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5 a, EALAT I ARATEE 1.0 mX 2. 0 m, BRES R, BA T XU
BIY . A2 8 5% £ 5k (Sugar Mover) , 322 2 1 L4
MEERAENF e BRERLFS TR REH R L
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Table 1 Experimental design scheme of Sugar Mover spraying
Loaziiagal

SLa i el e 1lod #HEfF20d  HEfFod
Tl 600 4 J J

T2 600 4% J N N/

T3 600 4% N N N/ N
T4 1 200 % J N

T5 1 200 % J N N/

T6 1 200 % N N NG N
T7 2 000 4% N N

T8 2 000 4% J N N/

T9 2 000 & N N N/ N
CK ARIBEAT AT 25497 , I e 55 12k 1 98 K 1 % PR

Y 75 Y6 R ORI B
2 BR54WH
2.1 FERXMNFREIHRRELEHEEXLTRENZ M
2.1.1 RSZIRJERE i AR SR SCE R R N . 3R
2 AL, PSR SCEE TR , A WA [ VR B R 2 AR IR
B hn, “ AR B BRSSO JROBE A S B 7R AH 3G n, BT
RSB AL 4 G RELBR RS ERm, LH
& 1 200 1552 2 R ELEMEHE 4 WK, RS0 S h & B0 IR 4R
T 6.92%, Hp b B A B, (038 i e R K.
Jite Ve B ot SR SR R RS2 - 3R 2 W40, BEAE 1200 £i%
FE R (T4 T5.76), “HRERHK" R L S ER, A
F 183.5 g/L, PN HRIRE T 4.01%, H Y35 5 8 2%
ZRKF., B 600 (T1. T2, T3)F1 2 000 £5(T7.T8,
TOFRE R, REL SRS R 177.5,179.9 g/L,
BORASF|ERE 1 200 £5 .8 T, . T, 5XREEFABE,
DRIt N 8 30Tt B9 0% 10 d 34 4 IR 1 200 fi5 5%
Z RN FURER SRR MRS IR R E.

R 2 FEFWFRREHERELEFENER BRI

Table 2 The effects of Sugar Mover on berry sugars and

acids of ‘Cabernet Sauvignon’

e SR B
R/ L1 BB/ Y BE/e- L1 BHEEAEL/ %

Tl 175. 71 —0.40 4.82d —1.23
T2 178. Ocdef +0.91 4. 86bed —0.41
T3 178. 8cde +1.36 4.83d —1.02
T4 179. 3cd +1.64 4.95a +1.43
T5 182. 5b +3.46 4.97a +1.84
T6 188. 6a +6.92 4. 86bed —0.41
7 177. Tdef +0.74 4. 89b +0.20
T8 180. 2be +2.15 4. 84cd —0.82
T9 181.8b +3.06 4.82d —1.23
CK 176. def 0 4. 88bc 0

YRR CK N, —FRak CK MK, .
2.1.2 JRECEBR N[RN[R e B 57 2 AR AR
BB RELGRBHIEMAK, WK 2 WALBE 600 %
FLIRBREAR T R L HR, B BB T 0.41% ~
1. 2396 s EESEMEIE 1 200 £ 37 2 SR BB D BRI RS2 &
PR , YC KSR 22 Ik WU o SRS 5 BR B 5 E SR BT 2 000 %
FRL IR R B IR R BEE WO U AN T A
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2.2 FEIRXHREIR"R L DAL AR R
2.2.1 WEMERHIXRE BAE AR R 3 AT,
IR o 2, 1A FF 46, Bl 2 B8 e A () R B 9% 22 AR R B3
I, “ARERER” SR SL BTE 6 F M S B Y AE BN, 1 e vk 2
2 S ST AR R R AR R R R, SR 4 KB 600 £
IR L IRBUR B
2.2.2 WEMEMREXTRE BAAGRME  BE 3 A,
R IR BE (600 ) FR L SR (T1.T2.T3) , “IREEBR " R K2
MEARESRER, FWILE 7.57 mg/g, BX RV R
T 43.64% , H¥y 5 %F B8 18] 22 55 4 2 5 W it =5 ¥4 B (2 000
OFREZR(TT.T8. T, R B AR EBBLER, T
iKE] 7. 02 mg/ g, BT IRF R T 33.21% , H 5%
bR ) 22 5 4 38 B 8 3 KO T W R A R (1 200
) FEZ R (T4 T5.T6) , S fz B b0 R & B AT R in
IEEAHE, (RS T 3.54%,H T, 5MBLRAD
., HATEENE ARWKERZ R RERRE L
RS RS RS RN & 8 15 W %00 1E 4746 52, BP
o 1R SR B B A 0 2 B RO A AT ) AR B SN R SR S
TR TR 8 A0 S5O0 I A (. PR b, A B 01 T 4R B
10 d#E&E 4 RIBEH 600 IR SRAT T “IREER "SR K B
HEREFENERSERE.

