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2.2 2 -BHEE YR

“HPER 2 SRR B A A SR T HLIX, 3 A
HWZE,5 AR aIT#E,.8 A FARELHGE R, A LA
REWHGED WX ,3 H FHE4 A FAaWHZES AT
RFFIE,8 AP FARLFHRER,9 A HaREL A,
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.5 A M IE,8 AP aREIFHE .9 A PR
BBGHES WX ,4 H FAEWHEF,6 A FAFFE.8 AT
HEI A FARLFRER.9 A FARITEHA. HE]
A5, “EFER 2 57 BB 2RI R IR R €0 0] B R Xy
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Table 1 Comparision of phenological period of two Vitis quinquangularis Rehd. varieties
Lyt B 2} Germination stage/ A-H FFAER Florescence/ A-H #E4al Coloring stage/ H-H I Maturation stage/ H-H
Variety BT B T B T B T IR
" ﬁ@ﬁ 25 3-13~3-17 3-27~4-5 5-12~5-18 5-24~5-30 8-2~8-9 8-15~8-24 9-4~9-10 9-15~9-19
Yeniang No. 27
" EEE 15 3-24~3-28 4-5~4-9 5-23~5-29 6-2~6-10 8-13~8-21 8-25~9-2 9-11~9-15 9-21~9-27
Yeniang No. 17
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Bl 2AEEEHRMEREELR
a d AHERR Jboe HUEFER 2 57 AUEER 157,
Fig.1 Comparision of flower and spica of Vitis quinquangularis Rehd.

Note:a,d male plant;b,e ‘Yeniang No. 2 ;c,f ‘ Yeniang No. 1°.

i

EH2 “BiR28"(E)R“BR1S"(H)HRE
Fig. 2 Young fruit of ‘Yeniang No. 2’ (left)

“Yeniang No. 1’ (right).

2.3 2\ EHE AR GRS R

MR 2 AT, B F 2 R R RE D ARGR, “HF IR 1
SRR 70. 200, A5 BB FFE R TS,
THE 016 BY ME B AV B AS , “BF R 2 57 9 28 M X
TEH 52 AN R R BRI BOR , “BFER 2 57 L “EFER 1
BV 16. 4 NE GG ETER 2 57 ZERECT R EEL
“HFER 1572 0.5 B, 4 SE AR BL AR 157/ 0.6, Ut

R2 2N EHERMERKERSERR

Table 2 Comparision of character of growing and fruiting of
two Vitis quinquangularis Rehd. varieties
R LERBE RO Ap SRR
A A _ CES S S
X Germination  Fruit spur Spike of per | ~ Fruit rate
Variety A Fruit ratio
rate/ % rate/ % fruit spur/FE /%
“ 9 m
EHE 5 47.8 92.1 2.6 2.4 36.9
‘Yeniang No. 2”
“ 18
Hm1s 70.2 75.7 2.1 1.8 29.6

‘Yeniang No. 17

BI“EPmER 2 SUECEPER 1 5745 5L RE 0 0 A5 R R AT
BHE TP 5 AL TR AR SRR BUSCR R BAR, “BF R
2 SUPINETE A % A OT E I 32 A8 R R USSP AR
AR AT HEIE W B0, AL SRR L BFR 1 57
[ NED: d =¥
2.4 2 BHEHMRLEELTERILE

HIZE 3 AT, 2 A5 26 i 7 A SR AT R 3% O 18]
. B R BUE ; BB 2 SR 157K,
JBFRIERE S A FE A L “BFER 157K 2.9 cm Fl
B2 0. 4 cm, ML HFER 1 57K 1.2 om; “BF IR 2 57 SR
MEWE PSS, IR 1 57 RN I 2 57F
WREREER THMm 157,15 182.91 g, I “EFER 1
57 66. 2290 A /NE AL CGR 32K 1O SRORD , 26 1R IR
LB /NE R Z ; F R E 1.55 g, 5“BFHER 1
S ERARE HEE 2 FHRKE 2046 EH .53
FHAGRY, PR REZRTHR 157,
37.6 kg, L “BPER 1 57 40.82%6; “BFER 2 57/ & ik
1 360. 6 kg/667m” , 4% B & & T“HFER 1 57162. 82%.,

