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Abstract: The photosynthetic characteristics and fruit quality (cluster and berry traits, hardness, yield, soluble
solids content and total acid,total phenol,tannin and total anthocyanin contents and sensory property) of 6-year-
old ‘Red Globe’ grapevines treated with reflective film covering on soil,leaf removal,and reflective film combined
with leaf removal were evaluated in this study, with the conventional management methods of vines as the
control,to provide reference to standardized production of ‘Red Globe” in Weibei area. The results showed that,
the photosynthetic rate of the grape leaves increased by 17.68% and 31.11% by the reflective film and leaf
removal treatments, respectively, while increased by 58.08% by reflective film combined with leal removal
treatment. The reflective film combined with leaf removal treatment showed a significant additive effect compared
with the single treatment. The reflective film and leaf removal treatment and the reflective film combined with leaf
removal treatment significantly increased berry width,berry length and berry weight,and improved soluble solids
content and showed no significant effect on fruit shape index. Leaf removal treatment markedly increased total
phenolics , tannin and anthocyanin contents in berry skin by 13. 22%5,41. 94% and 33. 03% respectively, while leaf
removal and reflective film combined with leaf removal did not significantly influence the total phenolics and
anthocyanin contents of grape berry skin. Compared to the control,reflective film,leaf removal and reflective film
combined with leaf removal treatment significantly increased sensory evaluation scores of ‘Red Globe’ grape
berry.
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Changes of Anthocyanins Content of Prunus maackii Fruit During Maturation

LIU Qingwei,ZHAO Quan
(Jilin Agricultural Science and Technology University,Jilin,Jilin 132101)

Abstract: Fruit of Prunus maackii was used as test materials. Anthocyanin, anthocyanins-3-glucoside and PAL of

Prunus maackii fruit were measured,and the relationship between the anthocyanin content and the PAL activity

of fruit were determined during the mature period. The results showed that contets of anthocyanins and cyandin-

3-glucoside incresed during matutation period, and PAL played a positive role for anthocyanins, cyandin-3-

glucoside was significantly correlated with anthocyanins.
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