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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.
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L1 ARk
FEHABETITERLB G/ ELRE, T
2005 SR K% REBER RSB ERER K
WRFRMTIA.
L2 HBHRHF
UL e 7 DY )1 B2 3 7= X A AR R R 2L F e
HIMEE . BAHK. B ERAFBHMESRR, BK
435~794 m,4EXS IR 16. 3C, B¥ A F K5 4C, B
AHATHSE 25. 2C, Bom iR 39. 4C, BRBR RSB
—5.0C,=210C 4R 5 500~6 200C,4EH H HRat ¥
1176, 3 h,SEBPETH & 867. 6 mm, EERI291 d. Z4ED
BXMSBEREAREFRERAR . AREE KWL,
BEK, R, FEMEESERERT TRESR
X IR 1 200~2 200 m,4EEHSE 11~14C, 5
B AHKE2~3C,=>10CHIA 2 350~2 500°C,4E H B
B3 1 557~1 800 h, T & 500~659 mm,EE R E
1300 mm P b, EFHEHY 210~260 d. ZHAEDHRX KB
REXABRE SHREM, KLALE . ERHE,FES
O EBERBEKX . AETE.
L3 REHE
HER R E A 1. 33 hm?, BRFTEE 1 mX 2.5 m,
266 BE/667 m’ , R AW+ F"V BB, 3AEHT
2005 SFEFHEHLL IR BAE A REUH B A 2% A S
SERMESTHE SN T, DEESFH IR, R
FIFET “BEREE NEKERIS2HFHRTFR.
L4 WEHE
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EEmEAE"), HEARRFNORERLEAE. T
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TBE; 1 R RIS A EBM 5% T2 8. %
ARG AR 6% ~25%;3 . R E M5 M
RHEBM 2650 ~50%;:4 & . WBER LS H A ERK
51%~T75% ;5 R SRBEE B & H EE 75 % UL B
FHFES . mRER=C(ZFRH X K& %0/ &
HEX5]1X100% ., FLRHEDRN FRIEHE 0 BB
PR FHIFIEE 0. 49~5. 0 M b P FHMERT R IER
¥ 5.01~11. 00 [ 3 PE A H5 3 11. 01~19. 00
B R R 26 T s S 1B HE 3 19, 00 LU 19 3 5 SR 2 JY(S) |
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2.1 YEM

R BEAMXEEREEYENALE L. AR
AL R 3 A EAE 3 A A (S04 B ARPMERB N
FR1AAR .S S ALAES Ada,. BELEK
KEH 130~140 d, 3L 8 A EAIZE 8 A# . TaEE,
Fl—#h SR E M RE 10 d £F, R B FEIE AR X
M 5~15 d, RE YRS EAMIL. BERBRRENTH
B 15~20 d, ARERL, AR,
2.2 HEYERNE

R BEAZE=NAEKBE . FHEKE
ML EREPE BERYESEEEERYTIA L 2~
1.5 cm, #BHK . R 2~3 X, FEERED

%1 ZRBEMNZEEHAEWERE
Table 1 Phenological records of Xiangyue grape in Longquan,Pixian and Maoxian
HERME/ A FHBCBE/ A REAMMCE/ A
A In germination stage (Date/Month) In flowering stage(Date/ Month) In fruit maturation stage(Date/ Month)
Place FH Ew FH B £ 3] =14
Xiangyue Kyoho Xiangyue Kyoho Xiangyue Kyoho
b2 1/3~8/3 2/3~10/3 2/5~12/5 3/5~13/5 5/8~12/8 15/8~27/8
- 9:8 3/3~11/3 3/3~10/3 5/5~15/5 5/5~15/5 10/8~15/8 19/8~25/8
%A 10/3~17/3 10/3~16/3 12/5~20/5 13/5~20/5 18/8~-25/8 28/8~5/9
B, BgeHFEaaR, LFRA. FH LR, B &, 5WHEE, k.
AEMEREAL MAREILE HARBG, BAL 23 AWEHH

EERMRAT. MHRE, FRA4GCE, MR EF
K. ABRHAERE, TR, HHE, ORE, WEAL,
LEREINE, FREATS. Rt X, FEHER
635.0 cm’ , F-H S H 17. 1 g, B HE  RE G 1 REHE
B 4 B B PR B0, M KRB, HEHHE,
RRZE, A X FEHZEERR, A =ZRE2%, N
% BEFETE , AR SRS &, KT, IR, 4T

