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Table 1 Comparing of grape appearance in ‘Hutai No. 8” under two cultivation models
T S5 Bunch ) SKL Berry
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Cultivation model
Length/cm Width/cm Weight/g Density Diameter/ mm Weight/g Shape Color
8% Greenhouse cultivation 28.47+0.21a  11.63+1.11a 515.00+17. 32a LA = 25.09+1. 89a 9. 58+0. 03a i RIE sm

& Open cultivation 20. 72+3. 34a 8.61+1.35a  405.00+15. 00b
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Table 2 Comparing of physical and chemical properties in ‘ Hutai No. 8’ under two cultivation models
IR AT R A E SR A R BERRER - SRS
p
Cultivation model Total soluble solid content/ %  Soluble reducing sugar content/g + L~1 Total acid content/g + L™1 Maxium pressure of flesh/g
8% Greenhouse cultivation 17.00+0. 10b 143. 96+38. 85a 7.02+0. 05a 3.48+0.11a 1 501. 43+230. 72a
& Open cultivation 18. 0740. 06a 168. 92+12. 39a 2.69+0. 24b 3.58+0.01a 1 148.57+247. 42a
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Table 3 Comparing of sensory characteristics in ¢ Hutai No. 8” under two cultivation models
PE4> Marking
R ‘
L SRARAN SRS FRABRFES RESRAFH R
Cultivation model
Appearance of bunch and berry(0. 1~2. 0) Flavor and aroma(1. 0~5. 0) Character of pericarp and flesh(0. 1~3. 0) Total points/ 43
8% Greenhouse cultivation 1. 80+0. 27a 4. 40+0. 55a 1. 54+0. 29b 7.7440.51a
& Open cultivation 1. 84+0. 15a 3. 50+0. 50a 2.00+0. 30a 7.34+0. 42a
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Table 4  Relationship between fruit structure and storability in

‘Hutai No. 8” under two cultivation models

R RE it
Cultivation model

Greenhouse cultivation ~ Open cultivation

AR Area of carpopodium/mm?2 6. 4640. 07a 5.1640. 04b
SR Area of pedicel/ mm? 25.76+0. 37a 20. 5040. 11b
Sk # Weight of berry/g 9.5840. 03a 7.4540.07b
ORI/ SRR AR

1.48 1.44
Weight of berry/ Area of carpopodium
SR/ R

0. 37 0. 36
Weight of berry/ Area of pedicel
SR BE Length of fruit brush/mm 4. 26+0. 58b 7.13+0. 88a
SRIHLE Diameter of fruit brush/mm 2.82+0. 46a 2.22+0. 28a
SRR Area of fruit brush/ mm? 6.37+1. 96a 3.93+1.02a
SRz JEF Thickness of pericarp J=S J=8

SRART B F7
Maxium pulling force of carpopodium/g
AL B 51 Maxium pressure of flesh/g
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Comparison of Grape Quality and Storability About
‘Hutai No. 8’ Under Two Cultivation Models

FANG Yu-lin"? ,WANG Qin' ,LUO Yu-chen' , WANG Hua'*
(1. College of Enology,Northwest Agricultural and Forestry University, Yangling,Shaanxi 71210032, Shaanxi Engineering Research Center for
Viti-Viniculture, Yangling , Shaanxi 712100)

Abstract: In the present study,grape appearance, physical and chemical properties,and sensory characteristics of dominate
table grape cultivar *Hutai No. 8”under greenhouse cultivation and open cultivation were compared in Yangling district of
Shaanxi Province. Meanwhile, the relationship between fruit structure and storability was investigated under two
cultivation models. The results showed that the grape quantity of ‘Hutai No. 8’ under greenhouse cultivation was higher
than that under open cultivation in Guanzhong region. Considering to fruit structure, the maxium pulling force of
carpopodium was positively correlated to the diameter of carpopodium,diameter of pedicel and area of fruit brush. The
storability of ‘Hutai No. 8’ under greenhouse cultivation was better compared to open cultivation,

Key words: ‘Hutai No. 8’ grape;greenhouse cultivation;open cultivation; storability
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