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Table 1 Phenophase of four grape varieties for

forcing culture in greenhouse

e 2 FAEH HaE B HERRE
/CA-BD /(A-H) /(A-H) /CA-B) /d
“WmE” 04-02 04-30 06-12 07-27 116
“RE” 03-28 04-26 06-07 07-12 106
“HEER” 02-14 03-19 05-18 06-15 121
“CRCHa” 03-28 04-30 06-13 07-18 112
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Table 2 The fruit mainly characters of four grape varieties for forcing culture in greenhouse
fE PHREE/e THRRE/g WHEHEEEDITR/Y FRE/% BRHE/mm  RRETE/mm REHE O REEE REEERE Fk
“EFE” 560 5.8 18.7 0.70 24. 66 19. 60 a1 B = X
“HE” 408 6.3 22.0 0. 50 24. 41 22.62 Lk i = X
“WEE” 1024 9.5 18.6 0. 65 31.18 24.03 Lk =8 = BB R
“TUHL” 592 7.5 20.2 0.56 32.66 11.27 AN J& £ HHF
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Table 3 Yield and output value of four grape varieties for

forcing culture in greenhouse

Pt/ kg PRGN FHE

Rtk 2012 48 2013 4F 2014 4F Tl /(TG + kg™1) /7T
“RHE 722 872 1087 894 60 53 640
“RE 648 798 928 791 60 47 460

“WHEE” 1075 1165 1378 1 206 100 120 600
R 833 1033 1145 1003 60 60 180
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Performance of ‘Jing’ Series Grape Varieties for Forcing Cultivation in Greenhouse

LI Feng' ,ZHANG Huichen? ,ZHANG Zhongxin® ,DING Shuangliu' , WANG Qiang' ,GAO Li*
(1. The Fruit Service Center of Yanqing County, Yanqing,Beijing 102100;2. Beijing Lyufulong Agriculture Co. Ltd. , Yanqing, Beijing 102100)

Abstract:In 2012—2015,we carried out the forcing culture experiment for introduced ¢Jing’ series of four grape varieties

in Yanqing, Beijing solar greenhouse. Researched varieties of phenophase, fruit characters, yield and output value of

comprehensive. The results showed that the Jing’ series of four grape varieties for forcing culture comprehensive

character perform well. Among them, the grape °Jingxiangyu’ had high popularization value in forcing culture in

greenhouse.
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