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showed a trend of rising first and decreased then. Among them,the treatment with the concentration of 0. 10 g/L was the

best. All the tested terms were lower than CK when the treatment concentration achieved 12. 50 g/L. The results showed

that a high concentration of mannitol spraying had a inhibiting effect on the growth of pepper. In summary, mannitol

spraying promoted the growth of pepper under salt stress at low levels which were best at the concentration of 0. 10 g/L,

but had a inhibiting effect on the growth of pepper when the treatment concentration achieved 12. 50 g/L.

Keywords : pepper ; mannitol ; spraying ; seedling ; root ; shoot
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Table 1 Phenological phase investigation of 4 kinds of wine grapes in different areas of Penglai HA-H
R HIX IR IRTE BETEI RAEW Lkl et

Variety Region Forming stage Beginning flowering Full bloom End flowering Turning stage Harvest time

JbIX 04-14 05-29 06-02 06-05 07-26 10-16
“REEER
HIX 04-12 05-25 05-29 06-02 07-27 10-15
¢Cabernet sauvignon’
MX 04-13 05-27 05-31 06-03 08-01 10-18
Bk JbIX 04-09 05-26 05-30 06-03 7-27 10-01
R Bk
m HIX 04-08 05-20 05-23 05-25 07-28 9-26
‘Cabernet franc’

X 04-06 05-23 05-28 06-02 07-30 10-11

“HR b 04-09 05-30 06-04 06-07 07-25 09-25

A
‘Syrah’ HX 04-11 05-17 05-21 05-24 07-27 09-16
al
v X 04-06 05-29 06-01 06-04 07-22 09-13
JbIX 04-12 05-24 5-28 06-02 08-11 10-02
“NRJLE”
X 04-14 05-25 05-30 06-02 08-09 10-08
“Petit verdot”
X 04-16 05-28 06-01 06-03 08-08 10-11
16
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Table 2 Survey of 4 kinds of wine grapes growed in

different areas of Penglai

SESWWRNREE S 3 WWRMEE AR MmEs

iy X The third length  The third width of Leaf blade Leaf
Variety Region of internode internode diameter ~ area
/em /cm /cm /cm?
“kHmrmr X 5.74 0.81 14.53  138.79
¢Cabernet HX 6.69 0. 87 15.36  148.68
sauvignon’ X 6.29 0.91 14.96  141.66
" b 4.75 0.63 13.21  112.59
“« i B ER”
X 7.47 0.72 16.67  172.72
¢Cabernet franc’ K
MX 6.12 0.78 16.28  165.39
" b 5.73 0.75 16.31  165.95
n
. PUi HX 7.19 0.78 16.33  166.32
Syrah’
X 6.96 0. 84 16.83  175.77
Y d6X 4.92 0. 65 13.75  121.39
AN »
! _%}Lg HX 5.32 0.76 13.87  123.65
¢ Petit verdot’
X 4.19 0.72 13.94  124.48
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Table 3 Disease situation investigation of 4 kinds of wine grapes in different areas of Penglai
SRl X WY Anthrax KB Mould FE5 % Downy mildew
Variety Region Wif§#54X Disease index & JFH Morbidity/ % WifF#5 4L Disease index & H Morbidity/ % Wif§#5 4L Disease index & J% % Morbidity/ %
JbIX 0. 56 3.8 0.29 2.5 0.23 1.6
“HREEEE
HIX 0.43 3.1 0.23 2.1 0.31 1.5
¢Cabernet sauvignon’
X 0.51 2.8 0.16 L9 0.18 0.9
. JbIX 0.12 0.7 1.33 7.9 0.09 0.5
“ AL INER”
HIX 0. 20 1.6 1.42 6.5 0.0 0.0
‘Cabernet franc’
X 0.17 1.1 1. 28 5.3 0.02 0.1
JEX 5. 60 13.8 3.20 10.7 2.80 9.5
“PR”
HX 5.10 12.9 2.80 11.3 2.10 8.5
¢Syrah’
X 4. 50 10. 5 3. 40 9.7 3.10 10. 2
JbIX 1. 40 7.3 2. 40 8.9 3.20 10. 6
“NeRILZ”
HX 1. 80 6.5 2.10 7.6 3.00 9.8
¢Petit verdot’
X 1.10 5.3 1. 80 7.9 2.70 8.7

