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The Phenophase Observation on Primary Varieties of Luotian Chestnut

CHENG Hua?,LI Lin-ling"? ,JJANG De-zhi*? , XU Feng' , WANG Yan!* ,CHENG Shui-yuan"? , HU Xiao-ming'"?
(1. Economic Forest Germplasm Improvement and Comprehensive Utilization of Resources of Hubei Key Laboratories, Huanggang, Hubei
438000532, College of Chemistry and Life Science, Huanggang Normal University, Huanggang, Hubei 438000; 3. Technology Education
Department, Forestry Department of Hubei Province, Huanggang, Hubei 430079)

Abstract: Phenophases and bearing habits of six kinds of Chinese chestnut varieties that were ¢ Liuyuebao’,
¢Zhongguozaoli’ , ¢ Wukeli’ , ¢ Bayuehong’, ¢ Guihuaxiang’ and ‘Meiguihong’in Hubei Luotian were investigated and
analyzed, which would provide basic index number for classification of Chinese chestnut varieties. The results showed
that, the leaf expansion appeared after it sprout one week later in early or middle April. Then after about 30 days,begun
to enter into the flowering. The flowering period would last 15 ~ 25 days. The chestnut was mature after fruit
development of 90 days since the end of flowering,but the period of ‘Liuyuebao’ was less than 90 days; ‘Bayuehong’ had
a higher maturing rate and a lower empty rate than other varieties, which was suitable for large area promotion. But the
proportion of male and female inflorescences of ‘Bayuehong’ was also higher than others. So artificially control the
proportion of the male and female inflorescence to increase production.
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Table 1 The effect of fruit yields on the sugar and
acid content of ‘Cabernet Gernischet” grape
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il Harvest date Reducing sugar Total acid(Measured AR L

Treatments /A-H (Measured by glucose) by tartaric acid) Sugar/ Acid
/g P ! /g 11

Al 10-15 179.2 aA 6.03 aA 29.72 cA

A2 10-17 175. 3 bAB 5.63 bA 31. 14 abA

A3 10-17 172.0 cB 5.80 abA 29. 66 cA

A4 10-18 172.1 cB 5.63 bA 30. 56 aA

A5 10-18 172.3 cB 5.65 bA 30. 50 aA

N FEFRRER BE(P<0.05), K5 F #8225 #% B E(P<0.0D),
FH.
Note: The small letter means significant difference (P<C0.05), the capital letter

means very significant difference( P<C0. 01),the below are the same.
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Fig.1 The effect of fruit yields on the total phenols
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Fig. 2 The effect of fruit yields on the tannin compounds of
‘Cabernet Gernischet’ grape
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Fig. 3 The effect of fruit yields on the anthocyanins content of

‘Cabernet Gernischet’ grape
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Effect of Fruit Yields on Quality of ‘Cabernet Gernischet’ Grape

CHEN Yi-lin,ZHAO Xiao-fan,ZHANG Jun-xian,ZHANG Zhen-wen
(College of Enology,Northwest Agricultural and Forestry University, Shaanxi Engineering Research Center for Viti- Viniculture, Yangling,

Shaanxi 712100)

Abstract: ‘ Cabernet Gernischet’ (Vitis vinifera L.) that were most widely-planted wine grape cultivars in Yantai was

conducted as materials,to evaluate the effect of shoots thinning and yields on the quality of grape. The results showed

that the maturity of ‘Cabernet Gernischet’” was advanced with the yield decreasing. The content of total phenols and

anthocyanins had a positive correlation with the decrease of yield. The content of tannin showed an increase trend with

the decrease of yield within a certain level.
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