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Table 1 The comparison ofphenological phases

it Gig/ A-H S/ A-0 0 R/ H-A M/ A-H FoRaRiG e ] S|
Variety Bleeding Budding Leaf expansion Flowering Coloring Ripening Defoliating
M4 T SE Black beet 03-12 03-27 04-03 05-05 7H LA 8 A A 11 Ay
75 Jingxiu 03-14 03-20 03-31 05-06 7H A 8 A ') 11 A A
4E4L Cardinal 03-22 03-27 04-04 05-06 7H ) 8 H 1M 11 sy
PR 8 5 Hutai 8 03-20 03-27 04-03 05-04 7 A 8 A i 10 A Ffy
K Muscat hamburg 03-20 03-26 04-02 05-04 7 A 8 Arf 11 ATH
HA Jingyou 03-20 03-27 04-08 05-07 7H LM 8 Arfy 11 Ay
AR 5 5% Kelinbamake 03-18 03-23 04-01 05-05 7 A 8 Aal 11 H s
4L D4 Rizamat 03-20 03-25 03-30 05-07 7 A A 8 Aty 11 A If)
fif4: % Zuijinxiang 03-15 03-23 03-29 05-06 7 A 8 Ad 11 A I
Fi I Kyoho 03-21 03-26 04-02 05-03 7H A 8 Hhfl 10 H FA)
IR b Geerbi 03-20 03-26 04-03 05-05 7HTA 8 T4l 11 A k4
% T-45 Gold finger 03-21 03-29 04-04 05-05 7T oA 8 AT A 11 A k4
E H 3 Jumeigui 03-21 03-25 04-02 05-06 7 H A 8 HTH 10 A4 T
5 E Jingyu 03-18 03-24 04-01 05-04 7 AT A 8 AT H) 11 ATH
FH B Xiangyue 03-10 03-21 03-30 05-02 7 A A 8 AT H) 11 A T4
Hit /K Ruibier 03-21 03-26 04-02 05-06 7 HHA] 8 HT M 11 A T

*x2 RImR
Table 2 Fruit quality

Al AR TEREIE Y/ % R Rk PR/ (kgeem?) Ak KR

Varieties Soluble solid content Peel colour Fruit powder Flesh firmness Aroma Seed

B4 5% Black beet 14.3 “m J= 3.0 W 1-2

775 Jingxiu 17.4 HB 4 i 3.9 X 1-3

4e4T Cardinal 13.2 KL i 2.1 IR 1-2

Pk 8 %2 Hutai 8 18.0 348 J& 3.5 B 1-2

WA Muscat hamburg 18.0 L =8 2.8 B 1-3

S Jingyou 18.6 E4) LE 3.3 X 1-2

S M 4 5% Kelinbamake 16.3 L 1 2.5 % 3-4

B, D% Rizamat 11. 4 =4y i 2.2 X 2-3

fi% 4 7 Zuijinxiang 22.0 £y h 2.9 HEH 1-3

i % Kyoho 18.8 -3 J& 3.6 B 1-3

KR Geerbi 21.3 fief 21 J& 3.4 B 1-3

4 F 18 Gold finger 18.3 4 bii 2.7 VKA1 1-3

E H#H Jumeigui 16.9 sy e 2.1 B 1-2

5K Jingyu 16.5 e ol 2.5 J 1-2

I Xiangyue 17.3 e JE& 2.6 A 1-2

Fi 6 /K Ruibier 14.9 R & 2.9 ¥ 2-3
2.3 RIS BN 6 g LR BEGE AET R 8 Lk

HI 2 3 FIHL A% A AR AR EE AR 340~990 g, UK JROEHSE I B4 IR E I 8 ARl FPECKR
@ T A BLE/N. 78 400 g IR ek 5 710 g KL HE 6 DRFIE 6~10 g Btk A 4
SOVHREL AR A 900 g LA B HE 1T A4S A AR At A SRR R A% 57 SRR AR L B[ L [ A
520~850 gs KiH AL 5.8~12.4 ¢ . ML E & T4 B RBEUBIREN 7K 8 S NI, LB 14 1

88



10 S

16 AP AE B s AP AN MR 6 R 3E A

HZE A&

by B O B HfETE 5 L AL S R BB AN T8 A DL oK 8

SROEHON BE B 13 AR T
®3 RIS
Table 3 Yield production

Al FORLE R RBIE AR L 2% i YR /g FH R/ g i3z
Varieties Partical shape Bunch shape Density Berry weight Bunch weight Storability
B4 32 Black beet o 5 e s 12.0 649. 4 th
575 Jingxiu 15 G i 6.0 722.2 iiif
4e4T Cardinal 1 1 [57] 4 i 10. 6 986. 3 fiif
F1k 8 5 Hutai 8 & & 5 % 11.0 582.3 i
WL F Muscat hamburg iz [53] Ly 4.8 534.4 Ly
Ak Jingyou Al I8 44 wh 11.3 604.5 i
53 M T 5% Kelinbamake 5 (53] 4k i 6.8 941. 8 N
P, % Rizamat K IR G B 12.2 850. 0 EN]
W47 Zuijinxiang B 18] [53] 4 H 10.5 701.0 th
|5 1% Kyoho 1 5 (53] e h 12.4 523.2 rh
¥R Geerbi 715 [5d f i 12.3 347.3 ifif
4 F45 Gold finger £5i4 I8 4 rh 5.8 372.8 EN ]
E#H B Jumeigui 1 I [ 4t th 9.0 584.0 A
= E Jingyu il [59 4ft rh 9.7 558. 1 A
# M Xiangyue 1514 B A £ 8.6 386. 1 rh
it K Ruibier i 15 2E: 3 3 8.3 769. 0 it
3 St o FLAAR BB A bk (FJE SRR/ T
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Cultivation Performance of 16 Mid-maturing

Grape Varieties in Zhengzhou Region

LI Yan.ZHENG Hua-kui.CHAI Li-na
(Zhengzhou Institute of Agriculture and Forestry Sciences,Zhengzhou, Henan 450005)

Abstract; For selecting of suitable mid-maturing grape varieties in Zhengzhou region, sixteen mid- maturing

grape varieties were investigated to study the phenological phases,fruit characteristics,and variety characteris-

tics were analyzed. The results showed that Zuijinxiang, Hutai 8, Jingyou and Gold finger were favorable in

planting on large areas. The 12 varieties could be planted reasonably to satisfy the requirements of different

consumers.

Keywords: mid-maturing; grape; cultivation performance
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