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The relative electrolyte leakage rate of branches of two grape varieties in low temperature

R HL A B8 %/ % Elative electrolyte leakage rate

Ay i i 44 B

Year Varieties CK e —20C —28¢C

2012 Je 3%k 41. 99 40. 35 71.98 86. 48
Jeer 36. 80 36. 70 64. 65 82.95

2013 Je#k 54.98 53. 90 75.12 82. 94
deex 53.12 53.32 70. 29 83. 22
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Table 2 Injury rate of branches of two grape varieties in low temperature
Ay il 2 B Hi%E R/ % Injury rate
Year Varieties CK e _20C 28
2012 B[ 0. 00 —2.83 53.03 51.75
dear 0. 00 —0.16 44.15 51.77
2013 E[&2 0. 00 —2.42 44,74 62.13
jber 0. 00 0.43 36. 62 64.16
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Table 3 Germination rate of two grape varieties in low temperature

W 2%/ % Germination rate

R i B 44 FR o
Year Varieties CK 4C —920C —928C RS UES
Natural wintering
2012 Jb ¥ 86. 54 82.33 69. 25 0. 00 32.52
Jber 85.37 84.67 64.33 0. 00 46.23
2013 Jbx 88.33 77.78 68.18 0. 00 48.37
Jber 87.50 83.37 65. 00 0. 00 43.56
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Table 4 Fruiting branch rate of
two grape varieties
AEAR it B 44 R RHE R/ %
Year Varieties Fruiting branch rate
2012 b 71. 40
Jeer 77.50
2013 dbE 76. 50
dter 73.40
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Table 5 Fruit characters of two grape varieties

Ay i A HT /g HRI /g AL B A %
Year Varieties Spike weight Grain weight Soluble solid content
2012 Jbk 96. 06 1.95 27.5
Jear 85. 32 1.42 28.5
2013 Jb¥ 107.12 2.01 26.5
dber 88.90 1.12 27.5
s RS I A F AP 2 SRR R S
RUPDBLAEHE 03 5 R 1 s g A TR S R BRGSO
SRR i SRR ) J o e gy )2 R 0 DR SR T 5
R e o e N 4
PEPEE B, WBRSOR 2 SRR e ORI
SE Wk

BB 2 M 4 °C A — 20 C J — 28 CIR IR i
TR IR AL EE 24 h, J& TPl R IR 0 AR R 3 B
M 15 FE F Sl 36, 3290 ~64. 16%, 2011 4F F1
2012 4F4F AR EMEESEN T, {5 M
MR EAGRE N —9.5Cmm T —20C, 2012
AEILE ALLT 2 DB A R A AR AT R
T A T W 2R A I 32,5200 F1 46. 2300 . R
K A4k 71,40 % F1 77,50 % L ] i R AR FE
Fre R, HAba P sE R B T
AL XE 2 A Rl A G H A BB R 5
R E LSRR L AL P IEEE TALE.
JCECRIIL LT 2 A Br FE BRI A5 4 i PR AN

[0 3 ot gl 0, T 06, 45 37 3 7 4 7 ol % 8 BIR B A 52 3
Z0J]. Ae 25, 2013(3) :200-203.

[2] ZHR,TEE. H6mdu5mib X84 gk F R o ol B & 1 b
XPRLT]. B BB ,2011(6) :23-24.

[3] T, 4 TR, RNT, 4. 2008 4F i 4 7 B X 4 4 [
VPR LT, AME A S AT 5 2009(1) 1 48-49.

(47 2. 3594 3 Hb X PR V79 4 28 Ok @B Bk 00 VR B B IR RS MG LT . 4T
g BRRME . 2012(9) £ 26-27.

[5] W4hIE, TkEk, e sk SC. TS 4 45 v 5 IR B0 0 25 43 Bt K B
st AT ). FImARL.2004,27(4) . 27-30.

[6] ZEARI5 IBAASE PN L 25, S b & N TR) 7 35 T 5 (0 A
)] AL 5, 2012(4) :197-200.

[7] R ikEZR. ARKAY F M. db 5t B2 W,
2008:251.

Study on Acclimation of Two Cold Resistant
Wine Grape Varieties in Shihezi

LI Yang-rui-jin' ,SONG Fu-li' ,LI Rong' ,PAN Li-zhong' ,FAN Pei-ge’ , LIU Huai-feng'
(1. Agricultural College of Shihezi University, Shihezi, Xinjiang 832003 ;2. Institute of Bota-
ny,Chinese Academy of Sciences,Beijing 100093)

Abstract; In order to determine the introduction adaptability of two cold resistant wine grape varieties in Shihezi
region,and screen natural wintering grape varieties for Xinjiang region, two cold resistant wine grape varieties
of Beimei and Beihong were used as materials, the germination rate, fruiting branch rate, fruit quality of natural
wintering . electrolyte leakage rate and injury rate of one-year-dormancy branches were studied. The results
showed that Beimei and Beihong could live in winter in the uncovering condition. The cold resistance of Beihong

was better than Beimei.
Key words: wine grape;cold resistance;acclimation
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