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Table 1

Quality comparisom of ‘Cabernet Sauvignon”’ in eight regions

WK AEEEEY SR RS R BERA R R MEEa Bk MEARSE
Soluble solid ~ Reducing sugar content Total acid content Total phenol content  Tannin content Total anthocyanidin
Region Maturity
content/ %5 /(g+ L71) /(g+L™1) /(mg+g™1) /(mg+g~1)  content/(mg+g~!)
4 B Manasi county 23.98+1.12 235.41+4.05 Aa 4.93740. 38 Aa 47.874+3.77 Ab  19.474+1.64 ABab  15.01740. 75 Bb 10. 87+1. 59 Cc
AT 141 B Shihezi 141 team  19. 1840. 59 193.344+3.13 D 4.86+0.17 Aa 39.12+1.44 Aa  20.61+1.20 ABCb 14.70+1.12 BCd 7. 3440. 27 Abab
B#®E Yangi county 21.7840.72 213.80+2. 30 Ced 4.7840.45 Aa 45.13+2.47 Aab  17.9340.65 Aa  10.88=+0.92 Aa  9.91=40. 84 BChc
4% Hami 21. 93+0. 22 217. 28+4. 47 BCbed 4.7340.61Aa 46.69+1.68 Aab 18.3740.25 ABab  16.73+0.79 Cc 6.7140.37 Aa
FE Heshuo county 23.93+0. 19 234.67+1. 66 ABab 4.3840.18 Aa 53.66+2.41 Ab  18.29740.29 ABab  9.21740.63 Aa 10. 52+1. 33 Cc
AREE Wujiaqu county 23.13+0.25 226.7241.76 ABCabc  4.10%+0.4 ABa 55. 71+4. 95 Be 21.53+3.10 BCb  11.9040. 39 Aa 9. 85+ 1. 89 BChc
#B3% B Shanshan county 21. 2540. 47 209.08+2.75 Cd 3.16+0.41 Bb  67.124+2.93 BCd 18.08=+1.45 Abab 11.36+0.55 Aa  7.17+1.39 Abab
{5 67 A Yining 67 team 24. 0340. 35 240.53+3.22 Aa 3.15+0. 35 Bb 77.16+2.43 Ce 21.91£1.00 Cb 14.64+1.34 Bb 8.86=+0.23 Ab

L ARFE KNG F /4 5I0FE P<0.01 f1 P<0.05 28 B3, LTHE.
Note: Different capital and lowercase letters show significant different at P<C0. 01 and P<C0. 05 level respectively. The same below.
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RHEF M B E B> 83 B> F W 141 B > 448

14

AE>MA>FEW AKX ER B,

6 IR ER X A “ AR R B B A B B ASR B
‘AR, A EERRENAM T ERXREHEXE
RIERNHELMEEEEEH &R EEZFNE
. FFE“EEREHE 6 MXRIH A B R
S BRTEBRRMMN 2 A XA E RN
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Table 2 Quality comparisom of ‘Merlot” in six regions
WK AEHEEEY SR ERES R BERA R R MEEa Bk MEARSE
Soluble solid  Reducing sugar content Total acid content " Total phenol content  Tannin content Total anthocyanidin
Region Maturity
content/ % /(g+ L1 /(g+ L71) /(mg+g™1) /(mg+g 1)  content/(mg+g 1)
AREE Wujiaqu county 23.8+1.12 235.56+1.85 ABb  4.74740.22 Aa 49.884+1.07 Aa 23.5140. 91 Be 11. 87+0. 44 Be 12.61+1.27 BC
WL Heshuo county 24.184+1. 89 238.57+2.11 Bb 4.53+0. 39 Aa 53.1542.56 Aab  20.11+0.68 ABb 8.30+0. 48 Aa 7.0740. 47 Ab
i B Manasi county 22.14+1.02 219.64+1.53 Aa  3.77+0. 28 BCb 58.62+1.05 Ab 21.53%+0. 62 Be 12. 30+0. 85 Be 11. 34+0. 48 Be
AT 141 B Shihezi 141 team 23.784+0. 21 235.17+2.26 ABb  3.13+0. 14 BCc 75.14+1.76 B 24.19+2.6 Bd 14.83+0.7 Cd 14.60+0.82 C
B#&E Yanqgi county 25.0040. 57 246.36+3.77 Bb  2.7940.19 CDc 97.13+2.75 C 15.80+1.28 Aa  9.6440.67 Abab 5.69+0.46 Aa
#(3% B Shanshan county 21. 840. 29 216.19+3.06 Aa 2.23740.12 Dd 88.50+3.51 D 17.42+1.36 Aa 11. 06+0. 73 Bbc 5.9540.76 Aab
=
2.3 6 X B LT A BT LA 141 A AR SHEMX R BN B E2 R . i 2
7= =3 =X “
ME3ATUEH A BLZWHEH L FERSE AR, MENEE L E2m HE N Sh & &

