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Fig.1 Changes of reducing sugars,total acid and acid-sugar ratio content during the ripping process of Cabernet Sauvignonin Luhuatai
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Fig. 2 Changes of reducing sugars, total acid and acid-sugar ratio content during the ripping process of Cabernet Sauvignonin Yuquanying
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Changes of reducing sugars, total acid and acid-sugar ratio content during the ripping process of Cabernet Sauvignonin Qingtongxia
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Fig.4 Changes of reducing sugars,total acid and acid-sugar ratio content during the ripping process of Merlotin Luhuatai
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Fig. 5 Changes of reducing sugars, total acid and acid-sugar ratio content during the ripping process of Merlotin Qingtongxia
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Fig.6 Changes of reducing sugars,total acid and acid-sugar ratio content during the ripping process of Syrahin Yuquanying
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Table 1 The chemical analysis of main cultivated grape varieties in Ningxia in 2009
Y BA % e nmit -t L 54

Variety Place Reducing sugar/g+ L~} Total acid/g+ L1 Sugar acid ratio Total polyphenols/mg« kg=!  Tannin/mg * kg™—!
Mk Cabernet Sauvignon ¥ 3] 199, 831+ 3. 82aA 9.89+0. 058A 20.190. 50bB 2 407.13:£165. 84aA 2 525.93£75. 34aA
HMBk Cabernet Sauvignon  ERE 205, 674 7. 65aA 7.29+0.10cB 28.21+0.79aA 2 456, 30:£176. 82aA 2 695. 60162, 35aA
FMEk Cabernet Sauvignon Wik 202. 3312, 89aA 9.56+0. 10bA 21.17+0.53bB 2 079. 231168, 27bA 2 866. 234255, 64aA
¥R Merlot BEE 193. 8010, 96bA 8.8110.23aA 22.00£0. 55bB 1 838.80::118, 58bB 2 026, 93+137. 22bB
WA Merlot i 13 213,835, 20aA 6.6910, 21bB 31.96£0. 30aA 2 521, 864226, 16aA 2 895, 20209, 56aA
PR Syrah ERE 217.00+1.32 6. 8410, 05 31, 73£0. 06 3 122. 96+ 166, 38 3 693.40+34.73

B RRERBFHAKE“a.b.c”d P<0.05,.“A,B.C" ¥ P<0.01,

Note; Different letter sindicate significant differences between the treatment sinthetable,and“a,b,c”means P<<0.05,“A,B,C"means P<C0.01.
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Research on Quality of Wine Grape of Main Cultivated Varieties in Ningxia in 2009

WANG Lina', ZHANG Zhenwen'?
(1. College of Enology, Northwest Agricultural and Forestry University, Yangling, Shaanxi 712100; 2. Shaanxi Engineering Research Center
for Viti-Viniculture, Yangling, Shaanxi 712100)
Abstract: Wine grape quality of main cultivated varieties in Ningxia in 2009 were studied in this paper in order to provide
some basis for the development of wine industry. The results showed that on october 5th was the best harvest time for
Cabernet Sauvignon in Luhuatai, Yuquanying and Qingtongxia. The best harvest time for Merlot was on september 26th
in Luhuatai and on september 24th in Qingtongxia, For Syrah in Yuquanying that was on october 5th. The grape quality
of Cabernet Sauvignon was better in Yuquanying with a higher ratio 'of sugar to acid (28, 21) and a higher content of
total phenols than in Luhuatai and Qingtongxia, though there was no dominant difference in the content of reducing
sugar(205. 67 g/L). In addition, the content of total acid (7. 29 g/L) was lower in Yuquanying obviously. Compared
with Luhuatai, the grape quality of Merlot in Qingtongxia was pretty good, with a notable higher ratio of sugar to acid
(31.96) and content of reducing sugar(213.83 g/L), total phenols and tannin. Besides, the content of total acid (6. 69
g/L) was lower in Qingtongxia than in Luhuatai. Syrah showed good quality in Yuquanying. The content of reducing
sugar and total acid was 217. 00 g/L and 6. 84 g/L respectively and the ratio of sugar to acid was 31. 73.
Key words; Ningxia;wine grape;maturity;quality
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