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Comparison of Grape Quality and Storability About
‘Hutai No. 8’ Under Two Cultivation Models

FANG Yu-lin"? ,WANG Qin' ,LUO Yu-chen' , WANG Hua'*
(1. College of Enology,Northwest Agricultural and Forestry University, Yangling,Shaanxi 71210032, Shaanxi Engineering Research Center for
Viti-Viniculture, Yangling , Shaanxi 712100)

Abstract: In the present study,grape appearance, physical and chemical properties,and sensory characteristics of dominate
table grape cultivar *Hutai No. 8”under greenhouse cultivation and open cultivation were compared in Yangling district of
Shaanxi Province. Meanwhile, the relationship between fruit structure and storability was investigated under two
cultivation models. The results showed that the grape quantity of ‘Hutai No. 8’ under greenhouse cultivation was higher
than that under open cultivation in Guanzhong region. Considering to fruit structure, the maxium pulling force of
carpopodium was positively correlated to the diameter of carpopodium,diameter of pedicel and area of fruit brush. The
storability of ‘Hutai No. 8’ under greenhouse cultivation was better compared to open cultivation,

Key words: ‘Hutai No. 8’ grape;greenhouse cultivation;open cultivation; storability

18

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn

wF @ ¥ 201310):18~19

- R ET .

B, e BE Ry 0. 04 %6 ;C A& KAEXT HE
1.2.2 AR 2010 485 A 15 H7E WAL B,
T T F AR 23 A DL AR, B 2 LU AR 2
WK Rk . TEBE IR SR BE R SR EO A B KRR A
[FIAAEIREERE  iE % T B ER RS 1 A 5
BAAC R AL RE TR AR,
1.2.3 REF/MAZE I REVE . TE AR R
RELKR/NIEFAT L ER . DL A b B LA B B Y
20 MRELLREEE TR EE MM RRE,
L2.4 Tl X4 A 38 A Ll A 43 3l 6 AT I 5
oR. Wk R M LS, 4% 5 kg ILAE, X
AL R, AT O AR B, FRIERZE—2C
A, AR E S %, T 2011 4F 4 A 23 HEE& 4
PRI AR RAB O, TR SRR,
2 HRESW
2.1 R[FEER AL FEXT LA As AR ) R i

MR 1 AT LIE H , LA B RV B ) aR R TR Ak SR
AR B T R, v BN 0. 04 %0 A 258 R N ERH Ak
SRS T X BT U I R B AR B RS E RN
Be#RAE B o 42 e LA Ry A SRR
2.2 AR R L R/NFIE G K

R 1AL, SRR E MR BRRAC IS, LAk
T BB YRR R 0. 04 % 2B Z N EEXTHE K 1L
A& SR NME A B, BT DA 7E LU A 76 31 88 7 25 FR B 3 K
LA A IRA . ISR W], W5 70 A VR B I AR B PR SR
S, ST £, B B . L R ARG L R 0. 04 0 Y ZEH
RNERHR L, B 2L, W KRR, ik
i AN
2.3 N[RIR Ab BN SRS M i B

HHFR 1R A] A0, WA RV B R RIS R BB L
NHRE . WERIREE R 0. 04 % B 22 & 2 N ES 9 1L i

JER AR L X R L (E LB AR R AR WE IR B AR AR R
SR RE/IN SRR A A 4B T X R (U9 KO FR) SR S
RNFERELF, AR, WE 0. 042025 K NER Y LA IR
PR B2 LU I 7 28 A SR SR B A

*®1 ARMEAE LIELRE BRE,

EREH RN
AbFH MRR /% HIRE/g LSRR/ %
Al 76. 4 16.1 48. 6
A2 73. 4 17.4 42.2
A3 74. 1 17.3 41.7
A4 72.1 16.5 43.5
B 64. 4 15.1 29.0
C(CK) 51.9 15.0 10.1
‘
3 it

LA 7E A 0T 8 7S B TR B S 5 4R v LU AR 1 Al SR R R
A ARHEE . (HmE AR R Y LA A B B B TR,
AT . BB R ANERH LA R R BN ER
HRLF T %oF R, AR A i R, T L 7R B R A MR B 0. 012%,
0. 01%6.0. 008%6,0. 005 % Xf Ak F & S L K /N R L FH
o RS IR A 2 KER. @ LRI
YR BE R 0. 005 %0 1) 715 B R S 42 1Ry LU AR Ay Al SRR 38 R AR
AFREE . XTI R A LA B 47 R 0. 04 %0 Y 2%
BRNESRACERER , 68 541 5 A& AR I

&% 30k

(1] JTIRE, 4% E, BSWH, % W FERERE ] B R, 2006
(2) :37-39.

(2] PhR4E,BKES KBAE, %, B LA 7= = = Rss AR ], &
[ 34 ,2008(4) 71,

(3] Xifd, BRTIFE. WWAE R =R B BE AR DT, W Hb Al B , 2008(10) ¢
28.

[4] E/MJe. Wi E =R HARL WAbARL,2008(3) :62-63.

[5] feirde. WA= BoR M. YL MH -3k A i BR AL, 2010 34-36.

(6] s, Lidheh 8 BB AR Z g [T, WL RA, 2011(4) 2 42.

(7] BBt IR 58 BB WAk, 2010(4) :31-32.

Application of Plant Hormone to Hawthorn

LIU Cun-hong' ,ZHANG Fu-¢*
(1. Taishan Vocational and Technical College,Tai’an,Shandong 27100052, Culai Mountain Forest Farm, Tai ”an, Shandong 271000)

Abstract ; Taking 7-year-old ‘Dajinxing’ hawthorn as material,, the effect of spraying different concentrations of gibberellic

acid and brassinclide in florescence on the fruit-setting rate, size, coloring and storability of hawthorn were studied. The

results showed that after using gibberellic acid in florescence of hawthorn, the fruit-setting rate, size and colorings

significantly increased, but the hardness decreased that it go against storage. However, by spraying brassinolide, the fruit-

setting rate,size,colorings and storability were better than control group. Compared gibberellic acid,0. 04% brassinolide

could improve storability significantly for long-term storied hawthorn.
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