
Acta Agroph., 2019, 26(1), 47-56 
doi: 10.31545/ aagr/108561

SUMMER- AND AUTUMN-FRUITING RASPBERRY QUALITY
AS INFLUENCED BY THE HARVEST DATE

Bogumił Markuszewski , Karol Wysocki, Jan Kopytowski

Department of Horticulture, Faculty of Environmental Managament and Agriculture
Universuty of Warmia Mazury in Olsztyn, ul. Prawocheńskiego 21, 10-957 Olsztyn, Poland

e-mail: bogumil.markuszewski@uwm.edu.pl

A b s t r a c t. During a three-year study conducted at the Experimental Garden of the University of 
Warmia and Mazury in Olsztyn, the yield and quality of raspberry fruit of the summer-fruiting cultivars 
‘Benefis’, ‘Laszka’ and the autumn-fruiting cultivars ‘Polesie’, ‘Polka’ and ‘Popiel’ were evaluated. The 
raspberry harvest was carried out on three carefully selected dates, i.e. for summer-fruiting cultivars: in 
the first, second and third decades of July and for autumn-fruiting cultivars in the second decade of August 
and the first and third decades of September. The highest yields were obtained from the cultivars ‘Polesie’ 
and ‘Polka’. The fruit of the tested cultivars collected during the third term had significantly lower masses. 
The highest contents of dry matter in fruit were recorded for ‘Polka’ and of organic acids for ‘Popiel’ and 
‘Benefis’. The fruit harvested in the second and the third term had a higher content of dry matter.

K e y w o r d s: chemical composition of fruit, floricane raspberry, primocane raspberry 

INTRODUCTION

Raspberry (Rubus idaeus L.) is one of the most important crops among fruit-
bearing species cultivated in Poland. Raspberry fruit are characterized by valuable 
nutritional, dietary and health benefits (Krauze-Baranowska and Majdan 2009). They 
constitute a valuable source of bioactive substances such as phenols, carotenoids 
and anthocyanins displaying antibacterial and antiproliferative activities (Liu et al. 
2002). The concentrations of these compounds depend, among other factors, on the 
stage of fruit maturity during harvest (Miret and Munne-Bosch 2016). Raspberry 
fruit also contain numerous vitamins, minerals and organic acids (Mazur et al. 2014).

Raspberry cultivars cultivated in Poland belong to one of two groups. One group 
are plants that bear fruit in the summer on the previous year’s shoots, which include, 
among others, cultivars such as ‘Benefis’ and ‘Laszka’, ‘Tulameen’, ‘Citria’ and 
‘Glen Ample’. The second group consists of cultivars bearing fruit in late summer 
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and autumn on the upper parts of annual shoots and at the usual time of fruiting the 
following year, on the lower parts of the same shoots. This group includes cultivars 
such as ‘Polesie’ and ‘Polana’, ‘Pokusa’, ‘Polka’ and ‘Popiel’ (Król et al. 2008). 
Trends in planting on a national scale have changed in favour of autumn-fruiting 
cultivars, characterized by a high yield potential (Danek and Król 2005). It was 
found that these cultivars have a higher demand for nutrients than summer-fruiting 
cultivars (Krawiec and Rybczyński 2010). In addition to fertilization (Buskiene and 
Uselis 2008), there were drought periods during the growing season (Laszlovszky-
Zmarlicka and Smolarz 2003). Raspberries belong to a group of orchard fruit plants, 
which have large water needs. Providing irrigation during flowering and fruiting 
promotes high yields and higher quality of raspberry fruit (Treder et al. 1993; 
Koszański and Rumasz-Rudnicka 2008, Krawiec and Rybczyński 2010).

Having multiple fruit harvests during ripening provides an opportunity to har-
vest the highest quality fruits. The fruit collected at the stage of consumer maturity 
are characterized by optimal colour, aroma and size (Krawiec and Rybczyński 2010). 
Multiple harvests are only possible in a limited area, due to the high demand for 
labour and related costs. Therefore, one of the basic conditions for increasing the 
growing area and profitability of raspberry production is harvesting with a combine 
(Kowalczuk et al. 2008).

