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results showed that the IAA level of diseased jujube was much lower than that of healthy ones,on the contrary,the ZT,

GA, ABA level were much higher than healthy plants,and was positively related with the degree of disease. And at the

same time,the IAA, ABA levels of jujube which were easily associated with susceptible were higher than the resistant

ones,and the ZT, GA levels on the contrary. The study was helpful to illustrate the mechanism of pathogeny and

autoeciousness plants through molecule aspect.
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Table 1 The primary phenological phase of tested grape varieties
A-H

GV WA AR Hel R RIREFRYK

G Bleeding Germination Flowering Color-changed Harvest Fruit development
Varieties
period period period period period period/d

“HEREEL” 3-24 4-17 5-21 87 9-8 139

“FH” 330 4-20 5-25 8-14 9-18 146
“RAFE” 327 4-16 5-23 8-18 9-20 152
A FHERNY T 2012 AR I R IEH
2.2 iR ERAN E R A E O
2.2.1 WEMAWE FAERREETRRE EER

TR R A BRI » AR R A R o S i
H1ZE 2 AT, “H R 7 451 Pk 39 6 Jaos 2 A 17 48 4
HRTEAT. XSRS RS R—BGh TH
AR BT RV » I EL R 1 B T KR
THOLEZE , W R UESR SE A T
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Table 2 The blade disease investigation result of the

main grape varieties in Ideal Winery

iy JBJ% % Susceptible rate/ % S5 $L Disease index
Varieties 8 AWf] 8ATH 9HALH 8A#H 8ATH 9IALA

“HREml”  24.52 A 29.48 a 37.62 a 7.83 B 9.83 a 16.95 a
“ff”  5.39B  13.08b  20.48b  L15A  3.95b  7.86b
“BAEF”  4.38B  1433b  18.93b  0.84 A 3.29b 7.25b

HANEFERRRERBE KREFRRRZERREE, TH.
Note: The letter represent significant difference (P<C0.05),and the capital letters

represent highly significant difference(P<C0. 01) ,the same as below.
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Table 3 The fruit disease investigation result of the
main grape varieties in Ideal Winery
RERIE SRR R
R Incidence rate of cluster/ % Incidence rate of berry/ %
Varieties 8 A 8 A 9 A 8 H 8 A 9 A8

k1) TH o] k1) TH tf
“HEREML”  21.57a  36.94a 53.57a  0.58a 1.49 a 5.39 a
“fFH”  12.38a  24.35b  38.34b  0.72a 1.46 a 2.23a
“BAF”  10.92a 30.0lab 37.39b 0.68 a 1L.15a 2.38a
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SRS A R ) o SR BT I B AR R, SR SR SR A
ISR — B R IRESEE I 3, “ My REHL R BT
2d H¥HEm 2.3 g/L, “FEAKAT4 d H¥HIN 1.5 g/L,
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Fig. 1 Changes of reducing sugar and total acid content and M value of ‘Merlot’ during the ripening process
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Fig. 2 Changes of reducing sugar and total acid content and M value of ‘Cabernet Ruby’ during the ripening process
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Fig. 3 Changes of reducing sugar and total acid content and M value of ‘Italian Riesling’ during the ripening process
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Table 4 The fruit quality analysis of main grape varieties in Ideal Winery

i R i BERRER B R B MR AR
Varieties Reducing sugar content/g ¢ L™1 Total acid content/g + L~! Total polyphenolics content/mg + g~! Tannin content/mg e+ g~!  Anthocyanin content/mg e+ g~1!
“HREE” 173.10+2.78 B 6.53+0.77 a 3.56+0.13 A 3.7940.20b A 4.534+0.50 B
“FH” 175.0942. 36 AB 6.3540.70 a 3.50+0.24 A 3.99+0.09a A 7.284+0.54 A
N 177.4243.30 A 6.62+0.39 a 1.06+0.21 B 1.29+0. 28¢ B —

3 &it
MBI PEFIR S S BR UF, “ 0 7R “ Bt AR B
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Study on the Major Grape Varieties in Pingdu Ideal Winery

ZHAO Zhujun' ,ZHANG Zhen-wen'"?
(1. College of Enology,Northwest Agricultural and Forestry University, Yangling,Shaanxi 71210032, Shaanxi Engineering Research Center for
Viti-viniculture, Yangling , Shaanxi 712100)

Abstract: Due to the existing problem of homogenization in Chinese wine regions, the phenophase, grape diseases
conditions, ripening process,the main quality indexes in maturity fruit of the main wine grape varieties( ‘Cabernet Ruby’,
‘Merlot”, ‘Italian Riesling’) during the maturation were studied at Ideal Winery in Pingdu county in order to explore the
characteristic and preponderant wine grape varieties. The results showed that the lighter diseases incidence in the leaves of
‘Italian Riesling” and ‘Cabernet Ruby’ while the worse in ‘Merlot” ,no significant difference in berry disease incidence,
but ‘Merlot” was significantly higher than °Cabernet Ruby’ and ‘Italian Riesling’ in cluster diseases incidence.
‘Merlot’, ‘Cabernet Ruby’ and ‘Italian Riesling” were harvested on September 8th,18th and 20th in 2012 while they all
failed to reach their optimum maturity, ‘Italian Riesling” had the best maturity among tested varieties, but the reducing
sugar contents of all varieties were lower than 180 g/L;the content of total phenols and tannin in ‘Italian Riesling’” was
lower than red varieties, and showed very significant difference (P<C0.01). The content of tannin in ‘Merlot’ was
significantly(P<C0. 05) lower than ‘Cabernet Ruby’,and the content of anthocyanins in ‘Cabernet Ruby’ showed very
significant(P<C0. 01) higher than ‘Merlot”. Overall, ‘Italian Riesling” performed better than other tested grape varieties
in this area,this result showed that ‘Italian Riesling’ will have a good development as a potential wine grape variety.

Key words: Pingdu of Shandong;wine grapes;disease;ripening process;quality
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