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New Apple Cultivar ‘Kizashi’

Yoshio YOsHIDA, Tadayuki HANIUDA, Shichiro TSUCHIYA,
Tetsuo MAsSUDA, Hideo BESsHO, Tetsuro SANADA, Sadao KOMORI
and late D. W. MCKENZIE
Morioka Branch, Fruit Tree Research Station

Morioka, Iwate 020-01, Japan

Synopsis

‘Kizashi’ is an early maturing apple cultivar developed at Morioka Branch,
Fruit Tree Research Station under the collaboration apple breeding program with
DSIR, New Zealand.

It was selected from the cross between ‘Gala’ and ‘Fuji’ and tested as
‘Morioka No. 41’. The trees are vigorous and productive. They bear slightly
small, conical to round conical, attractive, brightly colored fruits. Ripening occurs
in mid- to late August at Morioka, the place of origin. Flesh is rich in juice with
a good texture and a moderately sweet and sour taste.

‘Kizashi’ is suitable for commercial cultivation in the warm apple-growing

districts of Japan where ripening occurs in early August.
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—— Delicious

Fig. 1 Pedigree of the ‘Kizashi’ apple.
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Table 1. Fruit characteristics of ‘Kizashi’ apple at Morioka (1986-1989)

Date Average Length Number Thickness Amount of russets
Year of weight of General o Color of o}
harvest fruit (g) shape stalk lenticels skin Surface Cavity
1986 Aug. 29 210 Round Long Red Medium Medium Much Much
1987 Aug. 18 185 Round Medium Red Medium Medium Slight  Slight
1988 Aug. 22 160 Round Medium Deep red Medium Medium Absent Absent
stripe
1989 Aug. 29 275 Round Medium  Deep red Medium Medium Slight  Slight
stripe
Table 1. (continued)
Flesh Malic

acid
Year Color Texture Juiciness Sweetness Acidity Brix content Firmness Remarks

(%) (%) (Ib)
1986 Whitish Fine Juicy Moderate Strong 12.6 0.68 12.3 Good taste, Large

yellow amount of russets

1987 Whitish Fine Juicy Moderate Strong 12.2 0.83 17.1 Good taste
yellow Sour

1988 White Fine Juicy Moderate Strong 12.0 0.76 16.8 Good taste

1989 Whitish Fine Juicy Moderate Strong 14.4 0.93 18.6 Good taste
yellow Sour, Juicy
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Table 2. Harvest time and fruit characteristics of ‘Kizashi’
in various apple-growing districts (1989).

Date of Date  Average Malic Fruit Storage
District full of weight per Brix acid  firmness period Remarks
bloom harvest fruit (%) (%) (%) (lb) (days)
Hokkaido 1* May 28 Sept. 12 169 13.2 0.73 1.1 5 Good taste, Sour, Good color, Small
Hokkaido 2¥ May 29 Sept. 5 196 12.9 0.79 12.6 6 Can be preserved more than 2 weeks
in cold storage, Crackings
Aomori 1* May 14 Aug. 24 210 12.1 0.74 16.1 - Sour, Irregular maturation
Aomori 2% May 13 Aug. 30 275 13.6 0.84 15.2 - Good taste, Good color
Iwate 1V May 12 Aug. 29 275 14 .4 0.93 18.6 - Good taste, Juicy, Good flesh texture
Iwate 2¢ May 9 Aug. 19 196 14.0 1.05 18.8 - Sour, Small
Akita* May 6 Aug. 1l 220 12.8 0.69 15.2 5 Sour, Juicy
Yamagata® May 2 Aug. 12 176 11.6 0.70 17.9 5 Sour, Good color, Irregular matura-
tion
Fukushima® Apr. 23 Aug.9 160 12.2 0.58 14.7 3 Good color
Tochigi® Apr. 22 Jul 31 136 12.7 0.59 7.5 - Good taste, Small, Large amount of
russets
Yamanashi® Apr. 24 Aug.3 165 13.2 0.65 19.5 - Sub-acid, Good color
Nagano® Apr. 20 Aug. 3 173 13.2 0.72 11.7 5 Good taste, Good color, Small
Toyama" Apr. 19 Aug. 5 164 13.5 0.75 21.2 5 Good taste, Can be preserved for 3

weeks in cold storage
Ishikawa™ Apr. 23 Aug. 1 186 12.8 0.71 17.7  5~10 Good taste, Sour, Small

* Hokkaido National Agr. Exp. Stn., MAFF, Hitsujigaoka, Sapporo, Hokkaido.
¥ Hokkaido Central Agr. Exp. Stn., Naganuma, Hokkaido.

