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Fig. 1 Changes of Res contents in peel and leaves during

the growth and development of grape

HE 1A UE S, ERER HHERLT S
e, it Res S BMMETREK. W7 H 8 H(GER
28 D FFIR , FEE # A I R B i R Res & B & Wi
FHeEn, BURALSS 75 d, #%& Ml Res &k B i lE,
7 38.25 pg/g. BEEEEM A, TR Res &
WA AR (B R IRAS K, 21 9 A 23 H B SR, it Ao
Res #&J 36.02 pg/g. 110 A 16 H (FE)f5 128 ) #j
ER BT, IR Res S BA . W EHZEM
FEFE R AT T XL S, B2 A B BT AT,
A B R AR T4 3 AR B N, B L Res &
BA TR, LR b Res T BAEZRWIRAR, LAHRMS
WrEia i, # A A K R T AR R B At R v 2
RN W IE AR (PR R R=0. 92389, P=
0. 0004<20. 01),

2.2 HWEARKRE DD RN RS LR Z L
M

HIE 2 AT LA i #% 5% CURTE , PAL WS PR8I,
MEEFESR 19 d IF4R PAL iE ¥R #i 7t i, 21U E)S 61 d
A O, PAL Gk 3| e {H, O 37.58 U/g FW,
SRR 4. 44 1% BEFS PAL & Pl T B, 725
75 d, 4% 2 JE i), PAL i HE st AR 2] 15. 27 U/g FW,
W5 42 oE A BB B, PAL WS PR, HIL P BA
RRAE A, — H 24 % R Wi, PAL 3% 14 3 4k 15 72
10 U/g FW &6, 7EBEAE)R 61 d, % PAL i 11k %)
B, T O A 2R B P B2 IR S B LR B 1 MR
U, LI R IR B RS PAL A K.

#:40,] Color changing periol

R ARSRE T
PAL activity/U-g' FW
15
f=}

19 28 33 47 61 75 83 94 99 105
FXAE )G KB Days after anthesis/d

B2 #ERS4EKAFIEPERERBSHEEENTL
Fig. 2 Changes of PAL activity during growth and

development of grapes
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Fig. 4 Changes of Res contents in leaves of grape after
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salicylic acid one week during grape maturity
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Effect of SA on the Accumulation of Resveratrol in Carbernet-Sauvignon Grape

GAO Cai-qgin, FAN Yong,DAI Hong-jun, WANG Zhen-ping
(Grape and Wine Education Department Technology Research Center,Ningxia University, Yinchuan, Ningxia 750021)

Abstract: With the fruits of Carbernet-Sauvignon grape as experimental material ,the law of resverartol change during the

grape berry development was systematically investigated. The effect of SA spraying on the changes of resverartol and

fosetyl- aluminium activities in peel and leaves of grape were discussed, in order to explore the effect of different

concentration on the accumulation of resverartol in the wine grape. The results showed that SA had a significant effect on

resverartol induction, especially occurred a high induction rate at young fruit stage, however the induction time was

transient. Moreover,SA with different concentrations were positively correlated with the content of resverartol in grape

peel and fosetyl-aluminium activity. The 4 mM SA displayed the best effect on the accumulation of resverartol in the wine

grape.

Key words : Carbernet-Sauvignon grape; resverartol ;induction ; fosetyl-aluminium;salicylic acid
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