HIZE 4 AT, 2 A8 A 26 i 7 A SRR B b7 PR A
1L BRI AR 2 B BRIE , “BFER 2 57 ROBL5 “BP ER
LSRN B /IVBL i, SR B B0 TR 5 5, SR (/)
BEBOF S, R EBIE, RESRA S 08, RAEL%
R aES A, FTIRRIEE, a7 0L 2 A
“EFER 2 57 P LLCEFER 1 SRR T RORE 3~4 kL, Fh
THOBE. FHTEREDHA2.4gM2.2 g,
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Table 3 Comparision of main economic character of two Vitis quinquangularis Rehd. varieties
o BRTR E2 SV K PR ES Vel s SRR SEH MR 667 m? j= it
VW‘ . Spike sha Spike size Spike stalk  Average spike  Tightness of  Average fruit grain  Yield of per Yield of 667 m2
T1¢ 1 S
anely pike shape /emX cm /cm weight/ g spike weight/g plant/kg /kg
“EFHER 2 5" ¢ Yeniang No. 2° LEi3iA 15.9X9.9 8.7 182.91 Aa H 1.55 Aa 37.6 Aa 1 360.6 Aa
“EFHER 1 5" Yeniang No. 17 LEi3iA 13.0X9.5 7.5 110. 04 Bb F/N 1.47 Aa 26. 7Bb 517.7 Bb
“ o Ergpe 1
| ERIIRER 1S 2.5 16 66. 22 - 0.08 40.82 162. 82
“Yeniang No. 2’ higher than ¢ Yeniang No. 17/ %
F4 2 N EFEH MR R ER LR
Table 4 Comparision of character of fruit grain and seed of two Vitis quinquangularis Rehd. varieties
SRR Character of fruit grain A FHEAR Character of seed
#hFf Variety FAR KN e s B JRRE JBAR K EhRLE R gt
Shape  Size/cmXcm  Color  Waxy coating Thickness of peel/cm  Shape  Seed length/cm Hundred-grain weight/g Seeds number  Color
“HFPR 2 5”¢Yeniang No. 2°  [RIBkTE 1.32X1. 34 -8 o] 0. 032 0L 0. 48 2.4 3.8 W
“HEFPR 1 5”¢Yeniang No. 17 [RIBkTE 1.27X1.29 -8 o] 0. 035 0L 0.42 2.2 3.6 W

2.5 2 EHEE PR AR AR

H3R 5 AL “EFER 2 57 “BFER 1 B2 B A
AR R R, R 2 B CEFER 1 57 9.1
MESEAEESESETR 2 57 TR 15”7
5 2.05 g/100mL, B T 26.52% ; MR & & “HFER 2 27

H WP 151 0. 41 g/100mL; ¥R L “BFRR 2 57 I

“HFER 157 2. 19,34 ® T 58. 095 BT B R 4EE
R CE AR EMAIAEEEEY & 2“5 2 571
“EFER 1 57, 4B % 0.04,0.16,0.71,0. 03 g/100mL
2.4 AN ULEA “BFER 2 57 385 A i A 2R S KUK
LSRR T B 157, B4 B pt R % Y
FRIEAEYE RBP4 B AT LAk .

x5 2N EFH MR TELER LR
Table 5 Comparision of physical and chemical of two Vitis quinquangularis Rehd. fruit
it AN RS R BRER BIR 1L B E{Shics #AEFCER HERESER FTHEMEERY
fhFh Juice (% 1 729 (A A R Sugar- Content of Content of Content of Content of total &
Variety yield  Content of soluble total Content of total acid  acid tannin protein vitamin C amino acid Content of
/% sugar/g ¢ (100mL) ! /g + (100mL) ! ratio  /ge (100mL)~1 /g (100mL)~1 /mge+ (100mL)~1 /g« (100mL)~1 soluble solid/ %
“&?.Eﬁ 25" 72.8 9.78 1.64 5.96 0.32 0. 54 6.32 0.54 13.6
‘Yeniang No. 2”
. A@?_E& 157 63.7 7.73 2.05 3.77 0.28 0. 38 5.61 0.51 11. 2
Yeniang No. 17
2.6 2 /T R N Bt L S APURR TR UK A 5 R
“HYER 2 SUPHEAL aAGE IR BT R L PR, 2.7 2 BHE RS T

