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Bt nectarine
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[RJE: NY/T 586-2002, 3.2]
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Pk flat peach
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[SkJs: NY/T 586-2002, 3.3]
3.4
BREAE  maturity
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[SkJs: SB/T 10090-1992, 3. 2]
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HABIT flesh browning
RGN, 15585 A AR L .
[KJs: DB65/T 4479-2021, 3.7]

3.7
HE  maggoty fruit
OB R, HERRLH O AR, ot RN R,
[SkJsi: NY/T 586-200, 3.8]
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