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about from the June 7% to the September 9. The stop increasing period was about from the September 9* to the October
15*, The growth of fresh weight of the fruit could be divided into four periods. The rapid increasing period was about
from the May 9" to the June 17, The faster increasing period was about from the June 17 to the July 23". The slow
increasing period was about from the July 23" to the September 29*. The stop increasing period was about from the
September 29" to the October 15", The growth of volume of the fruit could be divided into three periods. The rapid
increasing period was about from the May 9* to the June 17*. The slow increasing period was about from the June 17" to
the September 24", The stop increasing period was about from to the September 24" to the October 15", There were
three peaks in the net growth curves of the vertical and transverse diameter of the fruit,and the peaks appear in the same
time which were on the May 24" ,July 1* and September 2™. There were four growth peaks in the net growth peaks of
fresh fruit weight and fruit volume. The peaks of the fresh weight appear to be on June 13®,July 20", September 14" and
October 4" ,while peaks of the fruit volume appear on June 13" ,July 20*, August 14® and September 24™.

Keywords : ‘ Xuxiang’ kiwifruit;fruit; growth and development
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L2 sbe

B3R 8 & & FF IR B Bk (Vitis vinifera cv.
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Table 1 The effect of different training systems on yield of grape
E[FE2 ¢ SERBR FHREE L8/ I5 667 m? F=ht WERR L
FEhy it 5¥sz e ) ] RORBEE ) ) )
Vegetative Bearing Average cluster Yield per vine Yield per 667 m? Ratio of sugar
Year  Treatment Total branches Clusters
branches branches weight/ g /kg /kg to acid
A 11. 30 2.1 9.2 268 123 2.20 732. 60 38.98
2012 B 13. 40 3.2 10. 2 304 115 2.34 779. 22 35.90
C 22.30 4.1 18.2 385 141 3.62 1 205. 46 35.28
A 10. 00 1.4 9.5 274 108 1.97 657.12 40. 28
2013 B 14. 60 2.3 12.5 283 111 2.09 697. 08 39. 92
C 19.12 2.3 16.8 349 141 3.28 1092. 24 37.81

2.2.2  NIRVEEIE T =0t 4 4 S S R T E R B R
2012 4EF0 2013 4EEIE )7 Ab 3 C WA E MR & & 1Y
e AP A 5403 B P ER SRR EEER,
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2.2.3 AFEBEF AN HHREE BB EEHF N 2
4E B A B AL B C B, 2012 4R A SR P B &
BENEIUEIKIK N B>ASC, 403 A 5 B2 & B8
T, A AL B[] 25 0K B 2 5 2013 A4 A SR R P R A
BEMEERIKIK E ASB>C AL A 5 C 2 8] 2 54k
W 403 B 5 C ZEiA%H|2% R B /K (P<0.05),

2.2.4 RIREIE I7 XA A 2R B BT A B R
2012 ER AR B BT R S B R BIRIR YO C>A>
B, A A2 R R B E . 2013 FHE R LR T A
BEMNREMERIKKH B>ASC 440 2 R 22 R A B E,
2.2.5 RRBEFE 7 0 %R B BB O H S B m

2012 4R 4 R B h R AE (U 5 B A BRI
ASB>C. 43 A 5 CZ S & 25, 2013 54
FR B BAOH & RMARBRKIC B>C>A, 405
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Table 2 The effect of training systems on the physiochemical indexes of grape
. s I | TR B ey BEEHEI
Year Treatment Reducing sugars content Titratable acids content Total phenolics content Tannins content Total anthocyanins
/(g+L71) /(g+L™1) /(mg+g1) /(mge+g™1) content/ (mg + g~1)
A 207. 23+5. 31aA 5.33+0. 31aA 37.33+2. 16aA 29. 1144, 62aA 15. 66+ 1. 31aA
2012 B 192. 13+7. 58bA 5.37+0. 38aA 37.6942. 59aA 29. 094+ 1. 85aA 13.56+ 1. 51aA
C 199. 1745, 57abA 5.70%0. 72aA 32.8746. 32aA 31. 30+1. 96aA 12.43+0. 97bA
A 202. 83+1. 25aA 5.04+0. 81aA 42. 2840. 29aA 40. 02+4. 8laA 10. 86+ 1. 07bA
2013 B 201. 99+1. 93aA 5.06+0. 14aA 41. 7640. 72aB 43.6410. 37aA 14.5740. 97aA
C 204. 03+2. 78aA 5.4040. 65aA 39.51+1. 06bB 39. 7445. 44aA 12. 87+2. 22abA

KB FRFRRE TR (P<0.0D) ,/NEFRFRIR2EF B3 (P<0.05), T,

Note: Capital letters show very significant difference at P<C0. 01,and lowercase letters show significantly difference at P<C0. 05. The same as below.
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Effect of Different Training Systems on Quality of ‘Cabernet Sauvignon’ Grape Berries

CHI Ming' , LI Mei-hua® ,ZHANG Zhen-wen'"*
(1. College of Enology, Northwest Agriculture and Forestry University, Yangling, Shaanxi 712100; 2. The Rural and Urban Planning and
Construction Service Center of the People’s Government of Beigu Town , Yiliang, Yunnan 530125;3. Shaanxi Engineering Research Center for
Viti-Viniculture, Yangling , Shaanxi 712100)

Abstract; Taking Vitis vinifera L. cv. Cabernet-Sauvignon grapes as test materials in 2012 and 2013, from a commercial
vineyard in Jingyang,Shannxi province. Three training systems of Single Guyot, Vertical Shoot-Positioned and Four-Arm
Kniffin were conducted for determining the vine yield and physicochemical indexes of grape berry including the contents
of phenolics compounds of berry skin. The results showed that Single Guyot training system had high sugar content and
the highest maturity. Four-Arm Kniffin training system improved the yield and had the highest acid. The total phenolics
content were higher in single layer (Single Guyot and VSP) training systems than Four-Arm Kniffin. Considering the
economic efficiency and management level of vineyard,the method by combined the Single Guyot and Four-Arm Kniffin
could influence the berry quality positively with higher yields in Jingyang region.

Keywords : training systems; grape; yield; phenolics
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