F1E% 4 AT, 4 ol o 28 78 33 3R A ) 3 IX 249 BB 5 23 B
BRI RRIAE] 210 g/L DLE L BERR ELIITE 34 LA
b ARG BFE—ERES . 4 P E AR L
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“INBR L 22 I 2 1 X ) B i o 4 1 R G S W R R 2
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Table 4 4 kinds of wine grape fruit mature quality
survey in different areas of Penglai
B E BRBE WEER
R X . o
Sugar Acidity Sugar-acid
Variety Region Colour
/(g+L71) /(gL ratio
dbX 215 6.3 34.1 -t
R
HX 228 6.1 37.4 > 3.:8:)
¢Cabernet sauvignon’
X 224 5.8 38.6 -t
D— JEIX 218 5.7 38.2 REM
B R 221 5.5 0.2 BEH
¢Cabernet franc’
X 214 5.0 42.8 R,
JEX 220 6.2 35.5 38}
R
X 223 6.5 34.3 s
¢Syrah’
X 231 6.1 37.9 -t
JEX 234 6.7 34.9 B
“/]‘%JL;” %
HIX 236 6.6 35.8 -t
¢Petit verdot’
X 241 6.4 37.7 > 3.:8:)
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WAL TE 17 mg/ g 7o s B EDHF AP B & B A v A U 2
“TRERBR7IAE] 29 me/g DA b, HUCR“TEHL” “ S BR " &
B 25~27 mg/g, MM “/PRILE "R RAEH 24 mg/g; Ui
FR TR A 2 R B S0k TP S B & B AR TE — E 1Y Bk SR 1
WYL B [7) i o i 391 2 38 ol P i ¥R 358 T 2 R0 A A
Al R P BT S B ERFEKEDRILE A 152 mg/g
PAE, YR P F“ AR B 2R 7 1 130~ 150 mg/g, T
“ERTNER R 120 mg/ g Ze45 5T 4 A EhFRoRF HR BT 5
BMZRAHE, W7 140 mg/g Eh. @i aH AR
AR B SAF R 2T A BT A B e S, X PR R
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Table 5 4 kinds of wine grapes in Penglai tannins and total

phenols content in different parts of the investigation mg/g
b X R B B R T e
Variety Region Peel total phenol Seed total phenol Peel tannins Seed tannins
‘e X 15.9 25.4 147.4 135.2
‘Cabernet  H1[X 17.9 29.9 145.7 133.6
sauvignon’ @[ 16. 8 26.5 142.9 138.2
“HEE”  JLX 16.6 21. 6 120. 8 141.5
‘Cabernet  1[x 17.1 24.1 123.8 138.3
franc’ BK 18.8 25.3 115.6 142.8
dbIX 18.4 25.6 133.6 132.5
R o
X 18.5 26. 4 134.7 135.6
¢Syrah’
BX 17.6 26.5 138.2 133.5
X 21,1 23.5 152.3 146.5
N JLE”
. X 22.4 24.7 156. 8 145.7
¢Petit verdot’
BX 23.3 22.6 162.5 142.7
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Cultural Characteristics and Fruit Quality Comparative of Four Kinds of
Red Wine Grapes in Different Parts of Penglai Area

ZHOU Penghui, LI Jin, LI Zefu
(COFCO Greatwall Winery(Yantai) Co. Ltd. /Shandong Provincial Grape Wine Engineering Research Center/Shandong Provincial Enterprise

Technology Center,Penglai,Shandong 265608)

Abstract : Penglai area is a typical representative of the Chinese coast wine region, the climate is strongly influenced by the

ocean. 4 kinds of red wine grape ¢Cabernet sauvignon’, ¢Cabernet franc’, ¢ Syrah’, ‘Petit verdot’ were used as test

materials, biological characteristics and fruit quality were studied in three different area North,Center,South of Penglai.

The results showed that,Penglai mountain alongside sea unique regional position was perfect for most of the growth of

wine grapes,showing good cultivation properties and the potential ;and a certain distance from the sea,had the appropriate

altitude of the central region,becoming various comprehensive best regional climate factors.

Keywords ; Penglai; wine grapes; ‘Cabernet sauvignon’ ; ‘Cabernet franc” ; *Syrah’ ; ‘ Petit verdot’

19

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn


http://www.fineprint.cn

