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Characteristics of a New Processing
Strawberry Cultivar, ‘Benihibari’

Masanori Miyazaki, Hiroshi Sato,
Masakazu Oku and Takako Goto

The new strawberry cultivar for processing use, ‘Benihibari’ was selected in 1989
from hybrid seedlings of ‘America’ and ‘Hokowase' at Toyo Institute of Food
Technology, Kawanishi, Hyogo.

The plant form of ‘Benihibari’ is spreading, and the plant height and the number
of leaves are similar to those of ‘America’ . The harvesting season is from the mid
May to the beginning of June, which is earlier than that of ‘America’.

The fruit of ‘Benihibari’ is conical, bright red and very glossy. The flesh is shiny
scarlet and firm. The soluble solids and acid contents of the fruits are almost the
same as those of ‘America’. The yvield per plant is 579g which is slightly less than
that of ‘America’.

The mature fruits of ‘Benihibari’ can be detached easily from the calyxes, yielding
calyx-free berries. The percentage of calyx-free fruits is much higher than that of
‘America’. The torn part of calyx on the fruit is so firm that the fruit does not
soften so fast as that of ‘America’.

The fruit of ‘Benihibari’ is tolerant to rot organisms in the field. The percentage of
spoiled fruits is less than 10%, much lower than those of ‘America’ and ‘Hokowase'.

The jam made from the fruits of ‘Benihibari’ is superior to those of ‘America’ and
‘Hokowase'. The preserved fruits are soft, bright red, and flavorful which make
‘Benihibari’ a good processing strawberry cultivar for open field planting.

Key words : Processing strawberry, Benihibari, Calyx - free berry, Tolerance to rot
organism, Jam.
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Table 1. Plant characteristics of ‘Benihibari’ (1993).

Cultivars Plant Na of Size of*? Petiole Na of Peduncle Harvesttime Na of
Vigor*! Form*? Height leaves leaflet length shoots  length  First  Last  runners
(em) (Na/plant)  (cdf) (em) (Na/plant)  (em) date  date (Na/plant)

Benihibari SW S 31 37 71.3 17 6.2 8.9 14May 4 June 90
America M S 31 40 71.3 20 7.3 10.5 24 May 17 June 94
Hokowase M U 35 36 85.1 21 6.7 8.7 10 May 4 June 89

*1 SW : Slightly weak, M : Medium.
*2 S Spreading, U: Upright.
*3 Length > width.
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Fig. 1. Bearing habit and detachable fruit of ‘Benihibari’ (1993).
A Bearing habit. B! Fruits. C: Hand harvesting. D: Calyx-free fruit.

Table 2. Fruit characteristics of ‘Benihibari’ (1993).

Cultivars Fruit Skin*'  Flesh®! Antho-*? Flesh*3 Calyx Brix Acidity
shape color color cyanin firmness  detachment
(OD 510nm) () (%) (%)
Benihibari Conical BR S5 0.225 172 Easy 7.3 0.74
America Conical LS W 0.099 150 Easy 7.4 0.72
Hokowase Conical BR LS 0.340 164 Difficult 8.0 0.46

*I BR : Bright red, LS: Light scarlet, SS: Shiny scarlet, W : White, LS : Light scarlet.
*2 0D of solution diluted 1: 10 with 1 % HCl-methanol.
*1 Measurement by Push-Pull Gauge with a discal plunger of 5 nn diameter.
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Table 3. Fruit yield per plant of ‘Benihibari’.

Cultivars  Year Marketable fruits™! Total fruits
Na of  Yield Fruit % of**  Na of Yield Fruit 9% of** % of*?
fruits weight  calyx-free  fruits weight calyx-free rotten
fruits fruits fruits
(Na) (g) (g) (%) (Na) (g) (g) (%) (%)
Benihibari 1991 56 385 6.9 90 100 552 5.5 80 8
'92 54 344 6.4 85 83 437 5:3 71 5
'93 66 464 7.0 85 100 579 5.8 75 7
America 1991 46 432 9.4 80 67 503 7.5 74 45
92 56 448 8.0 75 83 544 6.6 66 27
'93 67 480 7.2 63 102 600 5.9 5l 28
Hokowase 1991 46 460 10.0 0* 50 475 9.5 oY 13
'92 51 462 9.1 0 61 495 8.1 0 18
'93 52 509 9.8 0 75 600 8.0 0 18

*! Fruits over 5g.

Percentage of calyx-free, hand-harvested fruits.
Percentage of rotten fruits.
Harvesting of fruits with calyxes.
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Fig. 2. Seasonal changes of number and percentage of calyx-free,
hand-harvested fruits of ‘Benihibari’
*! Percentage of calyx-free, hand-harvested fruits over 5 g.
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Table 4. Sensory evaluations®' of jam made from three strawberry
cultivars (1993).

Cultivars Color Appearance Flavor Taste
Benihibari 4.5a*? 4.5a% 4.1a% 4.4a%
America 2.9b 3.4b 3.6b 4.2ab
Hokowase 4.5a 4.2ab 3.2b 3.6b

*! Five steps evaluation.

51 Excellent, 4 Good, 3 Fairly good, 2: Poor, 1: Very poor.
*? Mean sparation by Duncan’s multiple range test at 1% level.
*3 Mean sparation by Duncan's multiple range test at 5% level.
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