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¢Zaoshu 1’ increased single fruit weight by 19. 57 % and 20. 28% than soil application;yield per plant were increased by
23.23%,5. 73% ;the edible rate were increased by 4. 45%,5. 27 % ; soluble solids content were increased by 10. 83% to
17. 24% ;soluble sugar content increased by 18.89%, 10.48% respectively. Pipeline infusion effectively improved the

longan fruit mineral nutrient elements N,K and Ca content,fruit mineral nutrient elements of P and Mg content was not

obvious. Pipeline infusion on ‘Guixiang” and ‘Zaoshu 1’ longan increased fruit N content than soil application process by
17.37%,23.27% and K content were increased 12. 93% ,17. 30 the% ;Ca content increased by 32.33% and 16. 96%.
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Effect of Different Loads on Fruit Quality of Wine Grape

YUE Hai-ying' ,MA Haijun®
(1. Institute of Germplasm Resources, Ningxia Academy of Agricultural and Forestry Sciences, Yinchuan, Ningxia 750001; 2. Ningxia

University, Yinchuan, Ningxia 750021)

Abstract; Taking ‘Cabernet Sauvignon’, ‘Cabernet Gernischt’ and ‘Merlot” three varieties of wine grape as materials, the

effect of different loads on fruit quality were studied. The results showed with the decrease of the load, fruit grain

diameter , weight and soluble solids content were increased, but the change of titratable acid content was not changed

obviously by the decreasing of the load. It concluded that 60% load treatment was the best.
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