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Fig.1 Varations of different forms of nitrogen assimilates contents in functional leaves of “Beta” and “Cabernet Sauvignon”
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Fig.2  Vanations of glutamine synthetase activity in functional leavesof “Beta’ and “Cabernet Sauvignon”
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Fig. 3 Varnations of catbon— nitrogen ratio in functional leavesof “ Beta’ and “ Cabemet Sauvignon”
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Study on Carbon and Nitrogen Metabdism of Grape
Cultivars Cabernet Sauvignon and Beta

CHE Yong-mei; XIE Pengg ZHAO Fang-gui, LIU Xin
(School of Tife Sciences Qingdao Agricultural University, Qingdao, Shandong 266109)

Abstract; Taking functional leaves from one-year-old twigs of two grape cultivars “Beta” and “Cabernet Sauvignon” as
materials, the carbon and nitrogen metabolism of leaves from these two grape cultivars were studied. The results showed
that the nitrate nitrogen content of functional leaves from one-year-old twigs of “Beta” and “Cabernet Sauvignon”
increased firstly, then decreased; on the contrary, the amino acid nitrogen content decreased firstly then increased, nitrate
nitrogen content were negatively correlated to amino add nitrogen content; The NR activity and amino acid nitrogen
content of Beta changed in an identical manner, GS activity keeped stable; The NR activity of Cabernet Sauvignon reached
the lowest value on 45th day, but amino acid nitrogen contents reached the lowest value on 75th day; The total soluble
sugars and totall nitrogen content were highest in the middle time, but nitrate nitrogen content accumulated and amino
acid nitrogen contents decreased in the middle time.
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