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Effects of Different Concentrations of Exogenous SA on Fruit Quality of ‘ Cabernet Sauvignon’

XU Fei, LI Guang-zong, LI Juan et al ( College of Wine and Horticulture, Ningxia University, Yinchuan, Ningxia 750021 )

Abstract Eight-year-old wine grape variety ‘ Cabernet Sauvignon’ was sprayed with SA from late July to early August during the grape color
transformation period to explore the effect of SA on fruit quality during fruit development, to provide reference for improving wine grape quali-
ty. The results showed that there was no significant difference in 100-seed weight of ‘ Cabernet Sauvignon’ during the whole growth period
when the grape was sprayed with SA, the content of organic acid decreased gradually. At harvest time, the content of carbohydrate reached the
highest and the content of organic acid reached the minimum. 5 mmol/L SA treatment at harvest time (110 days after anthesis) could signifi-
cantly reduce the content of titratable acid in grape fruit, while 3 mmol/L SA treatment could significantly increase the content of carbohydrate

and phenol in grape fruit. The SA treatment could improve the quality of ‘ Cabernet Sauvignon’ grape fruit.
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Fig.1 Effect of SA treatments on the hundred-grain weight of

grape
2.2 SA SMEMEEREIWREERWERM  hE 2 0]
L AREEER T A A R SRR A KR T R A R
S BT AL 110 d A7 P R PR DR P10l B i
Ko 4EJ5 70 d,3 mmol/L SA “JREZER” b BRAL ¥V [ JE )
Fr AR, 14. 97% , L ER TR IR .

TR —o—FHEHRSA 1 mmol /L

240 —e—ERSA 3mmol/L —o—FREZRSA 5 mmol/L
q aa
i )
it _
'PD; | Mb /
]= 2}
R g
Ho
= 13}
&i "
: 6 >
<
1475 % %0 100 -

feJEuEE Time after anthesis [l d

TE  ANRYNG FREFR R AN [RIAR i) 22 5 i 2% (P<0. 05)
Note ; Different lowercase letters indicate significant difference between
different treatments( P<0.05).
E 2 FERE SA EMEHRIAMAEERY &SR0
Fig.2 Effect of SA treatments on the soluble solid of grape
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Fig.3 Effect of SA treatments on the titratable acid content of
grape
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Fig.4 Effect of SA treatments on the total phenolic content of
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Fig.5 Effect of SA treatments on the tannin content of grape
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Fig. 6 Effect of SA treatments on the total anthocyanidin con-
tent of grape
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