R, B3k 244. 70 g/ LAl 8 2 R T T 3R i A0 35 44 3
2 Rs, i 5 HE 3 MAK RN B EER.
TEBRR & B, AR KRB LW A 7.16 g/L,
H5HE 5 MK 2 w2, Ak, 6 MK B2
W RRE R AW T 141 FI>ABE>EEE>
B 67 B >H 403 > 5O, AU R 1A W T

HA AL 4A£&E1ﬁ1ﬁﬁyf9ff£%§%% WikBERBE
K5 R B R DT 67 Hk B 2 54K B E K
o Eﬁﬁ‘é‘i‘ﬁﬁ,fﬁﬁ% 2 M IX A BT S B B
7.83 g/LMI8.03 g/L, BERTALE 4 MIX, X 5“5
AR ELRRTER LR AL B 7 S B R B A “ R AR AL = e 4
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Table 3 The chemical analysis and compare of ‘Chardonnay’in six regions
WK VAL B & & & SO i SRR R Y iy LSS 4
Soluble solid Reducing sugar content Total acid content b Total phenol content Tannin content
Region Maturity
content/ % /(g+L71) /(g+ L71) /(mg+ g 1) /(mg+ g™ 1)
FRIEE Wyjiaqu county 21.8340. 94 209.16+3.73 Cc 7.16+0. 54 Aa 29.314+1.82 A 9.1040. 29 Aa 6.1240.47 Bb
4 B Manasi county 22.007+0. 44 209. 38+1.18 Cc 4.5140.12 Bb 46.46+1.06 B 10. 91+0. 38 Ab 5.7740.50 Bb
{5 67 A Yining 67 team 21.5340. 59 212. 09+3. 75 BCe 4.40+0. 09 Bb 48.26+1.04 B 14. 65+0. 77 Be 3.94+0.42 Aa
E#&E Yangi county 21. 88+0.75 215. 36+4. 20 BCbe 4.374+0.53 Bb 49.91+4.79 B 8.8140.31 Aa 7.83740.55 Ce
WL Heshuo county 24.5040. 41 244.70+4. 37 Aa 4.22+0.21 Bb 58.13+4.21 C 9.0940. 88 Aa 8.0340. 90 Cc
AT 141 B Shihezi 141 team 22.83740.45 226. 80+5. 84 Bb 3.82740. 23 Bb 59.524+3.52 C 11.01+0. 25 Ab 5.2240. 14 Aba
— ==X
20 T 4 AR A G TR 16 A BRI RPN, SR A %7t 2 4

EEEL AT X A E — 4k
AR A PR 4 AP T B S IE AR I E A . AR 4
AT LU H L FE X A0 “ 55 R 47 R Al X R Bt
HFREESEMRE, M AR M EES ] A
147.83 g/L, B G BB/ THE 3 M dhf, BBER

B 4 it 2 91 A R o B 5 A L 3R B A o
BT M IX W T Bk A 3 JEOBE £ B 197.00 g/ L, 5
(B ARG RN Ay (PN EN Y Y N e
BEER 4 MERRBAEIE R T

