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Effects of Different Priming Methods on the Germination of Bottle Gourd Seeds

KANG Min BIE Zhi long ZHOU Xiao, HUANG Yuan
(College of Horticulture and Foresiry, Huazhong Agricultural University, Key Iabomtory of Horticultural Plant Biology, Ministry of

Education, Wuhan, Hubei 430070)

Abstract; The effects of vermiculite priming, gibberellic acid (GA3 ) priming and polyethylene glycol (PEG) priming on

the seed germination of bottle gourd seeds (Lagenaria siceraria Standl. ) were studied. The results showed that compared

with control, the three priming methods could increase germination rate under optimal conditions. But 50% of water

content in vermiculite primed 72 hours was the optimal method for the priming of bottle gourd seeds, the germination

energy and germination rate were enhanced by 64.10% and 24.76% respectively, and the mean germination time was

shortened obviously.
Key words: bottle gourd; seed priming; germination rate

21



° ° At & T 2000240, 21~ 24
’ 1.3
s CS2009 9 28 ,BC 2009 9 30
2. 5 kg, H ’
1 5 s NaOH ( )s ’
1.1 — (Folin-Denis ) ; , -
2009 (Folin-Ciocalteu)
. 108729'40" ~ 108°58'23", 1.4
3426'37 ~3444'57", 400 m. Excel . DPS
2 195.2 h, 213 d, 548.7 mm, , Duncan’ s
13°C, (Cabemet sauvignons
CcsS) (Beichun, BC), 2006 ) 2
s s 2.1
1.2 ,
5 ( ), . 1 )
( ) 3 ( 3 s 80 cm (I-2) , 120 em
1),3 @L-3) , 40 em (L-D
1 ) L2 L1 L-3. L-1.1-2
Table 1 Treatment of different bearingposition 1-3 148.164.150 g/L, 2
Bearing position/ cm -1 -3 10.81%  9.33%.
Treatment ( Height of dstance from ground) ~ Tree number I-1.1-2 1-3 150. 165.
-1 120 15
L2 0 15 152 ¢/ 1, 12 -1 -3
13 40 15 10.00% 8.55%.
l: 1or T b
;: 165 Ec .
£ 160F B g 4 mL-1
S 1551 L2 g |i-2
g - oL-3 ° 4 oL-3
@ 150 ":
17} _ = 4.
m Pr 1
= 1of ¥ &
1 JREEEK Cabernet JLE¥ Beichun o JREEEK Cabernet JbE# Beichun
ShFl Varieties fhAP Varieties
1
Fig.1 Change of berty sugar and add content in different bearing position
- 1.5 1.2
;;z L4} L1 ~ mL-1
> w2 I mL-2
§ L4r oL-3 N oL3
M S L3f i 5 1.1
4 41 g
g - L3 = 5 L1
B2 B
3 .2 R
< £ 1.0
- L2f <
3 1.0

! FRESER Cabernet  JLE# Beichun

il Varieties

2

AREFR Cabernet JblE Beichun

dhfh Varieties

Fig.2 Change of berry total phenolic and tannin ©ntent in different bearing position



AT & 7 2010029, 21 ~24 ° °
2.2 2.15mg/g, -2 11 5.63%
. 4. 65%0
° 1 ] &) cm
a2 .40 em (-1 120 em (1-3) ) St mLs oL
) -1 L3, I- p Zar
£ 2.3}
LL-2 13 4.97.4.64.4.88 g/ w B2zl
LL2 I-1 I3 6.64%0 4. £ Eoaxp
R%. 1,172 13 4. Eei
8.4.57.4.89 /L. L2 L1 L2 gl
654%° E 2.0 IREEFK Cabernet JblE Bei chun
ShFh Varieties
2.3 3
R Fig.3 Change of berry anthocyanin content in different bearing position
. i 2 : 3
80 cm , 120 ecm
, 40 cm , L2 I-
1 1-3. 1.2 13 80em 2
1.23.1.40.1.28 mg/g, L2 1-1 13 .
13.82%  9.38%. 1.2 L3 40 cm 120 em
1.26.1.38.1.28 mg/g .2 [-1 I3 ’
2.00% 7.81%. ’
’ ’ g
2.4 ’ ’
’ ) [17
, 80 cm ’
, 120 em s 40 cm ’
; 40 cm ,
120 em N ) I-1 ,
-3, I-1.L-2 13 1.02. , 80 cm 40
1.13.1.06 mg/g, [-2  1-1 13 11.00%  cm
6.60%. L-1.1-2 I3
1.09.1.16.1.07 mg/g, I-2  L-1 I3
6.42% 8.41%, ’ ,
[ 18]
2.5 ’
’ ’ [191 ’
3 . 80 cm 80 cm 40 cm
, 120 cm . 40 cm , L~ s ’
2 -1 13 I-1.1-2 13 *
2.06.2.19.2.11 mg/ g -2
-1 L3 6.31%  3.79%. ’ 80 em .
[-1.12 I3 2.13.2.25. ’

23



db7 & . 20000240 21~ 24

40 cm s
120 em™> 40 cm.

