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Influence of 24-epibrassinolide on the Quality of ‘Cabernet Sauvignon’ and
the Activity of Sucrose-destabilizing Enzymes

LIU Qiaozhen'? ,QIN Chenliang'? , DAI Hongjun""
(1. School of Agriculture, Ningxia University, Yinchuan, Ningxia 7500213 2. Grape and Wine Engineering Research Center for Education
Ministry, Ningxia University, Yinchuan, Ningxia 750021)

Abstract; ‘Cabernet Sauvignon’ wine grape was used as experimental material ,and different treatments were set 0.05 mg+ L™!,
0.10 mg» L™,0.50 mg » L' for EBR in grape clusters, meanwhile, the quality of grape berry and the activity of
sucrose-destabilizing enzymes were measured. The results showed that the dispose of 0. 05 mg « L' EBR promoted the
accumulation of anthocyanin and total phenols in grape cabernet sauvignon,the dispose of 0. 50 mg * L™ EBR promoted
the accumulation of tannin, reduced the content of total acid. The dispose of 0. 10 mg » L ' EBR had a good effect of
increasing the activity of sucrose-destabilizing enzymes,and influenced the total soluble solids.

Keywords:; ‘Cabernet Sauvignon’grape;24-epibrassinolide; quality ; sucrose-destabilizing enzyme
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Table 1 The germination rate record of chilling requirement experiment for all materials during 2012—2013
514t Hodt 5 34t a4t 5554t %64t 574t 5% 8 it 594t
Fpi A ik
11-20 11-27 12-04 12-11 12-18 12-25 01-01 01-08 01-15
w25/ % 73 45 90 89 50 100 92 100 100
REH N
/R — - - - — — - - —
KA W/ R 1.0 L5 2.1 1.9 2.4 2.8 3.1 2.9 2.3
bR W/ R 1.0 2.1 2.4 3.0 2.3 3.5 2.8 2.8 2.5
SR 2/ % L8 2.3 2.3 3.5 2.6 2.8 2.8 2.6 2.4
Vi 2N /R 2.3 2.4 3.0 3.1 3.5 4.0 3.0 2.8 2.0
BAGH R/ (A-) 12-19 12-25 01-01 01-08 01-15 01-22 01-29 02-05 02-08
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Table 2 The germination rate record of chilling requirement experiment for all materials during 2013—2014
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Ak o
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bR W/ R 1.0 1.0 1.0 1.1 1.3 2.5 2.4 2.4 2.8 3.2 3.2
SR /R 1.0 1.0 1.0 L2 2.0 3.0 2.8 2.9 3.1 3.0 3.1
Vi 2N /R 1.0 1.0 L5 L9 2.5 2.6 3.0 2.5 4.0 3.0 2.8
BAGTHB/ (A-B) 11-25 11-28 12-10 12-21 12-28 01-04 01-11 01-18 01-18 01-25 01-29
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Table 3 The chilling requirement comparative analysis of
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‘Hongmanao’ sweet cherry flower buds and leaf buds
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Table 4 The chilling requirement comparative analysis of five types

¢ Hongmanao’ sweet cherry fruiting branch
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Study on the Chilling Requirement of Different

‘Hongmanao’ Sweet Cherry Fruiting Branch

SONG Yonghong,DAI Guilin, NIE Guowei, LI Kai, TIAN Yonggiang,SHI Meijuan
(Shanxi Key Laboratory of Germplasm Improvement and Ultilization in Pomology/Institute of Pomology, Shanxi Academy of Agricutural

Sciences, Taiyuan , Shanxi 030031)

Abstract;: The flower branches (mixed branches, long branch, middle branch and short branch, blossom branch) of
‘Hongmanao’ sweet cherry were collected in the Shanxi Jinzhong greenhouse,during 2012—2013,using the 0—7.2 °C

model,constant temperature hydroponics methods in the tissue culture room,the chilling requirement were studied. The

results showed that the leaf bud chilling requirement of sweet cherry was below flower bud, the chilling requirement

order of five branch types should be:blossom branchs<Cshort branchs<middle branchs<long branchs<mixed branches.

Keywords:  Hongmanao’ sweet cherry;different fruiting branch;chilling requirement
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