The aim of the study wtas to assess the yield and quality of raspberry fruit de-
pending on the cultivar and date of harvest in north-eastern Poland.

MATERIAL AND METHODS

The experiment was carried out in 2010-2012 at the Experimental and 
Educational Garden of the University of Warmia and Mazury in Olsztyn. The rese-
arch material were cultivars of raspberries bearing fruit in the summer: ‘Laszka’ and 
‘Benefis’ and those fruiting in the autumn: ‘Polesie’, ‘Polka’ and ‘Popiel’. Raspberry 
bushes were planted in 2008 in 60 m2 plots with a spacing of 3 × 0.25 m, wit-
hout supports. The experiment was carried out in three replications. The assessment 
of yield (the sum of fruit obtained from the whole plot area calculated per 1 ha), 
fruit weight (based on a representative sample of 60 fruit) and chemical analyses 
of fruit (per 1 kg sample) was made in three replications on three dates, depending 
on the cultivar: summer-fruiting raspberries in the first, second and third decades 
of July, and autumn-fruiting raspberries in the second decade of August and the 
first and third decades of September. Samples of fruit undamaged and devoid of 
fungal infections were subjected to laboratory analysis, which were made accor-
ding to the procedures described in Polish Standards, the analyses consisted of: dry 
matter (PN-90/A-75101/03), organic acids (PN-90/A-75101/04), total sugars (PN-
90/A-75101/07) and vitamin C (with Tillman’s method modified by Pijanowski).



SUMMER- AND AUTUMN-FRUITING RASPBERRY QUALITY ... 49

The results of the chemical analysis of raspberry fruit produced by summer-
-fruiting cultivars for the first year of research have been lost, which is why they are 
missing from the study. The obtained results were subjected to a two-factor analy-
sis of ANOVA variance, determining the cultivar as the first factor and the date of 
harvest as the second factor, using Statistica 12.0 software. The significance of diffe-
rences was assessed using the HSD-Tukey test, with a significance level of α = 0.05.

RESULTS

The analysis of the influence of the cultivar and the date of fruit harvest on the 
yield and quality of raspberry fruit showed significant differences between the avera-
ge values of the studied properties. The impact of the studied factors was substantially 
modified by the meteorological conditions of individual years (Fig. 1).

The highest fruit yield was obtained from the ‘Polesie’ cultivar (Tab. 1). The 
‘Polka’ was also characterized by high yields compared with the remaining cultivars, 
which yielded 2-3–fold lower levels, among which the ‘Popiel’ cultivar showed the 
lowest yields. The impact of fruit harvesting time on the raspberry yield in particular 
years of research was significant as each year had a tendency towards higher yields 
for the second harvest. Lower yields on the first and third harvesting dates, especial-
ly in the first and third year of research in the case of cultivars that yielded in the 
summer, were associated with a low average sum of precipitation (Fig. 1).

An analysis of the impact of the studied factors on the mass of the fruit accor-
ding to the average values from the years of research showed significant differences 
only in the case of the harvesting date, where a higher fruit weight was recorded for 
the first and second harvest (Tab. 2).

An analysis of the average content of dry matter in fruit during the three years 
of research showed a significantly higher level of dry matter in the ‘Polka’ cultivar 
compared with the other cultivars (Tab. 3). The content of dry matter in raspberry 
fruit was also significantly influenced by the date of harvesting. Higher levels of 
dry matter were recorded in fruit from the second and third harvest. In particular 
years of research, a similar relationship was maintained with the content of dry 
matter in fruit. Also, in the second year, the highest content of dry matter in fruit, in 
addition to the ‘Polka’ cultivar, was shown by the ‘Laszka’ cultivar.

