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6.01 cm,5. 79 cm and 1. 17 cm, which were higher than those of other cultivars,and the rangers and variations of the
single fruit weight,length and green husk thickness in ‘Sizuo Lou’ and the fruit shape index in ‘Chengde Guangmao’
and ‘Bai Shizi Tou’ respectively were 29.30 g,0.63 cm,0.29 cm,0.11,0.11 and 9.43%,3.63%, 10.43%,3.07%,
3. 97% ,which were lower than those of other cultivars. In the nut characters, the single nut weight, length, width, side
diameter and mean diameter of ‘Da Guanmao’ were 33.47 g,4.47 cm,4.69 cm,4. 39 cm and 4. 52 cm, which were higher
than those of other cultivars,and the rangers and variations of the single nut weight,length and mean diameter in ‘Sizuo
Lou’ and ‘Pingguo Yuan’ and the nut shape index in ‘Sizuo Lou’ respectively were 9. 00 g,0. 43 cm,0. 55 cm,9.00 g,
0. 44 cm,0. 45 cm,0. 13,and 11.26%,3. 91% ,4. 24%5,12. 09%,3. 48% ,4. 00% ,4. 66 % , which were lower than those of
other cultivars. The correlation analysis of fruit and nut characters showed that both the single fruit weight and the single
nut weight and nut width,and the fruit length and nut shape index had significant positive correlation,and the single fruit
weight and the nut length and mean diameter,fruit length and nut length,and green husk thickness and nut length all had
highly significant positive correlation.
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Fig. 1 Leaf photosynthesis characteristics of ‘Carbernet

Sauvignon’ with different canopy thicknesses
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Fig. 2 Photosynthesis characteristics of ‘Carbernet

Sauvignon’ with different canopy thicknesses
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Table 1 Physicochemical parameters in grapes of ‘Carbernet Sauvignon’ with different canopy thicknesses
e Y s HE N Wi Brix A R G A R
Canopy thicknesses/cm Berry weight/g Reducing sugars/ (g + L™1) /(" Total acidity/ (tartaric acid,g + L~1)
40 1. 08+0. 0la 169. 70+3. 73a 17.77+0. 31a 4.95+0. 05¢
60 1. 1140. 02a 155. 3043. 90b 16.33+1.27b 5.3540. 19b
80 1. 03+0. 59a 154. 70+2. 31b 16. 27+0. 71b 5.7440. 24a
X} CK 1.10+0. 10a 153.16+1. 61b 16.17+1. 10b 6.43+0. 14a

 BUEFRIR BB+ SD(n=3); [{F R [{ F 8 Fm 1 P<0. 05 KF FRA BEHESR.

Note; Values are the mean+SD (n=3). Within columns, significant differences according to the Fisher protected LSD test at the P < 0. 05 level are indicated by different letters.
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Fig. 3 Phenolics content in grapes of ‘Carbernet

Sauvignon’ with different canopy thicknesses
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Fig. 4 Tannins and polypigment content in grapes of ‘Carbernet

Sauvignon’ with different canopy thicknesses
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different canopy thicknesses
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Influence of Canopy Thickness on Photosynthesis Characteristics and
Fruit Quality of ‘Carbernet Sauvignon’

LIU Xu'*,JIANG Yue',WU Xuan' ,ZHANG Qi' , WANG Hao'
(1. College of Enology,Northwest Agriculture and Forestry University, Yangling,Shaanxi 71210032, Shaanxi Engineering Research Center for
Viti-viniculture, Yangling , Shaanxi 712100)

Abstract: 5-year-old ¢ Carbernet Sauvignon’ (Vitis wvinifera 1.) grape in Weibei dryland was used as materials,
photosynthesis parameters of leaf and canopy and fruit quality were determined for grape pruned with different canopy
thicknesses of 40 cm,60 cm,80 cm and control. The results showed that photosynthesis capacity increased with decreasing
canopy thickness. Content of sugars in berry,anthocyanins in skin,total phenolics in seed and three types of polypigment
increased obviously for the thinner canopy compared to the thicker ones and control. However, no significant effect of
canopy thickness was found on total phenolics content in skin, and total flavonoid content in skin and seed. Forty
centimeters of canopy thickness might be optimum for ‘Carbernet Sauvignon’ grapes in Weibei Plateau.

Keywords : Vitis vini fera L. ;photosynthesis characteristics ; phenolics;canopy thickness
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