xR3 FEFNFRERRELSECENEIG

Table 3 The effects of Sugar Mover on
total anthocyanins of ‘Cabernet Sauvignon’

Ab 3 BAEAEK/mg-g! Bex RN/ %
T1 7.68a +45.73
T2 7.37b +39. 85
T3 7. 66a +45. 35
T4 5.5le +4.55
TS 5. 54e +5.12
T6 5. 32f +0. 95
T7 7.13c +35. 29
T8 6. 85d +29. 98
To 7. 08¢ +34. 35
CK 5.27f 0

2.3 FREIRM IR R BB R R
HIZR 4 T “TRERERV R L BB RN S R LR
R 14 BE AN 1A B 8 O X O R , DB B Bt 77 22 4R
HRXH R AR ERER R A & BB W R AR
R4 FERAFEERRELDHHRM

Table 4 The effects of Sugar Mover on
total phenols of ‘Cabernet Sauvignon’
hb¥g M/ mg e g1 Bexd B AR 4k %
Tl 3.41e —3.67
T2 3. 54cd 0
T3 3. 69ab +4.24
T4 3.57cd +0. 85
TS 3.72a +5.08
T6 3. 60bc +1.69
T7 3. 56¢cd +0.56
T8 3. 48de —1.69
T9 3. 62bc +2.26
CK 3. 54cd 0
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R L SRS € 3] B IR 22 2 RE I B 3 “ o
BETRVR SRR, L RE R Wt U B S L R SOR
B, X N FRE R A BEEREY R AR O A
Mz, W LA A OGE VR A BURE R R B SL
. BN RS RE T LA ERER RN R ER SR
HAMHIVEY)EFRA A T 3E 2 1957 70 TR LI E
KER" . MBHEHRERERUEMREIECRTE
EFFATEER N O 2 2R B AR G AR R S TSR 5E
AR R TIAESENY TS SRR I B IR 2 AR 0
TR IEIRR LW & B I BOA U AR, X2
AR TR E L AR WM O 7] — N R W] R
FBLH N R ) S0 » [ S SCRRUE B 73 5 5 B P
RYIBRHIFR BRI T RAE

I 22 SR BRI 0 A A AR B BR R SE A SRR R B
BHGRSTER. BONITRER 10 dE5E 4 KEHE
1 200 fEFRZ AR X T AR BRER” S Bl A9 3 R MU R doe i
MHEEHITTRHRE 10 d BELE 4 KT 600 557 2 4R X
FTRBEHRR B SEOCK TERBOBRRLE.
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Effect of Sugar Mover on Quality of ‘Cabernet Sauvignon’ Grape

NING Peng-fei' , GAO Yong-hui® , ZHANG Zhen-wen'
(1. College of Enology, Northwest Agricultural and Forestry University, Yangling, Shaanxi 712100; 2, Fruit Bureau of Jingyang County,

Xianyang ,Shaanxi 713700)

Abstract: ¢ Cabernet Sauvignon’ grape was selected as material, the effects of different spraying frequency and

concentration of “Sugar Mover” on the quality of grape were studied. The results showed that the berry sugars increased

with the increase of spraying frequency. 1 200 times liquid of Sugar Mover was the optimal concentration. The total

anthocyanins of berry skin also increased with the increase of spraying frequency,and sprayed 600 times liquid of Sugar

Mover for 4 times was the best. There was no significant relationship between the Sugar Mover spraying and total

phenols in berry.

Key words: sugar mover;wine grape; ‘Cabernet Sauvignon’ ;berry quality
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