The average content of vitamin C (L-ascorbic acid) in the fruit of the raspberry 
cultivars studied was 23.7-26.7 mg·100 g–1 of fresh fruit (Tab. 4). On the basis 
of the average of the years studied, there appeared to be no significant effect of 
cultivar and harvest date on the content of the vitamin in the fruit. Depending on 
the season, the significantly highest content of L-ascorbic acid in the fruit was 
shown by ‘Polesie’ and ‘Laszka’ (in the second year), ‘Polka’ (in the first year) 
and ‘Laszka’ (in the third year). It was found that the harvest time of the fruit had 
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a significant influence over the content of the tested component in the first and 
second year of the study, where a higher content of vitamin C was recorded for the 
first, second and third fruit harvests.

Fig. 1. Meteorological conditions during raspberry fruit vegetation periods in the 2010-2012 season

The total sugar content in raspberry fruit averaged 6.15-9.1 g 100 g–1 (Tab. 5). 
On the basis of the average of all the years of research, there was no significant 
effect found for the cultivar or harvest date on the sugar content of the fruit. In 
analysing individual years of research, significant differences between cultivars 
were found in the first and third year, in which the ‘Polka’ cultivar had a higher 
sugar content. The impact of fruit harvest time differed significantly for all years of 
research, where a higher sugar content was recorded in the second and third harvest.



SUMMER- AND AUTUMN-FRUITING RASPBERRY QUALITY ... 51

Ta
bl

e 
2.

 F
ru

it 
m

as
s o

f t
he

 st
ud

ie
d 

ra
sp

be
rr

y 
cu

lti
va

rs
 d

ep
en

di
ng

 o
n 

th
e 

ha
rv

es
t d

at
e 

in
 th

e 
ye

ar
s 2

01
0-

20
12

 (g
)

C
ul

tiv
ar

s
Ye

ar
s o

f s
tu

dy
M

ea
ns

 fr
om

 2
01

0-
20

12
 y

ea
rs

M
ea

ns
20

10
20

11
20

12
1

2
3

M
ea

ns
1

2
3

M
ea

ns
1

2
3

M
ea

ns
1

2
3

‘B
en

efi
s’

4.
0 

ab
3.

6 
ab

2.
9 

a
3.

5 
a

3.
7 

b-
d

3.
8 

cd
3.

0 
a-

c
3.

5 
a

3.
7 

ab
3.

7 
ab

4.
1 

ab
3.

8 
a

3.
8 

a-
c

3.
7 

a-
c

3.
4 

ab
3.

6 
a

‘L
as

zk
a’

3.
4 

ab
3.

8 
ab

3.
3 

ab
3.

5 
a

4.
3 

d
4.

3 
d

3.
0 

a-
c

3.
9 

a
4.

2 
ab

4.
3 

ab
3.

4 
ab

4.
0 

ab
4.

0 
a-

c
4.

1 
a-

c
3.

2 
ab

3.
8 

a
‘P

ol
es

ie
’

4.
8 

b
4.

0 
ab

3.
0 

ab
3.

9 
a

4.
4 

d
3.

9 
cd

2.
2 

a
3.

5 
a

6.
4 

c
4.

9 
a-

c
3.

1 
a

4.
8 

b
5.

2 
c

4.
3 

a-
c

2.
8 

a
4.

1 
a

‘P
ol

ka
’

4.
4 

ab
4.

0 
ab

3.
2 

ab
3.

9 
a

4.
3 

d
4.

3 
d

2.
1 

a
3.

6 
a

5.
3 

bc
3.

8 
ab

3.
5 

ab
4.

2 
ab

4.
7 

bc
4.

1 
a-

c
2.

9 
ab

3.
9 

a
‘P

op
ie

l’
3.

6 
ab

3.
7 

ab
4.

3 
ab

3.
9 

a
4.

5 
d

4.
7 

d
2.

5 
ab

3.
9 

a
5.

1 
bc

4.
4 

ab
3.

4 
ab

4.
3 

ab
4.

4 
a-

c
4.

2 
a-

c
3.

4 
ab

4.
0 

a
M

ea
ns

4.
0 

b
3.

8 
ab

3.
3 

a
4.

2 
b

4.
2 

b
2.

6 
a

4.
9 

c
4.

2 
b

3.
5 

a
4.

4 
b

4.
1 

b
3.

1 
a

*E
xp

la
na

tio
ns

: s
ee

 T
ab

le
 1

Ta
bl

e 
1.

