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Quality Comparison between Summer Fruits and Winter Fruits of Shine Muscat in Nanning Area

LIANG Shi-xian, TANG Huan-wei, LU Mei, WANG Bo " et al (College of Agronomy,Guangxi University ,Nanning , Guangxi 530004 )
Abstract [ Objective] To study the quality differences between summer fruits and winter fruits of Shine Muscat in Nanning Area at different
pruning periods. [ Method ] The summer fruits of Shine Muscat pruned on February 5th and winter fruits pruned on August 20th and August 29th
were taken as the test materials. The panicle weight,single grain weight, soluble solids, total sugar, titratable acid, ratio of acid to solid,and Ve
were determined. Quality differences between the summer and winter fruits at different pruning periods were analyzed. [ Result] Under the mode of
double harvest every year,the quality of the summer fruits were superior than that of winter fruits. The soluble solids, total sugar and Ve content of
summer fruits were higher than those of winter fruits. The Ve and solid acid ratio of Shine Muscat pruned on August 29th were higher than those
on August 20th,and the titratable acid content was lower. [ Conclusion] This research provided theoretical foundation for the enhancement of fruit

quality under the mode of double harvest every year.
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Table 1 Comparison of phenological period of Shine Muscat at different pruning periods under the mode of double harvest every year H-H
R HIZF BEAE A SR SRELRE I )
I Germination Full-bloom Fruit-setting Fruit swelling Mature

Pruning period

stage stage stage stage stage

02 -05 02 -20 04 -18 04 -26 05-10 07 -15

08 -20 08 -30 10 -01 10 -03 10-16 12 -30

08 -29 09 -07 10 - 08 10 - 11 10 -23 12 -30
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Table 2 Climate characteristics comparison of phenological period of Shine Muscat at different pruning periods under the mode of double harvest

every year

Yoo & BT 1) PR SR i FAki PN
Phenological Pruning period Average high Average low The highest The lowest Number of
period H-H temperature // C temperature // C temperature // C temperature // C sunny days // d
[iEzg U Er ] 02 -05 25.1 17.9 37.0 9.0 13
Germination stage to full-bloom stage 08 -20 32.6 24.6 35.0 23.0 12

08 -29 32.7 23.9 37.0 22.0 18
FEACI Z AR SR 02 -05 30.5 22.0 33.0 22.0 0
Full-bloom stage to fruit-setting stage 08 -20 32.9 23.4 34.0 22.0 10

08 -29 32.7 23.0 33.0 22.0 3
AR ARSI ) 02 -05 32.0 23.8 35.0 22.0 7
zztlgl;—settlng stage to fruit swelling 08 —20 340 240 370 20 12

08 -29 30.3 21.8 34.0 20.0 9
SRELIE I 2 Al 02 -05 31.0 24.2 37.0 21.0 11
Fruit swelling stage to mature stage 08 -20 25.0 16.5 30.0 8.0 39

08 -29 25.1 16.9 30.0 8.0 34
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Table 3 Comparison of fruit size of Shine Muscat at different harves-

ting periods under the mode of double harvest every year g

[Czine | T pGie
Pruning period Panicle Grain
H-H weight weight
02 -05 486.67 a 11.63 a
08 -20 414.37 ¢ 8.05 b
08 -29 440.17 b 7.92 b

IR NG R 0.05 KT LER S
Note : Different lowercases in the same row indicated significant differences

at 0.05 level

Wk 8.05 F17.92 g,
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H 20 RESTA SRR 4.3 o/L, L 2 H 5 AEBT R
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Table 4 Fruit quality comparison of Shine Muscat at different pruning periods under the mode of double harvest every year

P TR bl R IR v
Pruning period Soluble solid Total sugar Titratable acid Total soluble g/k
H-H % mg/mL /L solids-acid ratio me ke
02 -05 17.23 £0.29 a 205.92 £23.98 a 3.7+0.03 b 46.57 £0.51 b 8.5x0.3 a
08 —20 16.37 £0.06 b 173.75+2.87 b 4.3+0.15 a 38.07+1.21 ¢ 0.5+0.1¢
08 -29 15.97 £0.06 b 157.23 £8.74 b 3.2+0.08 ¢ 49.91 £1.10 a 2.4+0.7b

L : (AP RVING TR 0.05 kP 12253 B3

Note ; Different lowercases in the same row indicated significant differences at 0.05 level
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