* Aomori Apple Exp. Stn. Kuroishi, Aomori Prefecture.

w Aomori Field Crops and Hort. Exp. Stn, Gonohe, Sannohe, Aomori Prefecture.
v Morioka Branch, Fruit Tree Res. Stn., MAFF, Morioka, Iwate Prefecture.

u [wate Hort. Exp. Stn., Kitakami, Iwate Prefecture.

t Akita Fruit Tree Exp. Stn., Hiraka, Akita Prefecture.

s Yamagata Hort. Exp. Stn., Sagae, Yamagata Prefecture.

* Fukushima Fruit Tree Exp. Stn., Fukushima, Fukushima Prefecture.

@ Tochigi Agr. Exp. Stn., Utsunomiya, Tochigi Prefecture.

» Yamanashi Fruit Tree Exp. Stn., Yamanashi, Yamanashi Prefecture.

° Nagano Fruit Tree Exp. Stn., Suzaka, Nagano Prefecture.

n Toyama Fruit Tree Exp. Stn., Uozu, Toyama Prefecture.

m Jshikawa Agr. Exp. Stn., Kanazawa, Ishikawa Prefecture.
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Table 3. Cross compatibility between ‘Kizashi’ and other cultivars (1987).

Cross combination Number of Number of Percentage of
% x 3 flowers crossed fruits set fruits set
Kizashi X Fuji 20 16 80.0
Kizashi X Jonathan 20 17 85.0
Kizashi X Starking D. 20 20 100.0
Kizashi X Golden D. 20 0 0
Kizashi X Tsugaru 20 17 85.0
Fuji X Kizashi 20 18 90.0
Jonathan x Kizashi 20 18 90.0
Starking D. X Kizashi 20 19 95.0
Golden D. X Kizashi 20 0 0
Tsugaru X Kizashi 20 20 100.0

D LHK 35D 1 OB THRESEBREZELMREZELL Fig.2), 2oz thrs, THEED
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B, BAE L LEORMNAEIC OV TLHMICRNT A LES S50 L Bbh b, Ih,
BB CIEEREOPIC EEOTHEMAEL T REIFET L2 L L, T HLZEMMOER
ol e L ORI B v b0 L BN,

Fig. 2 Development of pollen tube of ‘Kizashi’ within style of ‘Golden
Delicious’.
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Table 4. Resistance of ‘Kizashi’ apple to scab and Alternalia blotch (1989)

Field determination Inoculation test
Variety Disease Percentage of Degree of Percentage of Degree of Tested/determined at
infected leaves infection® infected leaves infection”
Kizashi Alternalia blotch 1.9% 0.3 5.0% 0.2 Aomori Apple Exp. Stn.
Fuji 5.5 0.9 100.0 176.7
Richard D. 25.0 4.3 100.0 336.2
Kizashi Scab 3.6 1.4 - 4.0% Hokkaido Central Agr.
Sansa 0 0 - 3.0% Exp. Stn.
Tsugaru 5.0 2.2 - 4.0*

z S(Index of infection X Number of infected leaves)/(Number of determined or tested leaves X 6)x100
¥ S(Index of infection X Number of infected leaves)/(Number of determined or tested leaves X 4)X100
* Tested in 1985
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HHEH - PENE - LBEHR - MEEB - IS - EREN - FAS - D.W. McKenzie. 1990,
) IERE R XL 0T, F 2 BEEHESIRI 2. 70~T1,
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New Apple Cultivar ‘Kizashi’

Yoshio YosHIDA'!, Tadayuki HANIUDA'?, Shichiro TSUCHIYA,
Tetsuo MasuDA, Hideo BESsHO, Tetsuro SANADA'Y!, Sadao KOMORI
and late D. W. McKENzZIE'?

