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Table 1 The germination characteristics of

bearing branch in different winter pruning modes

WIER/% GERBR/ Y% EREAY
S R PR KM AW P KM SN P KM
&3 B3 B3 B3 B3 B3 By B3 B
“HREEEK” 83.0 69.0 66.0 96.2 89.8 824 209 198 1.73
“UpFE” 9.0 8.0 70.0 99.1 9.3 80.8 1.41 1.44 1.32
“UERRER”  72.0  63.0 46.0 100.0 94.4 743 2.39 2.88 2.60

“I,EE2” 98,0  83.0 100.0  94.4 2.46  2.32
“BAFE” 850 680 94.3  98.6 270 3.11
CNEBB” 98.0 810 98.5 93.3 2.83  2.38
CONEZRT 950 74.0 97.5 819 2.43 204
“UE 73" 79.0 68.0 83.3 88.1 1L99 1.88

R3] 87. 40
2.2 ARAZELFHFATHRLEHEMIRE

N 2 Frs . 58 R AE BT /9 “ e R BRI ER L AR
737 ONERR VO NEEIR CRAE TR R S B
FHRFIRAMESY, 0“5 5 227 R JR i & B 7E P A
BYR i R TR Y, R “IRE R KA BT B
JEObE & Belm B 5 A B B M B 5 2 8] 22 70K i
#(P<0.05),

BRIGRSIEBT IR 737 AT & R & B K T A& 5
Ah,“IRERER” MR IRER” CEENNER TR 227 UNERR
UNEBIRCRANETE T AR E RS EYEE
WIEBIRT R . BT A U SR pH EAERF L FERY
TR THEABEEER,

74.20 60.80 95.30 90.50 79.10 2.16 2.13 1.88

®2 AEEHAXTREINSBEENSHRE
Table 2 The content of fruit sugar and acid in different winter pruning modes
i BB SR/ (g e L7 MEREHE/(g- 17D it pHE
BT PR EBY KAy DY PR EBY KAHEY BT PR EBY KAHEY
“TREEER” 162.54+2.83a  160.56+0.49a  164.06+2. 28a 5.1140. 31a 3.79+0. 27b 4.7640. 25a 3.86+0.12a 3.76+0. 14a 3.72740. 14a
“EeEER” 175.5640. 89a 173.27+2.69ab  169. 90+ 1. 78b 3.8940. 27a 3.79+0.12b 3.61+0. 28¢ 4.02+0.17a 4.12+0. 22a 4.0540. 18a
“AERRER” 163.0440. 71a  159. 09+1. 36ab 152. 624 3. 76b 5.64740. 34a 5.46=+0. 10b 5.1140. 26b 3.55+0. 14a 3.7940. 18a 3.6240.11a
“LLEEL” 148.734+1.79b  169. 35+ 1. 54a 4. 58+0. 22a 4.49-+0. 24b 3.82+0. 20a 3.74+0.12a
“BANTE” 144. 68+1.28a  140. 22=+1. 41b 4.1840. 22a 3.78=+0. 25b 3.94+0.12a 3.98+0. 21a
CNEBBL” 169.6810.82a  160. 54+ 1. 22b 5.6410. 232 5.480. 31b 3.86+0.08a 3.924+0. 12a
“INTERR” 153.8441.67a  148.66-+0. 98b 4.6240. 28a 4.41+0. 16b 3.54+0. 11a 3.69+0.13a
“I 73" 157.1942. 14a  155.33=+1. 33a 4. 8540. 26b 5.38+0. 18a 3.94+0.17a 4.05+0. 14a
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Table 3 The content of fruit phenolics in different winter pruning moes mg/g
- MEER B BEARER
2[5
EAEIEY P EBY K ST P EBY KAEy EAEIEY P EBY KAEy
“TREEER” 44. 3140. 17b 51. 23+0. 26a 41. 03+0. 14c 27.89%+1. 56a 29.58+1. 14a 23.92+1. 21b 14. 44+0. 46b 15. 42+0. 26a 14. 39+0. 22b
“i S 2R 42.39+3. 0la 40.44+1.51a 37.924+1. 68a 30. 14740. 92a 28.99+1. 86a 24. 88+1. 14b 19. 34+0. 67a 19. 38+0. 51a 19. 31+0. 82a
“AETRER” 32.88+1. 46a 25.73+1. 70b 26.66+1.53b 19. 95+0. 84a 18. 39+ 1. 04a 15.15+1.53b 9.734+0. 2% 7.7940. 37b 7.0140. 22b
“I LY 36.58+2. 10a 36.48+1.41a 24. 4570. 86a 23.42+1.62a 10. 26+0. 18b 11. 01+0. 14a
“IK 737 78.36+2. 30a 75.61+2. 30a 29.0140. 54b 39.36+2. 46a 46. 26+ 1. 22a 40. 86+ 1. 38b
Fy 46. 90 45. 90 35.21 25. 89 27.95 21. 98 20. 05 18. 87 13.57
N (2).:27-28.
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Preliminary Study of Effect of Winter Pruning Modes on the Main Wine
Grape Varieties in Guanzhong Region of Shaanxi Province

ZHANG Jie' , LIU Meiying' ,ZHANG Zhenwen'"
(1. College of Enology,Northwest Agricultural and Forestry University, Yangling,Shaanxi 71210032, Shaanxi Engineering Research Center for
Viti-viniculture, Yangling , Shaanxi 712100)

Abstract: Winter pruning is an important practice in vineyard management. In present study,the germination rates, bearing
branch rates, fruit bearing coefficients and berry quality of the main wine grape varieties growing in Guanzhong region of
Shaanxi Province were investigated in different winter pruning modes. The results showed that the germination rates,
bearing branch rates and fruit bearing coefficients were all higher with short cane (spur) pruning than other pruning
modes. Meanwhile,short cane (spur) pruning enhanced the content of total reducing sugar in berries of ‘Cabernet
Gernischt’, ‘Carignane’, * Yan 73’ , ‘Petit Manseng” , * Muscat Blanc’ and ‘Italian Riesling’ and titrable acid in berries of
‘Cabernet Sauvignon’, ‘Cabernet Gernischt’, ‘Carignane’, ¢ Marselen’, ¢ Petit Manseng’,  Muscat Blanc’ and ¢Italian
Riesling”’. Moreover, the berry skins of all the red wine grape varieties with the mode of short cane pruning, except
‘Cabernet Sauvignon’ ,had the highest content of total phenolics. Hence, short canes pruning was suitable for improving
fruit bearing strength and berry quality of most wine grape varieties growing in Guanzhong region of Shaanxi Province.

Keywords : Guanzhong region; wine grape; winter pruning;pruning effect
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