 Y
ie

ld
 o

f t
he

 st
ud

ie
d 

ra
sp

be
rr

y 
cu

lti
va

rs
 d

ep
en

di
ng

 o
n 

th
e 

ha
rv

es
t d

at
e 

in
 2

01
0-

20
12

 y
ea

rs
 (k

g 
ha

–1
)

C
ul

tiv
ar

s
Ye

ar
s o

f s
tu

dy
M

ea
n 

fr
om

 2
01

0-
20

12
 y

ea
rs

M
ea

n
20

10
20

11
20

12
1*

2
3

M
ea

n
1

2
3

M
ea

n
1

2
3

M
ea

n
1

2
3

‘B
en

efi
s’

98
.1

 a
59

5.
0 

e-
g

48
5.

0 
de

39
2.

7 
b

73
0.

1 
ef

48
4.

2 
c-

e
94

.0
 a

b
43

6.
1 

b
26

1.
1 

bc
72

.2
 a

50
.0

 a
12

7.
8 

a
36

3.
1 

a-
c 

38
3.

8 
a-

c
20

9.
7 

ab
31

8.
9 

ab
‘L

as
zk

a’
30

8.
3 

bc
53

9.
1 

d-
f

56
2.

2 
d-

g
46

9.
9 

c
95

4.
0 

f
26

0.
2 

a-
c

41
.0

 a
41

8.
4 

b
28

5.
2 

bc
14

4.
4 

ab
27

.8
 a

15
2.

5 
a

51
5.

8 
a-

c
31

4.
6 

ab
21

0.
3 

ab
34

6.
9 

ab
‘P

ol
es

ie
’

87
0.

0 
ij

93
3.

1 
j

72
1.

6 
g-

i
84

1.
6 

e
23

8.
1 

a-
c

93
8.

0 
f

61
7.

1 
de

59
7.

7 
c

81
6.

4 
d

13
11

.3
 e

72
3.

4 
d

95
0.

4 
d

64
1.

5 
a-

c
10

60
.8

 c
68

7.
4 

a-
c

79
6.

6 
c

‘P
ol

ka
’

51
9.

1 
d-

f
77

6.
3 

h-
j

67
6.

7 
f-

h
65

7.
4 

d
13

7.
9 

ab
59

9.
1 

de
41

0.
5 

b-
d

38
2.

5 
b

33
4.

5 
c

11
55

.9
 e

67
7.

1 
d

72
2.

5 
c

33
0.

5 
ab

84
3.

8 
bc

58
8.

1 
a-

c
58

7.
5 

bc
‘P

op
ie

l’
88

.3
 a

14
9.

4 
ab

40
1.

1 
cd

21
3.

0 
a

84
.5

 a
13

3.
5 

ab
14

8.
3 

ab
12

2.
1 

a
11

6.
4 

ab
39

4.
3 

c
39

9.
6 

c
30

3.
4 

b
96

.4
 a

22
5.

7 
ab

31
6.

3 
ab

21
2.

8 
a

M
ea

n
37

6.
8 

a
59

8.
6 

b
56

9.
8 

b
42

8.
9 

b
48

3.
0 

b
26

2.
2 

a
36

2.
7 

a
61

5.
6 

b
37

5.
6 

a
38

9.
5 

a
56

5.
7 

a
40

2.
4 

a

* 
fr

ui
t h

ar
ve

st
 d

at
e:

 fo
r t

he
 v

ar
ie

tie
s ‘

B
en

efi
s’ 

an
d 

‘L
as

zk
a’

: 1
- 1

st
 d

ec
ad

e 
of

 Ju
ly

, 2
- 2

nd
 d

ec
ad

e 
of

 Ju
ly

, 3
- 3

rd
 d

ec
ad

e 
of

 Ju
ly

; f
or

 a
ut

um
n-

fr
ui

tin
g 

cu
lti

va
rs

: 1
- 2

nd
 d

ec
ad

e 
of

 A
ug

us
t, 

2-
 1

st
 d

ec
ad

e 
of

 S
ep

te
m

be
r, 

3-
 3

rd
 d

ec
ad

e 
of

 S
ep

te
m

be
r; 