Morioka Branch, Fruit Tree Research Station
Shimokuriyagawa, Morioka, Iwate 020-01, Japan

Summary

In 1969, the third apple breeding program was started at the Morioka Branch, Fruit
Tree Research Station in Iwate Prefecture for the improvement of fruit quality and increase
resistance to diseases and insect pests.

A new selection named ‘Kizashi’ was introduced.

Details of the origin and characteristics of this new cultivar are summarized as follows.

1. History :

In May, 1969, pollen of ‘Fuji’ was sent to Dr. D. W. McKenzie, Department of Scientific and
Industrial Research (DSIR) of New Zealand, and pollinated with ‘Gala’ in October, 1969. The
seeds of ‘Gala’ X ‘Fuji’ were returned to Morioka Branch, Fruit Tree Research Station, in
April, 1970 and 311 seedlings were raised. The seedlings were top-worked onto the M.
9%,/ M. prunifolia trees in 1974. The selection has been continuing since 1976.

“Kizashi’ was assigned the number of 2660’ in 1974. It was referred to as ‘Morioka No. 41’
in 1981 and distributed for trials to Fruit Tree / Horticultural Experiment Stations in each of
the apple-growing districts in Japan. It was designated as ‘Kizashi’ and registered as ‘Apple
Norin No. 8 by the Ministry of Agriculture, Forestry and Fisheries on June 22, 1990.
Application for registration of ‘Kizashi’ under the Seeds and Seedlings Law of Japan is
currently under consideration.

The pedigree of ‘Kizashi’ apple is illustrated in Fig. 1.

+1 Present address : Fruit Tree Research Station, Tsukuba, Ibaraki Prefecture.
t 2 Present address : Nagano Fruit Tree Experiment Station, Suzaka, Nagano Prefecture.
+ 3 Havelock North, New Zealand.
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2. Fruit :

Rather small, average weight 200g. Conical to conical-round. Cavity with medium depth
and breadth, of medium stalk length and thickness. Yellowish green background color with red
to deep red. Striped. Moderate in surface texture of skin. There is a small amount of russets
on the cheeks. The lenticel size and intensity are medium.

The flesh is white, fine, juicy, crisp with a good texture. Browning of the flesh is weak.
The Brix is about 13%, and the malic acid content ranges from 0.63 to 0.93%, indicating a
refreshing taste. It has a slightly aromatic flavor. Dessert quality is good.

In Nagano, it matures in early August, but in the main apple-growing districts of the
northern part of Japan, it matures in mid- to late August, about 20 to 30 days earlier than
“Tsugaru’ and ‘Sansa’.

Shelf life lasts from 5 to 6 days. It can be preserved for 20 days in cold storage.

‘Kizashi’ appears promising as very early cultivar in Japan, where such good cultivars are
lacking.

3. Tree:

Tends to be semi-upright in the young tree stage, but gradually tends to spread. Displays
a very vigorous growth when grafted onto M. prunifolia, but is slightly weak on M. 26 with
swelling at the graft union.

The length of internode is medium and the lenticels are longer and more dense than those
of “Tsugaru’.

Starts to bear early, by the 4th or 5th year. It blooms at the same time as ‘T'sugaru’.
Development of spur is good, but there are few axillary flower buds. Fruit set is excellent when
pollinated by main cultivars except ‘Golden Delicious’. ‘Kizashi’ shows an incompatibility with
‘Golden Delicious’ in reciprocal crosses. No preharvest drop. Productivity is high with a
regular crop. Resistance to Alternaria blotch is comparatively strong, but susceptibility to

scab is similar to that of ‘Tsugaru’.
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Fig. 3 ‘Kizashi’, the new apple cultivar.
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Fig. 4 Top worked tree of ‘Kizashi’ Fig. 5 Leaves of ‘Kizashi’.

after ten years.

Fig. 7 Fruit bearing branches of
‘Kizashi’.

Fig. 6 Flowers of ‘Kizashi’.
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