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Table 1 Effect of the EBR on the total sugar,
acid and sugar-acid ratio of ‘Cabernet Sauvignon’ grape
e A VA M O R v po¥iidsin-vrid s VEER H
Treatment Total soluble solids mass Total acid mass concentration  Sugar-acid
concentration/ % /(mg+g1) ratio
CK 19.53+0. 35a 6. 8310. 08b 28.16
1 19. 45+0. 18a 7.55740. 22a 25.76
2 19.15+0. 37a 7.35%40. 33a 26. 05
3 20. 0540. 15a 5.0240. 15¢ 39. 94

B FPVBUEE R RN FH Rk 5 %27 BEKTE,
Note: Different lowercase letters in the same column mean significant difference at

5% level.
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Table 2 Effect of the EBR on the annin,total polyphenols and
1

anthocyanin content of ‘Cabernet Sauvignon”’ grape mg-+ g~
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Tannin mass Anthocyanin mass Total polyphenols mass
Treatment . . .
concentration concentration concentration
CK 1. 07+0. 43b 0.210740. 010a 2.79+1. 15ab
1 1. 194-0. 14ab 0. 2204-0. 004a 4.19-+0. 76a
2 1. 4840. 20b 0. 21840. 010a 2. 8540. 52b
3 2.21740. 76a 0.21740. 010a 2. 9540. 80ab
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Influence of 24-epibrassinolide on the Quality of ‘Cabernet Sauvignon’ and
the Activity of Sucrose-destabilizing Enzymes

LIU Qiaozhen'? ,QIN Chenliang'? , DAI Hongjun""
(1. School of Agriculture, Ningxia University, Yinchuan, Ningxia 7500213 2. Grape and Wine Engineering Research Center for Education
Ministry, Ningxia University, Yinchuan, Ningxia 750021)

Abstract; ‘Cabernet Sauvignon’ wine grape was used as experimental material ,and different treatments were set 0.05 mg+ L™!,
0.10 mg» L™,0.50 mg » L' for EBR in grape clusters, meanwhile, the quality of grape berry and the activity of
sucrose-destabilizing enzymes were measured. The results showed that the dispose of 0. 05 mg « L' EBR promoted the
accumulation of anthocyanin and total phenols in grape cabernet sauvignon,the dispose of 0. 50 mg * L™ EBR promoted
the accumulation of tannin, reduced the content of total acid. The dispose of 0. 10 mg » L ' EBR had a good effect of
increasing the activity of sucrose-destabilizing enzymes,and influenced the total soluble solids.

Keywords:; ‘Cabernet Sauvignon’grape;24-epibrassinolide; quality ; sucrose-destabilizing enzyme
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