FREHERR R RENEYERELE 2.
% 2 WA EREREFERHKT 13%, RRMBLHY
BHEREERABX HEREERBREE  SREERE
HBRTRERBE SREEXT 63X G RETHE
RERLBERTERAMBE, Hik 33.1%,
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Table 2 Biological characteristics of Xiangyue grape in Longquan, Pixian and Maoxian
A [:£:3. 3 HREE HRBTHERY A
Place Germination rate/ % Rate of the fruit branches/ % Average inflorescence of the fruit branches/4* Setting rate/ %
EBR 78Aa 65. 5Bb 1.5Bb 26.4Bb
Bna 79Aa 63.1Bb 1.5Bb 25. 8Bb
ma 73Bb 69.5Aa 2.0Aa 33.1Aa

¥ RPASFERREERR P<0.01 KFLRBEH . RTNEFERRLERR P<0.05 KFEXRBFH. RPMEN 3 PRI 2008 £ ,2009 51 2010 £ F

B, TH.

Note; The different capital letters after the data indicate the significance at 0, 01 level, whereas the small ones indicate the significance at 0. 05 level. The data in the table are the

means of the average of 2008, 2009 and 2010 in the three pilot sites,the same below.

2.4 MEHHEYE

ERHES Y ERBMHEERRERELE 3,
MESTA.ERAEREHERERR BAXEEL
R 58LERHBE ASHIINT 5%, RN ELH
PR , X BE G P B WA TR L R BN HL MR, 28 R
MR ETABRER, F—SHEXLEANH

RE. FRREGAERMTURE.

2.5 EHRHEHFERGE

2.5.1 EHREETBERIIUGE FHREESYE
REMEENTERESIIRBERLE 4. iR 4TA,FHR
HEW R FHRE.TRESERERREE FH
667 m* FEEE 1 417 kg, WE W3 m 11. 7%, E ¥ &

%3 R BENFEERWHMEASNGEY 568 g HMEHMM 40. 2%, T &% 82. 1%, th B i i
Table 3 Field disease index of Xiangyue grape in Longquan, 5. O%o %’Dﬁﬁﬁ?‘ﬁﬁiﬁi'—?%%%ﬁﬁ$i§ ’ EJE'E.‘
Pixian and Maoxian ERRBE FREHESARAN P ARENTR
R _ FRARAE Disesse index REBEURER BEARAVHRELRIREE. &
o LS S BASAARENAE RO BFEEBEELR. A
5a 4.5 15.5Aa S5EEthAHBER RUEHEERE . RE6.BFE
A e 138 9. 8Bb FEZMAEREERER, ZESRRER/D.
F4 ESAE-RESN SR
Table 4 Yield and appearance quality of Xiangyue grape
LY .7 667 m? =it B E Fruit weight/g 2w &% B I Spike weight/g -
Variety Place Yield/ kg WK Max B/b Min ¥ Average  Fruit shape Fruit color Uniformity gk Max #) Average Edible rate/g
Fi #R 1 502Aa 18.0 9.52 11.0 Aa iy 2 BRE "Hx 1150 640 Aa 83.1 Aa
Xiang yue ®a 1 450Aa 17.5 9.80 10.75 Aa b2 ERE B 988 580 Bb 82.5 Aa
p3:8 1 300Bb 16.0 9.40 10.5 Aa EEE ERE BF 856 486 Cc 80.8 Aa
¥ 1417 AsBb 1717 9,57  10.75 Aa 998 568 Bb 82.1 Aa
E# Kyoho =¥ 1 268Cc 15.1 8.9 9.9 Aa 1.1} Rga BEF 700 405Dd 78.2 Bb
2.5.2 HRHAENERE FHREHNTBEELY. %5 ERMENERR
B.B.VCEHERLTHN 16.0%.12. 21%.0.410%., Table 5 Internal quality of Xiangyue grape
4,36 mg/100g 43 % 5 E i i 14. 6%.11. 10%.0. 560% HERC
5.42mg/100g AR BEXER FRAHTHRILE LY, OF A5 TREEES W ®  Viamiac
BB VCEBLSHAFMERTBE, SRABFM o [ S Sw A e e
BE RASVAEVITREEEY . B.VCEER EH R# 14, 7Bb 1L14Bb  0.490Aa 3.67Cc
HERFEHERAKR, BRATERHTEIBHEARL  Xogwe =& 16. 2Aa 12.40Aa  0.380Bb 4.67Bb
&, h 3: 17.0Aa 13.10Aa  0.361Bb 4.75Bb
2.6 ERATREREKRN L2 16. 042 12.21Aa  0.410Bb 4.36Bb
ERAHRGRBLRIBERAEREERMLE B ' ' '
WS, T ATEEAREFERNBALNHE "0 2 wm waom osn e

