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Culture Performance of Wine Grape Cultivars in the Third Planting Base of Guangxia

NIU Rui-min' , CHEN Wei-ping' , WANG Guo-zhen® ,DOU Yun-ping’

(1. Germplasm Resources Institute, Ningxia Academy of Agricultural and Forestry Sciences, Yinchuan, Ningxia 750002; 2. Plant Protection

Institute, Ningxia Academy of Agricultural and Forestry Sciences, Yinchuan, Ningxia 750002)

Abstract: With 15 kinds of wine grapes as materials, combined with field experiment and indoor detection, phenological

phases,growth and bearing habits and fruit characters of 15 wine grape cultivars in the third planting base of Guangxia

were studied. The results showed that ‘Pinot Noir’ ,which characterized with early maturity,stable yield and quality and

cold resistance had popularization value; ¢ Semillon” with high yield and quality could be appropriately expand planting

area; ‘Pinot Gris” with low acidity and special flavor was a selection.
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Table 1 Different intensities and different time of UV-C

CK A B C

Ab P Treatments
CK Al A2 A3 Bl B B3 CI C2 3

JEAE5E BE Tllumination
intensity/ X102 ;W « cm™—2
Byl
Irradiation time/min
Je BB Mlumination
dose/kJ + m—2

B 1 KW+ h=3. 6 107Kl 1 KW=109 W o3 it = e B3 < B
Note: 1 kW« h=3.6X103kJ;1 kW=109 uW; Light dose = Light intensity X

0 0.5 0.5 05 1 1 1 1.5 L5 L5
5 10 20 5 10 20 5 10 20

0 0.15 0.30 0.60 0.30 0.60 1.20 0.45 0.90 1.80

Irradiation time.

L FCTF 10°C 4T 2 BTE A E
L3 JHWE

2 SR R SRR RS R = R SRR R
BB X100 %60 AGASRE B 1L 5 g BESHL, LA 1 2 10 Euilim
A ZEB K, O B ik uR A5 B WL PR B 1 £5, 25°C R RIR
5 min,410 nm AR, Ao X 10 TR 48 B 5 B
M & & . R JH FoLin-Ciocal teu 7 1 , (H 72 R 5 7 fim A
1 mL $#£BUK 5 FoLin-Ciocalteu iX7 ;2 7 ; PPO 1& 1 . 5
8 Van Leenwen J 451 )i 2 753 ; POD 1544 : 2 18 Kar

M S5 IR T s
L4 HdEotr

RICHHE N 3 KERE N FHME LhrfE2, ¥RA
Excel Zei+FgA .
2 HRESW
2.1 UV-C b % i 2 R A M

A o R T A 2 R S R S LR B L R
“EUORE IR ESE 28 d VUG SRR IA (R 2),CK
HE B TR » U B —E 7 B i UV-C B 5 X I i 31 A 4
BT —2 RAMEEE ; AL A B3 4b A4 2 12 FR 8
RTFHE A, H B3 A2 F R K 23.8%, 2 f ik
B, UL IR A 1. 2 kJ/m® (B3 AbFH) X 4 25 /Y o4
HRUR IR

x2 UV-C R “HBRE"EE FIEEHF N
Table 2 Effects of UV-C treatments on rotten ratio of muscat grape after 28 d storage

AbFH Treatments CK Al A2 A3

Bl B2 B3 Cl C2 3

JEREHR Rotten ratio/ % 58.0740.016 25.0+0.014  36.240.006 48.240.009 44.240.017 37.24+0.019 23.8+0.007 40.140.005 43.7+0.007 56.4+0.011
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Table 3 Effects of UV-C treatments on browning degree of muscat grape after 28 d storage
W75 Browning degree
0d 7d 14 d 21d 28 d
/Aa10 X10

CK 0. 21+0. 010 0. 98+0. 025 1. 19+0. 035 1. 38+0. 025 1.8340.175
Al 0. 21+0. 010 0. 73+0. 025 1. 094-0. 045 1. 4540. 025 1. 5640. 130
A2 0. 21+0. 010 0. 52+0. 006 0. 77+0. 035 1. 03+0. 03 1. 57+0. 055
A3 0. 21+0. 010 0. 32+0. 010 0. 67+0. 025 1. 05+0. 045 1. 2640. 010
Bl 0. 21+0. 010 1. 344-0. 006 1. 6240. 070 1. 944-0. 045 2.3240.010
B2 0. 21+0. 010 0. 23+0. 020 1. 06+0. 040 1. 18+0. 006 1. 2940. 055
B3 0. 21+0. 010 0. 54+0. 015 1. 054-0. 040 1. 1740. 006 1. 2140. 006
Cl 0. 21+0. 010 0. 87+0. 020 1. 17+0. 025 1. 46+0. 025 1. 6640. 035
C2 0. 21+0. 010 1. 23+0. 015 1. 36+0. 015 1. 87+0. 015 2.0740. 025
C3 0. 21+0. 010 1. 3240. 015 1. 4540. 015 2.2140.015 2. 76+0.025
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Fig. 1 Effects of UV-C treatments on the total phenolics

content of muscat grape
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Fig. 2 Effects of UV-C treatments on the activities of
Polyphenol Oxidase of muscat grape
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Fig. 3 Effects of UV-C treatments on the activities of

Peroxidase of muscat grape
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Influence of UV-C Treatment on Postharvest Browning and
Enzyme Activity of ‘Meigui’ Grape

LIU Ran-ran' , YAN Rui-xiang” , WANG Xin' ,KOU Li-ping'
(1. Food Science and Engineering College, North-west Agricultural and Forestry University, Yangling, Shaanxi 71210032, National Agricultural

Preservation Engineering Technology Research Center,The Department of Agricultural Fresh-keeping Key Laboratories, Tianjin 300384)

Abstract: With ‘Meigui’ grape as materials, the rotten ratio,browning degree,the content of total phenol and the activity

of enzymes (PPO,POD) at different time with different intensities of UV-C during the storage of ‘Meigui’ grape at 10°C
were studied. The results showed that lower intensity (0.5X10? xW/cm’, 1. 02X 10* W/ cm’) of UV-C could reduce the

rotten ratio and browning degree and slack time of the decreasing of the content of total phenol and the capability of

antioxidation more effectively. And it achieved optimum result when the quantity of illumination was 1.2 kJ/m?

(illumination intensity 1. 0X10°uW/cm’ ,irradiation time was 20 min ).

Key words: ‘Meigui’ grape; UV-C;activity of enzyme;storage
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