**
 th

e 
m

ea
n 

va
lu

es
   w

ith
in

 in
di

vi
du

al
 y

ea
rs

 o
f r

es
ea

rc
h 

m
ar

ke
d 

w
ith

 th
e 

sa
m

e 
in

di
ce

s d
o 

no
t d

iff
er

 si
gn

ifi
ca

nt
ly

 a
t α

 =
 0

.0
5,

 H
SD

 T
uk

ey
 te

st
; a

, b
, c

...
 h

om
og

en
ou

s g
ro

up
s, 

m
ai

n 
ef

fe
ct

 o
f c

ul
tiv

ar
, a

,b
,c

...
 

ho
m

og
en

ou
s g

ro
up

s, 
m

ai
n 

ef
fe

ct
 o

f f
ru

it 
ha

rv
es

t d
at

e,
 a

, b
, c

…
 h

om
og

en
ou

s g
ro

up
s, 

in
te

ra
ct

io
n 

cu
lti

va
r a

nd
 fr

ui
t h

ar
ve

st
 d

at
e



B. MARKUSZEWSKI  et al.52
Ta

bl
e 

3.
 D

ry
 m

as
s c

on
te

nt
 in

 fr
ui

t o
f t

he
 st

ud
ie

d 
ra

sp
be

rr
y 

cu
lti

va
rs

 d
ep

en
di

ng
 o

n 
th

e 
ha

rv
es

t d
at

e 
in

 th
e 

ye
ar

s 2
01

0-
20

12
 (%

)

C
ul

tiv
ar

s
Ye

ar
s o

f s
tu

dy
M

ea
ns

 fr
om

20
10

-2
01

2 
ye

ar
s

M
ea

ns
20

10
20

11
20

12
1

2
3

M
ea

ns
1

2
3

M
ea

ns
1

2
3

M
ea

ns
1

2
3

‘B
en

efi
s’

–
–

–
–

15
.4

9 
e-

g
16

.0
9 

g
14

.4
5 

c-
e 

15
.3

4 
c

11
.4

7 
a

11
.3

3 
a

13
.1

1 
a-

d
11

.9
7 

a
13

.4
8 

a
13

.7
1 

a
13

.7
8 

a
13

.6
6 

a
‘L

as
zk

a’
–

–
–

–
14

.0
4 

b-
d

14
.6

4 
d-

f
13

.8
3 

b-
d

14
.1

7 
b

12
.1

9 
a-

c 
13

.7
2 

b-
d

13
.9

5 
c-

e
13

.2
9 

b
13

.1
2 

a
14

.1
8 

a
13

.8
9 

a
13

.7
3 

a
‘P

ol
es

ie
’

13
.0

7 
bc

11
.9

1 
a

13
.5

6 
cd

12
.8

5 
a

13
.3

6 
a-

c
13

.9
6 

b-
d

14
.0

3 
b-

d
13

.7
8 

b
12

.9
3 

a-
c

13
.0

8 
a-

d
14

.7
5 

d-
f 

13
.5

9 
b

13
.1

2 
a

12
.9

8 
a

14
.1

1 
a

13
.6

9 
a

‘P
ol

ka
’

15
.1

4 
e

12
.2

8 
ab

14
.6

1 
de

14
.0

1 
b

13
.5

7 
a-

d 
15

.7
5 

fg
16

.0
7 

g 
15

.1
3 

c
13

.5
8 

b-
d

15
.5

6 
ef

15
.8

6 
f

15
.0

0 
c

14
.1

0 
a

14
.5

3 
a

15
.5

1 
a

15
.0

7 
b

‘P
op

ie
l’

13
.7

2 
cd

12
.0

2 
ab

12
.4

4 
ab

12
.7

3 
a

12
.5

3 
a

12
.9

3 
ab

14
.1

6 
cd

13
.2

1 
a

11
.9

4 
ab

12
.8

0 
a-

c
13

.8
3 

c-
e

12
.8

6 
b

12
.7

4 
a

12
.5

8 
a

13
.4

8 
a

13
.0

3 
a

M
ea

ns
13

.9
8 

b
12

.0
7 

a
13

.5
4 

b
13

.8
0 

a
14

.6
8 

b
14

.5
1 

b
12

.4
2 

a
13

.3
0 

b
14

.3
0 

c
13

.1
1 

a
13

.9
9 

b
14

.4
0 

b

*E
xp

la
na

tio
ns

: s
ee

 T
ab

le
 1

Ta
bl

e 
4.

