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Fig.1 Change of berry weight,sugar content and related enzymes activities in grape berry
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Table 1 Daily change of sugar unloading rate in grape berry of different treatments
AbFH Wl E B %] Measure time HEHR
Treatment 22:00—02.00 02:00—06:00 06:00—10:00 10:00—14.00 14.00—18.00 18:00—22.00 Yield of sugar unloading/ mg

CK 5.76cB 9. 23a 6. 15ab 7. 37bcAB 5.12bB 5.78b 39. 41bc

Tl 7.69aA 8. 46ab 6. 25ab 8.07bAB 5.19bB 5.83b 41. 49ab

T2 6. 16bcB 8. 84ab 6.53a 8. 84aA 6. 53aA 6.53a 43.43a

T3 6. 52bAB 8.23b 5.76b 6. 58cB 4.61bB 6. 15ab 37. 85¢

O FF B R A FR/NE FREFRRZRIAE 0.05 BEKV, RAKREFHHRR2EREF 0.01 BEKF. TH,

Note: The different lowercase letters in each column mean significant difference at 0. 05 level,different capital letters mean significant difference at 0. 01 level. The same below.

2.3 N[ Ao T 4 A SR S OB ) A S I 1 14 R T AR EBR & B KT X IR, T3 4b 2 R 5 v ] 5 4
2 WA, R AL 29 80 d, T1 1 T2 b HAE AW .AIRERMAH SRS BEEZRAEE,

SR S HR 4T R A AL Bl TR T A L P M LU T A £2 FREAEXGERTHERS
TSR T CK, T3 A BRSLH ) 4 FREETE RS, H FE L EE M O B
T2 b3S ST rp ) 40 O BE s AL B AN REAE A B A T 1 Table 2 Effect of different treatments on sugar related metabolism
T CK A T3 AbHH; T2 AbH SR 5 o (9 R % AL BT
PEEE R T T3 AbFH, T3 AbBRSTH 4 FhEgIE MK e

enzyme activities in grape berry pmol » g71 « h7!

MR ALRNE Y BRAERELRRG Y P HERLRBIE Y RN A EE

Cell wall invertase Acid invertase  Neutral invertase Sucrose synthesis

T AZERARE., Treatment - o o o
activity activity activity activity
— R 7
2.4 Z: ﬂﬂ}ﬂxﬂ‘%ﬁ%% Fll:":] }:ﬁi E@ ﬁé urﬁ‘l CK 8. 53bc 3. 45ab 1. 26a 1. 93bc
3 3 A1 40, 76 BRI 45 25 i B s AT i v b 2R, Tl 9. 52ab 3.51ab 1. 34 2.12ab
WHBEEMRU WO T Y RRRE, £RE B o am um am
T3 8. l4c 3.22b 1. 22a 1. 87¢
B, T1 A T2 kb 38R SE o B AT 3 1 SO LGB & &
BTG T A AT S BN EER TR,
*3 AEIALEE XS F H R 3L R R T
Table 3 Effect of different treatments on grape berry quality
e P34 B R B T R R AR E R PiRRC RS TS Py
Average berry weight Total soluble sugar content Titration acid content Anthocyanidin content Total phonelic content
Treatment
/g /(mg + g~ 1FW) /(mg + g~ 1FW) /(mg « g~ 1FW) /(mg + g~ 1FW)
CK 1.51a 227.2b 5. 88a 0. 98bB 4. 11c
T1 1. 58a 241. 5a 5.41c 1. 29aA 4.75a
T2 1. 54a 245. 3a 5. 55bc 1. 26aAB 4. 58ab
T3 1.45a 221. 8b 5. 78ab 1. 19aAB 4. 29bc
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Effect of Leaf Thinning on Sugar Unloading of ‘Cabernet Sauvignon’ During Berry Version

BAO Minhu,SHAN Shouming,CHEN Qing, MAI Ling,LI Yinglong,PING Jicheng
(Ningxia Institute of Grape and Wine, Ningxia University, Yinchuan, Ningxia 750021)

Abstract:In order to improve grape berry quality in eastern foot of Helan Moutain, taking ¢Cabernet Sauvignon’ as

material , the effect of leaf thinning treatment(3 leaves,6 leaves,9 leaves) during version on berry sugar unloading and

related enzymes activities were studied. The results showed that invertase and sucrose synthesis activities could be

increase by removing 3— 6 leaves in the base branch, sugar unloading was enhanced. Cell wall invertase and sucrose

synthesis activities with 6 leaves thinning were significantly increased, the berry quality and sugar unloading rate were

increased. Sugar unloading rate, related enzyme activities and berry quality were decreased by removing 9 leaves. So,in

eastern foot of Helan Moutain,removing 3—6 leaves in the base branch during version could enhance sugar unloading and

improve the berry quality.
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