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Fig. 1 Effects of nitrogen form on 100 berries weight of grape
Note: Values with different lowercase letters are significantly different

among different treatments at P<Z0. 05. The same as bellow.
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Fig. 3 Effects of nitrogen form on the titratable acid
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Fig. 4 Effects of nitrogen form on the nitrate

content of grape
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Fig. 5 Effects of nitrogen form on the soluble protein

content of grape
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Table 1 Effects of different nitrogen forms on the phenols
content in grape skin mg/g
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Treatment Total polyphenols Total anthocyanin Flavonoids Tannin
100 ¢ O 21.12¢+0. 15 6. 58cd=+0. 03 11. 15b+0. 13 22.75d+0. 14
7525 23.04a+0. 23 7.11a+0. 12 11. 64a+0. 32 24. 86a=0. 09
50 ¢ 50 22. 81a=+0. 20 6. 84b+0. 11 11. 34ab+0. 17 24. 35b+0. 10
25+ 75 21. 65b+0. 23 6. 72bc+0. 09 11. 32ab+0. 08 23.67¢+0. 06
0100 21. 32bc+0. 31 6. 44d+0. 06 11. 20b+0. 17 22. 46e+0. 10
CK 21.01c+0. 23 6. 67c10. 04 11. 07b+0. 19 22. 30e+0. 16
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Effect of Nitrogen Forms on Quality of ‘Cabernet Sauvignon’ Grape

LV Wan-xiang, XI Zhu-mei
(College of Enology, Northwest Agricultural and Forestry University, Shaanxi Engineering Research Center for Viti-viniculture, Yangling,
Shannxi 712100)

Abstract: Taking ‘Cabernet Sauvignon’ as the test material, the effects of nitrogen forms on quality of grape with six
treatments including no fertilizer and five NO, " -N/NH, " -N ratios as 100 : 0,75 ¢ 25,50 : 50,25 : 75,0 : 100 with total
nitrogen being equal amout were studied. The results indicated that the sequence of nitrate content of fruit was NO; ~-N/
NH, *-N ratios as 100 : 0>>75 : 25>50 : 50>25 : 75>CK>0 : 100, contents of 100 berries weight, sugar, soluble
protein, total polyphenols,total anthocyanin, flavonoids and tannin of ‘Cabernet Sauvignon’ grape fertilized with mixed
nitrogen forms were higher than that fertilized with single nitrogen form and no fertilizer treatment, the content of
titratable acid was lower. Contents of sugar,total polyphenols,total anthocyanin, flavonoids and tannin were higher with
the treatment of NO,” -N/NH, " -N for 75 ¢ 25,and the content of titratable acid was lower. Contents of sugar, total
anthocyanin and tannin were significantly difference with other treatments. 100 berries weight and soluble protein contents
with the treatment of NO, ™ -N/NH, " -N for 50 ¢ 50 were significantly higher than other treatments, The experiment proved
that NO; ~-N/NH, " -N ratios for 75 : 25 and 50 ¢ 50 were appropriate for the ‘Cabernet Sauvignon’ grape.

Key words: ‘Cabernet Sauvignon’ ; nitrate; ammonium;grape quality
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