 V
ita

m
in

 C
 c

on
te

nt
 in

 fr
ui

t o
f t

he
 st

ud
ie

d 
ra

sp
be

rr
y 

cu
lti

va
rs

 d
ep

en
di

ng
 o

n 
th

e 
ha

rv
es

t d
at

e 
in

 th
e 

ye
ar

s 2
01

0-
20

12
 (m

g 
10

0g
-1

)

C
ul

tiv
ar

s
Ye

ar
s o

f s
tu

dy
M

ea
ns

 fr
om

 2
01

0-
20

12
 y

ea
rs

M
ea

ns
20

10
20

11
20

12
1

2
3

M
ea

ns
1

2
3

M
ea

ns
1

2
3

M
ea

ns
1

2
3

‘B
en

efi
s’

–
–

–
–

32
.1

 c
30

.5
 b

c
25

.9
 

29
.5

 a
b

20
.0

 a
b

19
.2

 a
b

20
.2

 a
b

19
.8

 a
b

26
.0

 a
24

.8
 a

23
.0

 a
24

.6
 a

‘L
as

zk
a’

–
–

–
–

29
.2

 a
-c

31
.8

 c
28

.4
 a

-c
29

.8
 b

32
.6

 c
22

.6
 a

b
17

.3
 a

24
.1

 d
30

.9
 a

27
.2

 a
22

.8
 a

27
.0

 a

‘P
ol

es
ie

’
23

.7
 a

b
24

.0
 a

-c
28

.7
 c

d
25

.5
 a

26
.9

 a
b

25
.4

 a
41

.7
 d

31
.3

 b
21

.6
 a

b
19

.4
 a

b
21

.6
 a

b
20

.9
 b

c
24

.1
 a

22
.9

 a
30

.1
 a

26
.1

 a

‘P
ol

ka
’

25
.9

 a
-d

28
.3

 b
-d

29
.5

 d
27

.9
 b

31
.1

 b
c

31
.9

 c
25

.9
 a

29
.6

 a
b

29
.4

 c
18

.9
 a

b
19

.2
 a

b
22

.5
 c

d
28

.8
 a

26
.4

 a
24

.9
 a

26
.1

 a

‘P
op

ie
l’

21
.4

 a
27

.5
 b

-d
26

.0
 a

-d
25

.0
 a

27
.9

 a
-c

28
.4

 a
-c

27
.1

 a
b

27
.8

 a
21

.0
 a

b
16

.8
 a

17
.4

 a
b

18
.4

 a
23

.4
 a

24
.2

 a
23

.5
 a

23
.1

 a

M
ea

ns
23

.7
 a

26
.6

 b
28

.1
 b

29
.4

 a
29

.6
 a

29
.8

 a
24

.9
 b

19
.4

 a
19

.1
 a

27
.2

 a
24

.5
 a

24
.5

 a

*E
xp

la
na

tio
ns

: s
ee

 T
ab

le
 1



SUMMER- AND AUTUMN-FRUITING RASPBERRY QUALITY ... 53
Ta

bl
e 

5.
 T

ot
al

 su
ga

r c
on

te
nt

 in
 fr

ui
t o

f t
he

 st
ud

ie
d 

ra
sp

be
rr

y 
cu

lti
va

rs
 d

ep
en

di
ng

 o
n 

th
e 

ha
rv

es
t d

at
e 

in
 th

e 
ye

ar
s 2

01
0-

20
12

 (g
 1

00
g-1

)

C
ul

tiv
ar

s
Ye

ar
s o

f s
tu

dy
M

ea
ns

 fr
om

 2
01

0-
20

12
 y

ea
rs

M
ea

ns
20

10
20

11
20

12
1

2
3

M
ea

ns
1

2
3

M
ea

ns
1

2
3

M
ea

ns
1

2
3

‘B
en

efi
s’

–
–

–
–

8.
7 

b
10

.1
 b

–e
6.

