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Table 1 Effect of harvesting time on fruit appearance quality
EITEE -
Harvest i BRI ER R FHREE RBEK X REEEWE L2 TE S SRS
a;\:: Hlme Single berry diameter/cm Average weight of grain/g Average weight of ear/g Length>X width of ear/cm Ear tightness Shattering rate/ % Fruit appearance

09-11 1.36 1.47 263. 86 23.04X13. 46 & 1.17 SRR R, T4

09-16 1.37 1. 50 281.70 19. 16 X12. 52 = 175 R R, T 4R

09-21 1.35 1.48 282. 20 21.72X13. 90 g 1.42 R R R AR R
09-26 1.36 1. 49 275. 50 22.20X14. 20 g 2.31 R R R AR R
09-30 1.37 1. 46 258.76 22.78X13. 88 g 3.56 SRR AR A /N TR
10-05 1.34 1.43 264.08 21.64X14.70 i 5.73 R, RRRY R AR
10-10 1. 30 1.38 241.72 18. 44 X13. 42 i 7.21 BRI, F A RS AR

2.2 AN[EIRMSCHI S SR SR AR 1 R

H1Z% 2 AT LA Y i SR O A JE 5, SR SE H 98 R
BRRSE EFERERIESETE 9 A 30 HAEIHRA
JERIEFEAR, 2] 10 A 10 H &, FEAKIEEE X 10.6720. &
PEEEMN 9 A 11 HIFRRET &9 H 30 HiXBIHRK,
RIFGABRENR, Jr22Hr R 7E9 A 30 HATE W& 2
FE,9H 30 HRZRARE; MERS BN
A24k,10 H 5 H & B, SHEARINZREE. 1)t
Sh. R 2 ATHL10 A 5 HRSEHERR bb ik 2 K (10. 68,

M AT EREE RV IR R K ,10 A 10 HER
9 A 11 HRW AR T 27. 94% 1 92.50% .42 9 A 30
HIR BB T S Bl SRS, H 9 A 26 HERR 9 A
30 HAN, HE R ZRAEE., 449 A 26—30 H
EUENREAA ALY 28 HRKEM ,HA 4 d E /N,
9 A 30 HERBART S ERAREIKATESXRIA R,
SEM K B Z YRR, S BRI B T SR R & A R AR
GARLENEMRRIEREATS,10 A 5 H ARER
WACHRH30Y , B 48 B T e i X TE B SR (9 A 15 HD,

ks7d g =]

x2 SR EA 3 SRS 9 7E SR SR B RS T

Table 2 Effect of harvesting time on fruit intrinsic quality
el B 38 % st ey 8 R A ik SEER B WERR H

Harvest time/ -H Wine yield/ %  Total sugar content/(g+ L=1) TA content/(g+ L~1) Total phenols content/(g+ L~1) Tannic content/(g+ L—1) Ratio of sugar to acid

09-11 62. 60 147.5142. 41e 23.6440.07d 13.10+0. 13d 2. 0040. 09e 6.24

09-16 64.17 167. 32+2. 44d 25.10+0. 56b 14. 28+0. 03d 2.22+0.07e 6. 67

09-21 63.11 177. 8240. 26¢ 22.95+0. 06e 15. 33+0. 11b 2. 6640. 30d 7.74

09-26 64. 68 180. 75+2. 64c 26.26+1. 94a 16. 70+0. 06a 3.5140.02b 6. 88

09-30 66. 57 197.11+1.61a 25. 00+0. 03b 14. 89+0. 33c 3.25+0. 06¢c 7.88

10-05 61. 10 195. 17+ 3. 84ab 18. 27+0. 05f 16.56+0. 17a 3.5740. 08b 10. 68

10-10 59. 47 192.16+3. 12b 24. 337+0. 02¢ 16. 76+0. 23a 3.85740. 09a 7.89
HRPNEFERRR 0.05 MERBEKYE, TH.
Note: Different lowercase letters in the table show significant difference at 0. 05 level. The same below.
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Table 3  Effect of harvesting time on wine quality

el B 38 st ey 8 R A ik §oY ey B
Harvest Total sugar content TA content Total phenols content Tannic content

time/ A-H  /(g+L™1) /(g+L71) /(g+L71) /(g+L71)
09-11 6.98+0. 1le 17. 20+0. 02a 9.1540. 11le 1. 784+0. 01d
09-16 4.8840. 13f 17. 21+0. 03a 11. 5740. 78cd 1. 98+0. 06bc
09-21 3.6240. 14g 15. 05+0. 05¢ 12.63+0. 11b 1. 86+0. 13cd
09-26 7.9740. 03¢ 16.49+0. 03b 12. 84+0. 10b 2.06+0. 11b
09-30 9. 46+0. 03b 16. 49+0. 00b 13.51+0. 17a 1. 994-0. 06bc
10-05 7.3440. 09d 14. 35+0. 06d 11. 90+0. 23c 2.34+0.07a
10-10 11. 09+0. 10a 15. 05+0. 10c 11. 20+0. 19d 1. 93+0. 03be

2.4 A RCHIR ST A -5 A AT i A Sk i

T 4 2813 Wi ik 391 SR S e LA 26 ¥ o ROAR Sk
SrATAT L AN [ SR i 3 SR ST R R A S R E Y
HETETHE RS B 2N AR, RSB A T
B 5 LR A A T B B R B T S B B B IE AR
45 SRR AN IR SR SO H1 51 S R -5 40 20 o T DDA
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Table 4 Correlation analysis of fruit quality and
wine quality in each harvest period
BER
R WER TA B Total phenols B Tannic
Xy Xz X3

X1 0. 699 * *

X2 - 0.524*

X3 - — 0. 499 *

e ARFEAE B F(P<0.05), * * RFHAR BF(P<0.0D,

Note: * shows significant correlation at 0.05 level, * * shows highly significant

correlation at 0. 01 level.
3 W54t
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Effect of Different Harvest Time on ‘Beiguo Lan’ Fruit Quality and
Oenological Characteristics

YANG Yingqiong"? , LU Wenpeng’® ,ZHANG Qingtian® , LI Changyu’ , YANG Huan'? ,LIU Hongzhang'
(1. College of Life Science Jilin Agricultural University, Jilin, Changchun 130118. 2. Institute of Special Wild Economic Animal and Plant
Science Chinese Academy of Agricultural Science,Jilin,Changchun 130112)

Abstract: Taking the berries of new cultivar of Vitis amurensis Rupr. ‘Beiguo Lan’ as materials, and physicochemical
indexes on grape fruit and wine of different harvest time were measured in order to research the influence of different
harvest time on fruit quality and oenological characteristics. The results showed that, firstly, different harvest time had
significant influence on fruit quality of ‘Beiguo Lan’. The single berry diameter,average weight of grain,average weight
of ear,liquor yield,and the content of total sugar all increased firstly and then decreased with the delaying of harvest
time. The content of total phenols and tannin increased continuously, finally increased by 27.94% and 92.50%
respectively compared with the first time of harvest. The content of titrable acids had not regular changes, yet reached the
minimum value (18. 27 g/L) on the 5*,Oct. and its existed significant difference in different harvest time. Secondly,the
content of titrable acids had highly significantly positive correlation between fruit and wine brewed by berries harvested in
different harvest time. There was significantly positive correlation on the content of total phenols and tannin in fruit and
wine. The analysis results of the fruit quality and oenological characteristics showed that the best harvest period of the
‘Beiguo Lan’ was between 30®,Sep. and 5*,QOct. in the local.

Keywords:; ‘Beiguo lan’ ;harvest time;fruit quality;oenological characteristics
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