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Abstract: Taking ‘Red globe’ grape variety as materials, fence frame, ‘)~ ’type, ‘F’ type of red globe grape internode

growth, fruit quality were studied,in order to explore appropriate local ‘Red globe’ grape frame which could produce high

quality,efficient,and the tree form. The results showed that ‘F’type, ‘]’ type could significantly reduce the fruit of

internode length and roughness, significantly increase the single grain weight of the fruit, weight per ear,fruit vertical and

horizontal diameter,the single grain weight,weight per ear,fruit vertical and horizontal diameter, yield were higher than

fence frame, respectively 46. 15%,25. 64 %;12. 84%,7. 27%;15. 85%/17. 57%,10. 14 %/11. 88 %;33. 89%,13. 37%.
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x1 Dsaymard “0~10"4y %%
Table 1 Dsaymard ‘0—10” classification method
B AR/ % 0 0.1~2.5 2. 6~5.0 5.1~15.0 15.1~30.0 30.1~50.0 50.1~70.0 70.1~85.0 85.1~95.0 95.1~97.5 97. 6~100. 0
i 0 1 2 3 4 5 6 7 8 9 10
2 EEENE 5 R I R R R B T 40 S AR

2.1 YEBAAZR

H R 2 A4, “dbkL " 7Ep P A 2 3 A 26 HIFF
WEAZE.5 A 17 HIF LG IF4E,5 H 24 HIEWILHR,7 A
12 HIF % 4,8 A 16 H 52 &M, 5T F# %
“HREERXT A, “dbrk "B 28 B, 4B 8~12 d;
TP TREBIR R 5~7 d, LY RR T AP 5 a1
BRIt 73 7 B FREBR”. “dbvkar” iH 2F 2 R
W R RSO 142 4, D F“HRETR”H 159 d, )8 FF

E YL
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Table 2 Survey of phenological phase

FFIEH IS MBI W ERI
ey [EE SRy Blooming stage/ A-H  Fruit maturing/ A-H  period from

Widel grmes GRS REH R e o

Variety
bud-break

Initial End Veraison ~ Harvesting 1 = ting/d
“Jbuker”  03-26 05-17 05-24 07-12 08-16 142
“IREBER”  04-04 05-22 05-29 08-05 09-10 159

2.2 faYrErRTE

A AL UKL BR R Z A 5 2 B BT ST s A 22
S AR R A AF . (E R 5 BRI Fh A 4 (AR R
TR RR LR AR LG, “AU UKL TE AR 7 MR 05 T 22 5 48
K AR D AR TIH, EEEZR WK 3, KU
N HIRIERTC 0, T R A A B85 BT A S 2 E K

M s LRSI BE R A B G 5 R 2R 3 2, RZINK

MR EER.
%3 B FE R R
Table 3 Description of botanical character
WEEFB AL THYE R “Jeyker” “IRERBR” “RLH
Organ Botanical character ~ ‘Beibinghong’ ¢Cabernet Sauvignon’ ¢Pinot Noir’
R A Vi ¥ ik ik
R FHES SEAAAKSE ES:vA ES:vA
BKE/cm 8.8 12. 2 11
HtHf Ly Ly To Bt &
#hnt T - kA ToEAR BT h h
KiEFE Wk =3 =3
HkK/cm 12. 6 9. 86 9. 51
I 5% B8 / cm 14.7 12. 99 13.8
e/ cm2 189.25 129. 4 135
HAH 3 5 5
R HAGE 823 h o3
FHAEEKE /cm 0.2~0.4 0.25 0. 64
F2 Y TR/ cm 1 1.6 0. 84
FRAKEL 1:3 1:6.5 2:3
RS E i Toa % B Toa % B

2.3 KGRI

T A PRERGRIHEAA LW, ek #E R
R, RAEK 14.33 om, K FHREE 136 g, R
TR ETE , DU e , LA, R SRR K PR E
1.05 g, B, 2B, RAZH . BIRIRMNE FIR, hL
LA 3~5 RFF 480,39 . ARE LB AE, T4
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Table 4 The traits of fruit
S8 Bunch of fruit Sk: Single fruit
o | FE
L KEOBE ORRE L @ RR 0
ariety Sha Length Weight Tight Crossing ~ Weight Color Seed

/cm /g  degreed ape diameter/mm /g

“Aevker” R 14.33 136
“HREFR” BHE 11.90 133

R OREE 1110 1.05 TEE 3~5
7 E® 11. 85 1.04 %M 1~2

“HE” B4R 12.16 119 R Lpi 12. 36 1.17 %M 1~3
B

2.4 Hristk
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Table 5 Infection investigation of downy mildew

Lyt #13H Initial stage J%3 High middle stage e

Variety — RIFMIR/ % IEEEY/ % RWHER/ % OREEE/ % RR
“Aevka” 0. 30 0. 05 4.64 0. 70 3
“TREBER” 36. 60 8.33 97. 34 22.00 9
“ELLET 21. 84 7.68 88. 20 18. 08 9

2.4.2 PUFEME 3R 6 WAL IERRVE & X, “Ibvker”
KB XUEWIE , & Z A 3E17 8 + B FE AL 3], A bk W]
DAIE# A . & 20 05 28 SR BB R 43 51 91. 2000 F0
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x6 nEGEAE
Table 6 Investigation of cold resistance ability

ZF AL BHR &S RUHER

1
uuﬁ‘ Non-solid-burry ~ Germination rate ~ Shoot sprouting Level of freeze
Variety L ..
over-wintering /% percentage/ % injury
“Auvker”  RIESR 100% 91. 20 100. 00 0
“IREEER” N RERIE 87.38 96. 02 4
“R EN: 84.87 97. 30 4
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Fig.1 Reducing sugar content and total acid content
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Fig. 2 Sugar-acid ratio and soluble solid content
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Study on Introduction and Cultivation of ‘Beibinghong’ in Heyang Shaanxi

CUI Chang-wei' ,DING Ji-xing' , LI Hua** ,ZHANG Li*?** ,DUAN Qi"** ,WANG Hua**
(1. College of Enology, Northwest Agriculture and Forestry University, Yangling, Shaanxi 712100; 2. Heyang Experimental Demonstration
Station, Northwest Agriculture and Forestry University, Heyang, Shaanxi 715300;3. Shaanxi Engineering Research Center of Viti-Viniculture,
Yangling , Shaanxi 712100)

Abstract: Taking Vitis vinifera ‘Cabernet Sauvignon’ and ‘Pinot Noir’ as control,the phenological period, morphological
character, growth and fruiting habits, stress resistance were studied, as well as mature characteristic of ‘Beibinghong’.
The results showed that it could be cultivated with non-solid-burry over-wintering in Heyang Shaanxi,and adaptability
and agronomical characteristics of the new variety performed well. Moreover,it performed strong growth potential , strong
disease and cold resistance, high output. The studies were carried out on agronomical characteristics aimed at providing
practices and theoretical basis for viticulture in district of Shaanxi province with solid-burry.

Keywords:: ¢ Beibinghong’ ; introduction ; phenological period; morphological character; growth and fruiting habits; stress

resistance;mature characteristic
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