0 
a

8.
3 

a
3.

3 
a

4.
7 

ab
4.

0 
ab

4.
0 

a
6.

0 
a

7.
4 

a
5.

0 
a

6.
1 

a
‘L

as
zk

a’
–

–
–

–
10

.1
 b

-e
12

.3
 e

10
.1

 b
-e

10
.8

 a
3.

3 
a

8.
1 

cd
5.

3 
a-

c
5.

6 
b

6.
7 

a
10

.2
 a

7.
7 

a
8.

2 
a

‘P
ol

es
ie

’
6.

0 
ab

8.
1 

b-
d

8.
8 

cd
7.

6 
a

11
.0

 b
-e

11
.4

 c
-e

11
.0

 b
-e

11
.1

 a
6.

0 
a-

d
6.

0 
a-

d
8.

1 
cd

6.
7 

bc
7.

7 
a

8.
5 

a
9.

3 
a

8.
5 

a
‘P

ol
ka

’
8.

1 
b-

d
8.

8 
cd

10
.2

 d
9.

0 
b

9.
8 

b-
d

11
.9

 d
e

10
.9

 b
-e

10
.9

 a
6.

7 
b-

d
6.

7 
b-

d
8.

8 
d

7.
4 

c
8.

2 
a

8.
8 

a
9.

9 
a

9.
0 

a
‘P

op
ie

l’
5.

3 
a

6.
0 

ab
7.

4 
a-

c
6.

2 
a

12
.3

 e
8.

9 
b

9.
5 

bc
10

.2
 a

4.
7 

ab
6.

7 
b-

d
8.

1 
cd

6.
5 

bc
7.

4 
a

7.
2 

a
8.

3 
a

7.
6 

a
M

ea
ns

6.
5 

a
7.

6 
b

8.
8 

b
10

.4
 b

10
.9

 b
9.

5 
a

4.
8 

a
6.

4 
b

6.
9 

b
7.

6 
a

8.
7 

a
8.

2 
a

*E
xp

la
na

tio
ns

: s
ee

 T
ab

le
 1

Ta
bl

e 
6.

 O
rg

an
ic

 a
ci

ds
 c

on
te

nt
 in

 fr
ui

t o
f t

he
 st

ud
ie

d 
ra

sp
be

rr
y 

cu
lti

va
rs

 d
ep

en
di

ng
 o

n 
th

e 
ha

rv
es

t d
at

e 
in

 th
e 

ye
ar

s 2
01

0-
20

12
 (%

)

C
ul

tiv
ar

s
Ye

ar
s o

f s
tu

dy
M

ea
ns

 fr
om

 2
01

0-
20

12
 

ye
ar

s
M

ea
ns

20
10

20
11

20
12

1
2

3
M

ea
ns

1
2

3
M

ea
ns

1
2

3
M

ea
ns

1
2

3
‘B

en
efi

s’
–

–
–

–
2.

0 
fg

1.
6 

cd
1.

8 
ef

1.
8 

b
1.

6 
b-

e
1.

8 
c-

e
2.

0 
e

1.
8 

c
1.

8 
ab

1.
7 

ab
1.

9 
ab

1.
8 

c
‘L

as
zk

a’
–

–
–

–
1.

4 
bc

1.
3 

ab
 

1.
5 

b-
d

1.
4 

a
1.

3 
ab

1.
5 

a-
d

1.
6 

b-
e

1.
5 

bc
1.

4 
ab

1.
4 

ab
1.

5 
ab

1.
4 

ab
‘P

ol
es

ie
’

1.
7 

bc
1.

7 
bc

1.
5 

ab
1.

6 
b

1.
8 

ef
1.

9 
ef

1.
7 

de
1.

8 
b

1.
5 

b-
e

1.
4 

a-
d

1.
9 

de
1.