T30 , FEH A R R SIBRIE W 45 R . U tE 4,
5y SR PRI 3 R A RN LR T R R R A
Fo RERE ERMZES R A KB
BRYER X BN K, EETE) VA X, bR
TTETEBUKFIER R R 1 A KON RS, #R AT IE R
ARKEE JFEER AR R Ll A A A X
SFBOGS ST AR AT R R 7 “ A AR T AR A
HE A X EWE RV R, B 1S B
Fob 32 R M6 B S, T 72391 168 T B S 2 W) L R R I 4

*6

Table 6

2009~2013 S BHFR LB O A, LA %
) WOl BHEFHME R 3. 0 T/ ke (NG — W, &
B JEE T, IR 2 575 Y BFER 1 SV AR A —
B ETFESARO, EER 2 B KEER 1 B &
S50 1 360. 6 kg/667m® Fl 517. 7 kg/667m” , FNERE
B8 K A B OK PR HE B BR S IR 10 AR 47 IH 35D L 1%
Y 0.07 T 50/ 667m’ iF, 667 m’ 4l FIE 435
0. 34 J37CA 0.09 J3 70, 78)" P4 K AR FAE “BF BR 2 57
£ 667 m’® ZEFTEZAAE IR 1 570 3. 8 5 (K 6).

A ERERME AXARBIERRSH

Cultivation benefit analysis of two Vitis quinquangularis Rehd. varieties that large area cultivated in Guangxi

. 667 m? =ik B 667 m? F={ 667 m? H: 7= Fl 667 m? ZF g
VD ui . Yield of 667 m? Unit-price Production value of 667 m? Production cost of 667 m? Pure profit of 667 m?
ariety _ _ _ —
/kg /76« kg1 /AATC /7T /A TC
“HYFR 2 57 ¢ Yeniang No. 2’ 1 360. 6 3.0 0.41 0.07 0.34
“HEFPR 1 5" Yeniang No. 17 517.7 3.0 0.16 0.07 0.09
« 9 B 1 m

sebiiolalottidlal 162.8 - 156. 3 - 277.8

‘Yeniang No. 2’ higher than ¢ Yeniang No. 17/ %
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Comprehensive Comparison of Properties on ‘Yeniang No. 2’ and
‘Yeniang No. 1’ of Two Vitis quinquangularis Rehd. Varieties in Guangxi

ZHAO Ming' ,LIN Qian' , WU Dai-dong' ,LIN Gui-mei* ,L'V Chao-an® ,ZOU Yu' ,WANG Qu-you’ ,PAN Yong-jie? ,
YU Wei-hua' , MENG Ping’ ,ZHOU Wei'
(1. Institute of Biotechnology, Guangxi Academy of Agricultural Sciences, Nanning, Guangxi 53000732, Guangxi Plants Somaclone Co. Ltd. ,
Nanning , Guangxi 530007)

Abstract: With ‘Yeniang No. 27, ‘ Yeniang No. 1’ two Vitis quinquangularis Rehd. varieties as experimental materials,
under the condition of normal cultivation management in Guangxi region,5 years consecutive observation and analyzation
on botanical character, biological character and quality were conducted. The results showed that the “Yeniang No. 2 ”
comprehensive properties was better than that of the ¢ Yeniang No. 1, ¢ Yeniang No. 2’ fruit spur rate of 92. 1% ,spike of
per fruit spur of 2.6, fruit ratio of 2.4, fruit- bearing rate of 36.9%; Juice yield of 72.8%, total sugar content of
9. 78 g/100mL,sugar acid ratio of 5. 96, tannin content of 0. 32 g/100mL, protein content of 0. 54 g/100 mL, vitamin C
content of 6. 32 g/100mL,amino acid content of 0. 54 g/100mL,soluble solid content of 13. 6% ,were higher than ¢ Yeniang
No. 17 ;the total acid content was 1. 64 g/100mL,below the ¢ Yeniang No. 1” ;the ¢ Yeniang No. 2’ spike was larger than the
‘Yeniang No. 17, average spike weight was 182. 91 g significantly higher than that of the °Yeniang No.1’, 667 m®
production was 1 360. 6 kg significantly higher than that of the ¢ Yeniang No. 1’, ¢ Yeniang No. 2’ with high yield and
good quality and stable features, production had gradually replace Yeniang No. 1’in Guangxi zhuang autonomous region,
both inside and outside planting on large area.

Key words: ‘ Yeniang No. 27 ; ¢ Yeniang No. 17 ;Vitis quinquangularis Rehd. ;comprehensive properties;comparision
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