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Fig. 1 Effect of different water-spraying treatments on

fruit setting rate of grape
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Fig. 2 Effect of different water-spraying treatments on

grape disease incidence
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Fig. 3 Effect of different water-spraying treatments on

reducing sugar and total acid content of grape
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Table 1 Effects of different water-spraying treatments on

contents of total phenolics,tannins and total
1

anthocyanins content in grape mg e g~
e EBEE BEERE BIEAH &R
Total phenols Tannin Total anthocyanins
Treatment
content content content
CK 40. 9340. 15a 43.1540. 68a 20. 8940. 15a
PS1 41. 8240. 28hc 45. 9940. 86b 21.0940. 21a
PS2 41. 7340. 26b 46. 0440. 74b 21. 58=+0. 30b
PS3 42.2340. 21c 48.0940. 41c 22.0840. 13¢
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Table 2 Effects of different water-spraying treatments on

anthocyanin content of grape pgeg !
PN fbFH Treatment
Anthocyanins CK PS1 PSs2 PS3

Dp 263. 65a 307. 94b 305. 03b 314. 23c
Cy 47.32a 55.56b 53.44b 60. 35¢
Pt 388. 37a 424.53b 438. 42b 456. 12¢
Pn 515.02a 558. 33b 579. 92b 649. 22¢
My 2 798. 21a 2 984.71b 2 987. 34b 3 243.77c
Pn-ac 288. 98a 303. 62b 327.99¢ 346.14d
Myv-ac 2 060. 95a 2 104. 86b 2 140. 17b 2 315.69¢

Pnco 537.09a 549. 56a 594. 93b 617. 1c
My-co 3 372. 40a 3 346. 05a 3 529. 65b 3 685. 85¢
EE Total 10 271. 99a 10 635.17b 10 956. 88b 11 688. 46¢
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Note ;: Delphinidin-3-gliucoside(Dp) , Cyanidin-3-glucoside(Cy) , Petunidin-3-glu-
coside(Pt) , Peonidin-3-glucoside(Pn) , Malvidin-3-glucoside ( Mv) , Peonidin-3-acetly-
glucoside( Pnac) , Malvidin-3-acetly-glucoside( Mv-ac) , Peonidin-3-coumayl-glucoside
(Pn-co) , Malvidin-3-coumayl-glucoside( Mv-co).
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Table 3 Effects of different water-spraying treatments on

non-anthocyanin phenol content in grape ug gt
B PR fbFH Treatment
Monomer phenol CK PS1 PS2 PS3
B EEEES Flavan-3-ols
AR Procyanin Bl 17. 46a 25.41b 30.41c 32.63c
R ILZEE Gallocatechin 0. 41a 0. 54b 0. 86¢ 0. 82¢c
F¥% JLEZ Epigallocatechin 0. 26a 0. 24a 0.27a 0. 26a
JLZEZE Catechin 4. 48b 3. 31la 5.57¢ 5. 75¢
A Procyanin Cl 0. 83a 3.25b 3.10b 3. 50b
A6 Procyanin B2 0. 38a 1. 32b 1. 54¢ 1.67c
A Kinds 6. 00 6.00 6.00 6. 00
/I Subtotal 23.82 34. 07 41.75 44. 63
M5l Proportion/ % 3.50 5.01 5.81 5.67
BHILF®RE
Hydroxybenzoic acids
JE L Z5BR Protocatechuic acid 0. 20a 0.19a 0.19a 0. 23b
RBREFILNERETFRE
0. 58a 0. 56a 0. 60a 0. 60a
EGCG
FHEE Vanillic acid 0. 74a 0. 78a 0. 6la 0. 93b
A Kinds 3. 00 3. 00 3. 00 3.00
/I Subtotal 1.52 1.53 1. 40 1.76
L5 Proportion/ % 0.22 0.22 0.19 0.22
EERAEEZ Flavonols
WL R
25. 0la 19. 64a 23.11b 23.46b
Mpyricetin-galactoside
gE-H A
101. 82¢ 85. 72a 94. 11b 95.12b
Myricetin-glucoside
B R -3- O M B R R IR BT
43.77a 46. 39b 49. 66¢ 51. 66¢
Quercetin-glucuronide
B2 -3-O-R JLEEF
55. 12a 61. 94b 61. 09b 75.37c
Quercetin-galactoside
W R AR
173.79a  178.85b 182.05b  199. 76c
Quercetin-glucoside
& 1Zs By Dihydrokeampferol 0. 11a 0.18a 0.32b 0. 38b
THEE- LR
1. 07¢ 0. 83a 0.97b 0. 98b
Syringetin-galactoside
THEE-3-OHEHEH
59. 16c 50. 08a 54.51b 56.12b
Syringetin-glucoside
BZER -0 &
162.06a  162.52a 175.19b  189.55¢
Isorhamnetin-glucoside
W R -3-O- B
0.97a 2.17¢ 1.56b 3.09d
Quercetin-rhamnoside
W Br-3-O- R
7.21a 9. 04b 7.23a 10. 18¢
Kaempferol-galactoside
25 B-3-O-#i %1
19. 19a 22.31b 19. 42a 27. 34c
Kaempferol-glucoside
A HEER Myricetin 1.57b 1.15a 1. 41b 1.73¢
THE Syringetin 0.85b 0. 60a 0.84b 1. 24c
F B ZZ Tsorhamnetin 2. 14a 2.43b 2.58b 3. 29¢
W E Quercetin 0. 67a 0. 96a 1. 28b 2. 00¢c
A Kinds 16. 00 16. 00 16. 00 16. 00
/I Subtotal 654. 51 644, 81 675. 33 741. 27
.45 Proportion/ % 96. 27 94. 76 94. 00 94. 11
EE Total 679.84a  680.44a 718.47b  787. 64c
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Relationship Between Inflorescence Water-spray at Flowering Stage and
Quality of ‘Syrah’ Grape

LIU Didi, XIE Sha, WANG Zhen,ZHANG Zhenwen
(1. College of Enology, Northwest A&F University, Yangling, Shaanxi 712100; 2. Shaanxi Engineering Research Center for Viti-
Viniculture, Yangling , Shaanxi 712100)

Abstract; ‘ Syrah’ (Vitis vini fera L. ), with a tight cluster,is serious deformation by extrusion,has a poor coloring
in internal fruit and is susceptible to disease. Therefore,the fruit quality is difficult to be guaranteed. It can be lead
to a lower fruit set at flowering time if encountering continuous rain, Simulating the rainfall at grape flowering
period can be used to reduce the fruit setting rate and achieve the purpose of loosing cluster, In this study, ‘ Syrah’
grape was used as test material, grape inflorescence was watered once a day in early flower time (PS1), later
flower time (PS2) and entire flower time (PS3). Fruit setting rates, disease incidence,content of sugar,total acid,
total phenol, total tannin, total anthocyanin, monomer anthocyanin, monomer phenolic were investigated. The
results showed that grape quality could be improved by inflorescence water-spray and could be influenced by the
numbers of water-spray. The best quality ‘Syrah’ was appeared in PS3 and inflorescence water-spray relative to
the early inflorescence water-spray grape quality was better. Therefore, we suggest inflorescence water-spray could
be used to improve berry quality when having less rainfall at flowering time.

Keywords: ‘ Syrah’ grape;inflorescence water-spray;monomeric anthocyanins;monomeric phenols
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