 0.31 0.68

T R PR T X SEAL A ANIE IR s UFA. ARSI s MUFA. BRI R

Note: The data in the table are average, SFA. Saturated fatty acids, UFA. Unsaturated fatty acids, MUFA. Monounsaturated fatty

acids
2.5 itk
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Table 4 Correlation of different traits of 5 Yunnan Camellia oleifera varieties

L LU S S T LR | T i S SRR (5
TE*/]‘ S=} - T i vk N N S=} a3 T — A B A EL =
R WNE RE 0 R R B BNE MR SRR AR SRR R
PR 1.000
Ry
0.195 1.000
SIE
HRERE 0.270 -0.262  1.000
FILHE% -0.519« -0.387 -0.318  1.000
g R
0.495  0.230 -0.628+ 0.002  1.000
HER
THFFE 0.026  0.219 -0.634% 0.086  0.691=x 1.000
Kk R 0.358 -0.409 -0.075 0.197  0.323  -0.425 1.000
e 0.253 -0.376  0.120  0.151  0.015 0.040 0.579 = 1.000
B
TH
S, -0.171  0.198 -0.101 -0.183 -0.023 0.461 -0.170  0.060  1.000
HR
ﬁ]% 0.710%x-0.093  0.262 -0.214  0.307 -0.996%+ 0.458 -0.007 -0.480  1.000
KR
ﬁEL/,\H -0.718#% 0.117 -0.586% 0.473  0.014 0.787#% -0.351 -0.241  0.384 -0.791%+ 1.000
R
iﬂjﬁ 0.358 0.182  0.235 -0.407 0.200 -0.132 -0.288 -0.062 0.402 0.125 -0.248  1.000
“HZNE
Fah® -0.288  0.208 -0.613% 0.197  0.423 0.903#% -0.138 -0.025  0.583% —0.675%% 0.783%x 0.129  1.000

e p<0.05 BEME, = . p<0.01 f T EHR
Note: * p <0.05, % p <0.01
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Table 5 Principal component indicator eigenvectors,

eigenvalues, and variance contribution rates

SiH FHE M i
1 ERS 2 RS B3 ENS

AR 0.006 0.753 -0.652
1 T 1 -0.536 0.814 0.167
BRI 0.179 0.792 0.570
FH R 0.919 0.300 0.247
PR 5 & i 0.821 0.342 -0.455
e S 0.938 -0.341 0. 054
IRlhR 0.994 0.054 0.087
FRIEAE 3.708 2.183 1.056
LT % 52.965 31.180 15.091
BRI TR/ % 52.965 84.145 99.237
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Table 6 Scores and rankings of 5 Yunnan

Camellia oleifera varieties

FE Ry
o prengH)
A PCI PC2 ey ARt kA
ZZE3E -0.805 0.611 -1.373 -0.447
S4B 2.056 -2.060 -0.306  0.405

~mAE 95 -1.973 -0.802 1.254  -1.115
=LK 13 5 2.063  1.810 0.753 1.784
=145 -1.341  0.441  -0.329 -0.628
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