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Table 1 Major indexes of grape fruit after pruning
i BRGRBIR/ % SERBB/ B REBH H BRRE/g HEEAR/cm
=57 80. 0970, 078abd 14.89+9. 14a 16. 23+10. 35a 662. 67+5. 37 1.24+0. 21a
R 86.75411. 96ab 29. 56413, 03b 32.11414. 62b 480.01437.75 1.1140.17b
‘R FT 77.7540. 25ad 22,0145, 01ab 22,0145, 63a 389. 01440, 37 1.080.18b
EIN - 22.50+5. 25¢ 1.33+1.41c 1.33+1.41c 649. 00438, 12 1.1240. 14b
UEL 86. 0745, 26ab 24. 6748, 41b 26.5649. 66b 575.00=438. 11 1.06+0.13b
AT 88,1944, 00ab 18.0010. 63a 18.56+11. 20a 400. 004131, 72 1,020, 11be
‘LrE’ 74.0042. 19ad 22.33=411. 85ab 24. 44413, 28ab 616. 67125, 03 1.170. 27ab
‘B 32.20+9. 52¢ 4.8943. 76c 4.89+3. 23¢c 255, 00+60. 83 1.16+0. 19ab
‘BEIRZ T 76.37+2. 35ad 20, 22+8. 80a 24.56+11. 00ab 480.00+68. 74 1.1140.17b
Ik 80. 8746, 61abd 17.33+6.08a 23.4447. 97ab 229.25419. 03 0.9340. 21c
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Abstract: From 2011~2013 in Zunyi city, Guizhou province, taking grape varieties of ‘Teng Nim’, ¢ Manicure Finger’,
‘Red High’, ¢ Crystal’, ¢ Wink”, * Moldova’, ‘Red Fuji’, ¢ Elbaradei’, ‘Red Rose’, ¢ Victoria’ as materials, fruiting

character of each grape were studied under moderate and short pruning,in order to provide standardized management for

local area. The results showed that,there were significant differences of fruiting characteristics between each grapes after

pruning(remain 4~8 bud as mainly,1~3 bud as supplyment) ,the total fruiting branches,proportion of fruiting branch,

the total s-pike exits significant difference; moderate and short pruning methods suitable for ‘Teng Nim’, ‘Red High’,
‘Crystal’, *Wink”’ , “Moldova’, ‘Red Fuji’, ‘Red Rose’, ¢ Victoria’ varieties, but not suitable for ‘Manicure Finger’ and

‘Elbaradei’ varieties.
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