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Table 1 Effects of ventilation and cooling on fruit color and quality of Crimson seedless grape
fib B B ] HETEE i -2y o R CIRER cRTFIA 7/ ks i
Treatment Maturing time/(month-day) Coloring index Yield/(kgem™?) Average fruit weight/g  Soluble solids content/ %
AbHE 1 09-03 3.0040.07 b 3.50+3 a 5.42+0.01 a 18.00+0.07 a
CK 09-09 2.0040.07 a 3.50+1 a 5.5540.04 a 17.89+0.03 a

[ 5 AR F R R P<0.05 257 BEKE. TR,

Different lowercase letters in the same line indicate sigrificant difference(P<C0. 05) ,the same below.
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Table 2 Effects of ventilation and cooling on

vegetative growth of Crimson seedless grape
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Effects of Ventilation and Cooling on the Quality of Crimson
Seedless Grape in Facilities During Coloring Period

LUO Long"?,JING Shuang-quan®, LIU Huai-feng' , LI Yong’
(1. Shihezi University, College of Agriculture, Shihezi 832000, China; 2. The Second Division of the Xinjiang
Production and Construction Corps Twenty-five Regiment, Bohu 841403, China)

Abstract: In order to provide a theoretical basis for solving the coloring problem of the facilities cultivation

Crimson grape in Karasahr Reclamation Area, using the four-year-old facilities cultivation Crimson seedless

grape as an experimental material, we studied the effects of ventilation on the temperature and color of the fruit-

bearing parts in Crimson seedless grape under facilities condition. The results showed that ventilation and cool-

ing could effectively reduce the average temperature of the fruit growing parts by 3 ‘C,and the best cooling

effect could reach above 10 °C during noon. The temperature of coloring period could be controlled between

12 °C and 26. 2 “C,which effectively promoted the coloring of the Crimson seedless grape.

Keywords: ventilation cooling;crimson seedless grape;greenhouse;coloring index
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