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Effect of Drought Stress on the Anthocyanins Synthesis and
Related Quality of Vitis amurensis

ZHAO Quan, LIU Guang-na, KONG Ling-yao
(Jilin Agricultural Science and Technology College,Jilin,Jilin 132101)

Abstract;: Taking ‘Shuangfeng’of Vitis amurensis as materials,drought treatments were conducted before colouring, with
soil water content were 30%,60% as the treatments,and 80% as the control. The results showed that the effect of

drought treatment on the content of titratable acid of Vitis amurensis was not significant;the content of soluble solids,

total anthocyanin and malvidin-3-glucoside were all significantly increase. The drought treatment processing PAL activity

was significantly higher than the control.
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