’
[ ]

[29

40 cm

80 cm

[1]  Jones G V, Davis R E. Climate Influences on Grapevine Phenology,
Grape Composition and Wine Production and Quality for Bordeaux, France
[J] . Am. J. Enol Vitis 2000 51(3); 249-261.
[2]  Koundouras S, Marinos Vs Gkoulioti As et al. Influence of Vineyard Lo-
cation and Vine Water Status on Fruit Maturation of Nonirrigated Cv.
Agiorgitiko (Vitis vinifera L.). Effects on Wine Phenolic and Aroma Com-
ponents| J| . J. Agnic. Food Chem, 2006 54: 5077-5086.
[3] Mackemzie D E, Christy A G. The role of soil chemistry in wine grape
quality and sustaimabk soil management in vineyards|[ J] . Water Science and
Technology, 2005 51(D. 27-37.
[4 Rastija V, Sre Cnik G, Marica Medi C - Saii C . Polyphenolic composition
of Croatian wines with different geographical origins [J] . Food Chemistry,
2000, 115 54 60.
[3l , , v

[n. , 2006, 27(12): 791-797.
[6] Fakio L D, Chaves E'S, Burin V. M, et al. Maturity of Cabernet Sau-
vignon berries from grapevines grown with tw o different training systems in a
new grape growing region in Brazil[ ] . Cien Inv. Ags 2008 35(3):271-282.

[71 Holt H E, Frands I L Field J, et al. Relationships between berry size
berry phenolic composition and wine quality scores for Cabemet Sauvignon
(Vitis vinifera L.) from different pruning treatments and different vintages
[ J]. Australian Journal of Grape and Wine Research, 2008, 14: 191- 202

[§ GalY, Naor A, Bravdo B. Effect of shoot density, crop level and crop
load on fruit and wine quality of “ Sauvignon blanc” grapes|J] . Acta Horti-
culturae 1996, 427 151-159.

[9 MorrsJR Sims C A, Bourque J E; et al. Influence of Training System
Pruning Severity: and S pur Length on Yield and Quality of Six French- Amer-
ican Hybrid Grape Cultivars[ J] . Am. J. Enol. Vitic 1984, 35:23-27.

[ 10 , : . (.
,2003(4);2831.
[ 11] , ) 0. , 2006
4,79,
[12] . . (.
L 2002, 29(6): 515518
[ 13] > . [J-
. 2009(3);27-30.
[ 14 , ) s
(. . 2004(5); 45-46.
[ 15] . . .
(. . 2009, 23(2); 27-31.
[ 16] , . .
(. L 2009(3),82-85.

[ 17] Buttrose M S, Hale C R Kliewer W M. Effect of Temperature on the
Composition of “ Cabernet Sauvignon” Berries[ J]. Am. J. Enol. Vitic 1971

22 71-75.

[ 18] Sparvoli K, Martin G Scierza A, et al. Cloning and molealar analysis of
structural genes involved in flavonoid and stilbene biosynthesis in grape (Vitis
vinifera 1. )[ ] . plant Molecular Biology, 1994 24. 743-755.

[ 19] Mori K. Sugaya S, Gemma H. Decreased anthocyanin biosynthesis in
grape berries grown under elevated night temperature ©ndition[ J]. Scientia
Horticulturae, 2005, 105: 319-330.

[ 20] Perez Magariniio S, Jo L G. Polyphenols and colour varability of red
wines made from grapes harvested at different ripeness grade [J] . Food
Chemistry, 2006, 96: 197-208.

Effect of Different Fruit Set Heights on Quality of Wine Grapes

LIU Ling', LEI Xiao-ming% ZHANG Jurrxian's WU Qiong's ZHANG Zhenrwen'
(1.College of Enology, Northwest Agriculture and Fofestry Universitys Yangling, Shaanxi 712100; 2. Baoji Vocational Technology Collega

Baoji Shaanxi 721013)

Abstract; Taking Cabernet Sauvignon and Beichun grape as test material, the sugar, acidity, total phenols tannins and

anthocyanin content of mature fruit set heights above the ground of 40, 80 120 em were studied. The results showed that

the redudng sugar, tannins, total phenolics and total anthocyanin content of grape fruit of above the ground 80 cm was

significantly higher than those of the 40 cm and 120 em. The total phenolic and tannin highes content was above the

ground 80 cm. llustrate the mature fruit set heights above the ground of high or low were not condudve accumulation of

grape sugar and phenolic compounds and acid degradation. Comprehensive comparison the quality of grapes from fruit set

height 80 cm resulted in the best fruit quality for Cabernet Sauvignon and Beichun in Jingyang of Shaanxi.

Key words; Cabemet Sauvignon; Beichun; fruit set height; grape quality
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