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Effects of Bagging and Plant Endogenous Hormones on the
Development and Mature of Jingyou Grape Berries

ZHOU Li, YANG Cheng jun', WANG Jun" 2
(1. School of Forestry, Northeast Forest University, Haibin Heilongjiang 150040 China; 2. Key Laboratory of Forest Tree Genetic Improve-
ment and Biotechnology of Northeast Forestry University, Ministry of Education Haibin Heilongjiang 150040, China)

Abstract; Jingyou grape w as used to study the effect of bagging, Naphthaleneacetic aicd (NAA ) and abscisic acid (ABA)
treatment on weight, volume, deformability, soluble solid, titratable acid redudng sugar and anthocyanin content, in
order to provide theory for high quality production of table grape. The results showed that bagging retarded grow th and
development of grape berries. Compared with the control (CK1), bagging could increase the content of titratable aciditys
decreased the content of soluble solid and reducing sugar of grape berries during the mature stage, and made bad pigmen-
tation in the berry skins. Removing bag could enhance taste and external quality of fruit before harf a month of harvest
time. NAA treatment retarded fruit maturation, and ABA showed the opposite results. NAA suppressed softness,
organic acid degradation, and accumulation of redudng sugar and anthocyanins, while ABA enhanced softness, organic
acid degradation and accumulation of anthocyanins.

Key words: Grape; Quality; Bagging; NAA; ABA
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