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Effect of Soil Drought on the Temporal and Spatial Accumulation of Flavanols during the Grape Berry Development

WEN Peng-fei et al  ( College of Horticulture, Shanxi Agricultural University, Taigu, Shanxi 030801 )

Abstract [ Objective | To elaborate the effect of soil drought on the temporal and spatial accumulation of flavanols during grape berry develop-
ment process. | Method] With Vitis vinifera berry as material, the soil drought was simulated during grape berry development by controlling irri-
gation through the prevent-rain and root-cutting groove. [ Result] The spatial accumulation pattern of flavanols in grape berry was not changed,
and the highest content of flavanols was founded in stem, followed by seed and peel, flesh was the lowest. Meanwhile, during the development
process of grape, soil drought significantly promoted the accumulation of flavanols in the flesh and seed. [ Conclusion] Soil drought could not
change the temporal and spatial accumulation law of flavanols during grape berry development, but promote the accumulation of flavanols in fresh

and seed.
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