x4 HE 4 M EFE RMRRIERS LR
Table 4 Compared analysis of the quality index of other 4 varieties
R i BERRER MEARER
AT EE T AR . . SEER B L
b X #h Reducing sugar Total acid SRR E Total anthocyanidin
Soluble solid Total phenol content Tannin content
Region Variety % content content Maturity s 5 s 5 content
content, mge*g mgeg
’ /(g LD /g LD) /(g + g~1)
#H E Shanshan county  “HtAFHF” 25.3540. 06 245.28+5.73 3.16+0. 20 77.75+2.73 12. 25+0. 29 7.7940. 77 0
#3H E Shanshan county  “HiFRE” 15.50+0. 52 147. 83+3. 22 6. 8010. 88 21.74+1.73 7.8140.72 9.5140. 23 0
52 67 A Yining 67 team  “g B EK” 21. 50+0. 62 197. 00+6. 22 4.3440. 22 45. 36+1. 09 27.71+1. 22 16. 76+0. 57 18. 22+0. 86
FHRE Heshuo county “EHaE L 23.82+0. 27 231.74+2.29 5.10740. 52 45.454+1. 25 14. 69+0. 92 8.5140. 42 0
3 & BABRESR.
= 0 = <7 =} — “
; 5 AN [R) S AP LE AN RIS 3 X B i BRI /] 4n ok
TGS 8] 26 SR S i [ 5 ] BRI B 5 S 4 25 D0 R 56, L XL

W55 B 1 SR T A4 R R A A A AR (R
5130, KK A PE T AAHBRIEE A Hﬂ?%‘fﬁalj\] 8
BRI A2 M A S AR BT 22 5 FL % R S A TR

BEERERT 67 A A B M N ER HBw S
PR (230 g/L), 5HE 5 MK 2R 5E, i, T
67 A “HFBEBHRESITHMXTHEAMSELERS
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(21. 91 mg/g) , VB 1R bRt A F 4 A3E MK, R AT
W LT 67 FZ 8 MAEH R A BRI AR R
FIHIIX 22—, “SEIR7 ARG R LE 6 MR AT
B A TEAKE, T SR E R B R B B EE B R
B X 2 M X RUE S R, SHE 6 MbX %
RER., “BEZWHHEAENTELFERESERS, 1A
2 244.70 g/L, BE R FHEMX, 57 H, A K E
R B A EREEN 7.16 /L, i
W EHEREH, SRR 4 N5 &
i, ZEHE 4 M EERSFP, E R &R E R
HEERIBZ, RFEESERME 7 X M0
RV EE B AR AET VR E R A A RE R B
@%mm&kmmﬁ i K1l pg AR L L A A A5 3R
5o A T 5, S B0 4 4 i — 28 5 R 8 bR 7E R SR AN L
BERIA LS, JLHE 4 AR50 A “TRE R 5 Fl A
BHR TSRS TRE 4 MA% s, HhpT 67 H. A
TF 141 BRI R G b X 5 2 8 T g e X i 0 T
HEEELRERHENAECTERTHT 67 H.E
EEE 3 M REH AER AL ECENEER
TFrasA g, Bk B A “mdL R, Hh—
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Study on Quality of the Wine Grape in Different Areas of Xinjiang

ZHENG Li-yang' ,ZHANG Zhen-wen' ,RONG Xin-min®
(1. College of Enology, Northwest Agricultural and Forestry University, Yangling, Shaanxi 712100; 2, The Grape Research Institution of
Shihezi, Shihezi, Xinjiang 832000)

Abstract: The qualities of three grape varieties(‘Cabernet Sauvignon’, ‘Merlot’ and ‘Chardonnay’) in eight regions of
Xinjiang were analyzed in 2013, quality differences in different zoology and adaptability of different varieties in different
regions were compared. The results showed that the most of the reducing sugar content of varieties in all areas was
between 200 and 250 mg/L,and their total acid content was under 5 g/L mostly. Besides that, the same variety in
different areas showed significant differences,and each area had their suitable varieties compared with other places. The
tannin and total polyphenols content of ‘Cabernet Sauvignon’ and ‘Merlot’ of the four areas (Manasi, Wujiaqu, Shihezi
and Yining) in the North of Tianshan mountain was higher than those in the South of Xinjiang,and the total polyphenols
content of ‘Chardonnay’ showed the North-south difference characteristics (the content was ‘high in North and low in
South”) ,but on the contrary,the tannin content of ‘Chardonnay’ in the South areas was higher than those in the North
of Xinjiang.

Keywords : Xinjiang producing area;wine grape;fruit quality
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