6 
b

1.
7 

ab
1.

7 
ab

1.
7 

ab
1.

7 
ab

c
‘P

ol
ka

’
1.

5 
ab

1.
5 

ab
1.

3 
a

1.
4 

a
2.

0 
fg

1.
2 

a
1.

1 
a

1.
4 

a
1.

5 
a-

e
1.

0 
a

1.
3 

ab
1.

3 
a

1.
6 

ab
1.

2 
a

1.
2 

a
1.

3 
a

‘P
op

ie
l’

2.
0 

c
1.

9 
c

1.
9 

c
1.

9 
c

2.
0 

fg
2.

2 
g

1.
5 

cd
1.

9 
b

1.
5 

b-
e

1.
9 

de
1.

4 
a-

c
1.

6 
b

1.
8 

ab
2.

0 
b

1.
6 

ab
1.

8 
c

M
ea

ns
1.

7 
a

1.
7 

a
1.

6 
a

1.
8 

c
1.

6 
b

1.
5 

a
1.

5 
a

1.
5 

a
1.

6 
a

1.
7 

a
1.

6 
a

1.
6 

a

*E
xp

la
na

tio
ns

: s
ee

 T
ab

le
 1



B. MARKUSZEWSKI  et al.54

The highest content of organic acids was found in the fruit of the ‘Benefis’ and 
‘Popiel’ cultivars, and the lowest in the ‘Polka’ cultivar (Tab. 6). The influence of 
the fruit harvesting time on the content of the tested component turned out to be 
significant only for the second year of the experiment, where the highest level was 
recorded in the first harvest.

DISCUSSION

The results of the study on the yields of summer- and autumn-fruiting cultivars 
of raspberries showed lower yields for the first or third harvesting period in indivi-
dual study years, which was caused by lower levels of precipitation. The obtained 
results are confirmed by Laszlovszk-Zmarlicka and Smolarz (2003), Treder et al. 
(1993) and Krawiec and Rybczyński (2010), who found a significant effect of water 
shortages on the raspberry yield obtained.

The highest yields among cultivars of autumn-fruiting raspberries were repor-
ted for ‘Polesie’ and ‘Polka’ and the lowest yield for ‘Popiel’. Król et al. (2008) 
obtained similar results in the raspberry yield estimation of these cultivars in the 
conditions of southern Poland. A similar relationship was noted in the case of fruit 
weight assessment, where ‘Polesie’ fruit was characterized by a higher value of this 
feature, however, in the current experiment no significant differences were found 
between the tested cultivars.

The chemical composition of raspberry fruit depends to a large extent on the 
agronomic factors occurring during cultivation (Grajkowski and Ochmian 2007; 
Rumasz-Rudnicka et al. 2009) and on the fruit maturity stage (Wang et al. 2009; 
Stavang et al. 2015). This confirms the results obtained with regards to the con-
tent of dry matter and sugars in the fruit, which indicate a greater accumulation 
of sugars in fruit collected during the second and third term of evaluation. An ap-
propriate level of sugars and acids and the proportions between these components 
have a significant impact on the taste and processing value of the fruit (Wieniarska 
et al. 2005). The contents of sugars, vitamin C and organic acids in the raspberry 
fruit of the studied cultivars changed during the harvest periods and varied between 
particular years of the study. These differences, as shown by the studies of other 
authors, may be determined by genotypic traits and are subject to seasonal changes 
(Król et al. 2008, Mazur et al. 2014) and they may also depend on cultivation con-
ditions (Palonen et al. 2017).
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CONCLUSIONS

1. The cultivars of ‘Polesie’ and ‘Polka’ raspberries were characterized by the 
highest yields among autumn-fruiting cultivars, which is why they can be propaga-
ted for cultivation in north-eastern Poland.

2. The ‘Polka’ fruit contained the highest amount of dry matter, while the 
‘Benefis’ and ‘Popiel’ cultivars contained the highest level of organic acids.

3. The raspberry harvest in the first and second term was characterized by 
a higher weight of fruit, while in the second and third term, the harvest had a higher 
content of dry matter.
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