GB/T5009. 19-2003 & A& FIr%E, A RN ELE M.
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Table 6 The supervision testing results of pesticide residues in Xiangyue
grape from the Food Quality Inspect of Agriculture Department

B Items -1 LW
/g~ kg1 Index Data ¥z TR

PAVAVAS <0, 05 FH K GB/T 5009. 19-2008
i <0.05 E3 ] 44 GB/T 5009. 19-2008
KR <0.5 FE o GB/T 5009, 20-2003
HHR <0.2 B H ok GB/T 5009. 20-2003

X B L4 36 Gy GB/T 5009. 20-2003
DB gt REH R GB/T 5009. 20-2003
HHR g R Ak GB/'T 5009. 20-2003
AEHSR <0.2 R Ak GB/'T 5009. 20-2003
i1 4 <0.02 RS o GB/T 5009. 20-2003
REH™ <0.1 E3 A% GB/T 5009. 110-2003
FRF A <0.2 R 4#  GB/T 5009. 110-2003
BAER <o.1 ES o8 &% GB/T 5009. 20-2003
AW <1 F# g GB/T 5009. 105-2003
£ B <0.5 0.09 oK GB/T 5009. 188-2003
BeET <0.2 g by GB/T 5009. 126-2003
Ri2] 5N <t e8] ar GB/'T 5009. 33-2003
it 1174 <50 3.05 At GB/T 5009. 34-2003

3 g

F—AEREERERRR 10 d A, HEDR
WEAHEIE R B YR L AR X 8 5~15 d Ry B
EEARBEHGIE: AR KB A SRS, 2o T
BAFEFHRER W ETE, R FEF ML RE
BRXEREBTERERZ/ D BEIK EMNTKITE,
AL AR 2N FE R AR B RE LR 8
AXBEXR, SRAEZRERE HMPMT 52, %
BN P SRR, F— AR E R R I RARERE,. R

RERTEANTHERENRE BB E SR ER
Biimt: EREENTER TR E IR 5ESE
FRBE, FRHE 667 o’ R 1 417 ke, L E i IH -
11.7%, ¥ # & 568 g, th B i3 i 40. 2%, af & %
82.1%, thE Mg 5.0% ., FRAH=BERRSHE
ERARE SEEERRBE THEHTREREE
BEREEZAIGSIE. ERERSERANRE.R
B EFAELBEHER B5ERBEHBER, &Y
EHAERE R BFEFEZRAMNBRERERE
L. ZESHRENER/DN FREHTEEEEY . HH.
RVCEHESRARMBERABE, SRREFRE
Z . HOBRZESHENEMAKR, BATERE FAN
EfERmDGIE; RGRBEFVFRHAE KRN,
B A R YRR W EZN, F4 GB/T5009. 19-
2003 BRFIRHE, A ERNELRH. Bk, FREEHN
BEEIASBXBRENTAER FRAMAREEGE
LA R SR,

XK
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(4] BF2, 4, 2EH. % WS BBRTEEE & LERE
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Introduction Performance of Xiangyue Grape in Two Different
Ecotype Areas of Sichuan

ZHANG Ya-xin, LV Xiulan, CHEN Hong-giang, WANG Ting, WU Shi-lei, WU Xiao-hua
(Sichuan Agricultural University, Ya’an, Sichuan 625014)

Abstract: Systematic observations and surveys concerning the phonological recordings, plant characteristics, biological
characteristics, disease resistance, yield, quality and pesticide residues of Xiangyue grape in two different ecological areas
of Sichuan were carried out. The results indicated that Xiangyue grape was about 10 days earlier than Kyoho grape in
fruit maturation stage. The branches of Xiangyue grape were strong, an average inflorescence of the fruit branches up to
2.0 in Maoxian. In two different ecotype areas, they were exhibiting moderate resistance patterns, Moreover, Xiangyue
and Kyoho were obviously different in yield per 667 m’, the average ear weight and edible rate. The grape was of no
significant difference in fruit shape, fruit color, and uniformity in the two different ecotype areas. No evident difference
exists among contents of such nutrients as soluble solids, sugar, acid and vitamin C in the grape in Pixian County and
Maoxian County, but the data were quite different from that of their counterpart in Longquan District. The grape was
inspected by the Food Quality Inspect of Agriculture Department of PRC, Xiangyue grape was a qualified safety food.
Key words; Xiangyue grape; ecotype areas; performance; Sichuan
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