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REOFITH., BEIT200~250g L0/ EW, B
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WCRADTeONBUIS D, REO I IR HEF,
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W1k RKHI195° O FREME (2018-204F)

PAE IR RE EE R FEIE Hita  HOAD TUTv

(g (bs) (°Brix) (g/100ml) (1-7) (0-4) (0-5)
2018 11A13H 232 16.7  14.4 0. 29 6.0 2.8 0.1
2019  11A11H 278 16.7  14.1 0.26 5.3 3.4 0.2
2020  11A12H 257 15.6  14.0 0.27 5.7 4.0 0.8
BERH ; SRKH195 /EAIMT, 20184FERF &2 X 3 4F4

Hith ; CEMAR WA T —F v — F TR
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SRE [TUES W 353 e, AHHOAD T T
A H (g) (Ibs) (“Brix) (g/100ml) (1-7) (0-4) (0-5)
117 9H 251 13.8 14.8 0.26 5.4 2.2 0.1
BE 3H25H 236 12.1 14.3 0.16 5.8 1.2 0.6
BUE 4AH25H 245 11.0 14. 4 0.15 6.0 1.9 0.0
BUE 5H25H 247 10. 3 14.8 0. 10 6.0 1.5 0.0
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AV E < RESHEE D 2 0 EA 2R3 OISt
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Hd; PV Ftis e IUER  RE BEE FelE M Ao AD
(BEEX - mA) (g) (“Brix) (g/100ml) (1-7) (0-4)
BN EA 27 11H8H 180 15.6 0.26 5.9 2.3
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B SAS/M26(F) 14 11H6H 356  13.9 0.23 4.7 3.4
b2k 9 (&) 3 I 246 15.3 0.25 5.4 2.6
L TAFIM26GE) 3 226 146 0.26 55 29
e 5HU/M9GE) 3 11H8H 284 14.8 0. 34 5.2 3.2
ONRBH/M 265 14 I 256  13.6 0.26 4.8 1.5
NG 3 I 280 14.3 0.25 5.2 2.4
_______ AAGE) .3 . .». 281 131 022 41 2.4
REE M7 (H) 3 11H8H 327 15.6 0.33 4.6 2.5
K/~ NGE) 14 I 274 14.2 0.25 5.4 2.2
FR/M. 26 (F) 3 I 353 15.4 0.29 5.1 2.4
KRB/~ R () 3 n 299  14.5 0.25 4.6 2.4
5 UM 9GE) 3 I 264  15.0 0.28 5.5 2.7
M. 9/~ L N (3) 3 I 337  15.0 0.29 4.9 2.6
S U/ (E) 3 I 284  14.9 0.32 5.9 2.2
k3 /M. 26 (&) 3 I 390 15.4 0.29 5.0 3.8
B () 3 I 379 15.3 0.27 5.4 2.4
S5 U/M. 26 () 3 n 223 16.7 0.32 6.0 2.7

AHALH 5 2016411 H9H
z 5 EIESHIIRESROFEL, v, v UA YD, x 3 ¥V a 3=/ FOl
Hita, ZHOAND 5 BIRICE LT

BiEEDBES RAO S MG TEHS 50 ° Rk 1%
MR LCRIATEARWEZD. ST TROREL S E
1. HERE R oD REOIHTATLZRETOREESE
LD AT AN 5 L R & th R Y 1R Weltd 5,
LB, WEE AL ICHELEERLET S, R ET, BE200~250g T O B EAE R H
E70. MOEOAMUZ B REREICEE N MBS L, A~BEFIRF BRICERSES, ShEE
LT RFEFHOANY R, BIREPNE R LI P RAMNZ D & BOANYRPEEMET L, e
M7 0 NE HBORIL, HOAY BT 7 B ERRAET D,
FRED HND, Z0kd, EEOFHMEIRT, e 3. MEIEMAE & R E
W E THNRAD LD ICT 5, BHITEECHRELDHBT L, WPhd &1
2. FHREH OFEIEBHR CFRE30em £, #EAHE5~6 (“50°

OV T—Fv— 1)) zBEET D, L, R



4 R R R BOKEE ST & > 2 — BB ATJElE 5305 (2021)

< D/ NSV IFERIE 2 RF 72D O RE SR
DRY POBBOBMIFARELED Z LITTERYY,
SR TIIRENIER LT W2, BOADMR
D BEROELS RDBRDBHDND, W, M
RGBT OO AN BD R R 570, HHEBO

HERFIZZZ D D,

Eo. 2 RELRKREZMRL, REEORMEE KD

HLREAE & 72 5 - lET,
4. ISUHER O iy

IVHEE AT 5K &L RE AP EAILR Y INZ T,
REBEBTIZHAONPAY REO—ERE T LR L
HDT, TNENHEDORZET D, WL, BREDR
VAETI0H 25 BEE DN HRRAATE 248, IUHEREHA 23
FEBRDOAVNELL, 1IAPAETHRETH S (55
)

5. O

R DL HTe EDOIBIAR BRITH B L0 s

TELD, FEESCMENMET T2 BT, #H6K),

F5E INHEHDBEWICEI D RELE~DOEE (20154)

I HE H SEH A WL 1733 e  HHOAY FUT
(g) (Ibs) (" Brix)  (g/100ml)  (1-7) (0-4) (0-5)
10H20H 245  16.0  15.0 0.30 4.1 1.1 0.7
10H30H 244 15.4  15.1 0.31 4.9 2.9 0.5
11H 9H 251 13.8  14.8 0.26 5.4 2.2 0.1
11H19H 277 14.0  15.0 0.25 5.4 2.8 0.0
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Mm% 11/ 20 115 20 221 17.5 15.2 0.37 5.9 3.7 1.4
GE I AR 258 16.6 145 _0.31 57 . 3.0 . 0.9 ___
#4117 6H 11A17H 238 17.4 15.2  0.37 4.2 2.6 0.3
G A 203 _17.4 150 __0.31 45 . 2.2 . 0.2 ___
#4%  11710H " 240  16.7 15.0  0.35 4.2 2.9 0.1
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New apple cultivar “Akita No. 19”
Makoto TERUI, Jin-etsu UETA, Isao TAKAHASHI, Kazuko HARA,
Sayuri SUZUKI, Asami MATSUTA, Kayoko KOBAYASHI, Hiroshi SATO,

Jin TANBA and Matsuyori KAGAYA

Summary

“Akita No. 19”7 is a new cultivar introduced by the Akita Fruit Tree Experiment Station. Details of the origin and characteristics

of this new cultivar are summarized as follows.

1

“Akita No. 19” is a new late maturing apple (Malus domestica Mill.) cultivar released by the Akita Fruit Tree Experiment
Station. This new cultivar was bred by crossing “Akita No. 2” with “Yataka” at the Fruit Tree Experiment Station in 1988.
We completed the first selection in 2000, second selection in 2002, and third selection in 2017 after field testing. Tthe
cultivar was registered as No. 27428 by the Plant Variety Protection and Seed Act on April 23, 2019.

The fruit is round and weighs 200 -250g, which is rather small. The fruits have a flesh hardness of about 15 pounds,
sugar content of 15%, and malic acid content of 0. 30g/100ml. The fruits have a high incidence of watercore. The fruit has

an aroma similar to that of Delicious cultivars. It has high storability and can be stored in a refrigerator until the end of April.

The tree has open appearance and medium vigor. The germination period is between that of “Fuji” and “Orin” . The full
bloom period is the same as that of “Fuji” , which is later in the season.
The S-genotype is S 1+ S o which is the same as that of “Fuji” . The beginning of fruit harvest is about 175 days after full

bloom, around November 1 in the growing area (Yokote City, Akita Prefecture, Japan).
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