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Abstract; In order to understand the characteristics of fruit brush in grape cultivars, this study analyzed the
fruit brush related traits in 126 grape cultivars and the fruit hole browning in 74 varieties at the ripening stage. The
results show that there are some differences in the characteristics of fruit brush between varieties. For instance, the
fruit brush is either complete or incomplete ,and the condition of sticking pulp is different when the brush is pulled
out. Vitis vinifera L. fruit brush and pulp adhesion is higher than V. vinifera L. x V. labrusca L. . There was a signifi-
cant positive correlation between the pull resistance of Vitis vinifera L. grape fruit brush and the length of fruit brush
and the thickness of fruit brush; however,there was no correlation between the pull resistance of V. vinifera L. x V.
labrusca L. grape fruit brush and the length of fruit brush, but there is a significant positive correlation between
brush thicknesses and the pull resistance. In addition, the pull resistance of Vitis vinifera L. species was significantly
greater than that of V. vinifera L. x V. labrusca L. . The browning speed and browning degree of the flesh are differ-
ent among the varieties ,and the higher the maturity , the lower the browning degree is. The browning speeds of differ-
ent varieties of fruit holes are inconsistent,and the different sizes of fruit holes cause different degrees of damage to

the fruit,which affects the storage stability of the postharvest fruit to a certain extent. By deciphering the diversity of

YRS HHE:2018-03-19  {EEHHA:2018-04-07 ML HKR B H#A:2018-08-03

URL:http://kns. enki. net/kems/detail/11.4996. S. 20180802. 1625. 001 html

EETR JLHE LR A FAE% 25 H (CX(18)2008 Fl CX(16)1030) ; TLHE = T.FE H (SXGC[ 2017 1278 ) ; VI.5545 T A b A1 1
I H (PZCZ201724)

S—VEH EEWFR T 10 R 5T A 2 KA R . E-mail :2017104010@ njau. edu. cn

WABVER st IR J7 AR o AR 2 5 AG B A A SR B 5 3 77 R . E-mail : fanggg@ njau. edu. cn
XSV WFFE T 0] R A B I 5 8% 2 RBFST . E-mail : liuchonghuai@ caas. en



6 ZEAEAE A < A0 AR TR SRR PR R SR A8 A 14 £ 5 20 M 1093

fruit brush,this work provided a considerable theoretical basis in evaluation of grape germplasm resources and in

breeding of elite varieties.

Key words : grape ; fruit brush; maximum pressure of flesh; browning
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A:The diagram of fruit brush traits,B:a-d incomplete fruit brush,d-g relatively complete fruit brush,a: Takasago-no peripheral

vascular bundle,b:NY14528-ovarian vascular bundle breakage , c : zaoshuheihuxiang-no/very short,

d:hei x guo-crude and long, e Canadice-fine and long,f:Yaym @ -crude and short, g: Steuben-fine and short
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Fig.1 The diagram of grape fruit brush( A)and the phenotypic variation among varieties( B)
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Table 2 The types of fruit brush
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Fig.2 The morphologic variations of fruit brush

in grape varieties
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Table 3  Correlation analysis of fruit brush resistance,
fruit brush length and fruit brush size in grape

variety resources

S leEwall
LiiES A EgE| LB
Species Number Project Correlation coefficient
with resistance to pull
B i 79 SRR 0.544 "
Vitis vinifera L. )
SRR 0.433 %
RR ST 47 REHRE 0.217
V. vinifera x V. labr- LR 0. 460 **
usca
FITAT PRI i i 126 RKE 0.345 "
All survey varieties L 0. 346 **

T RIRTE 0. 01 7K B ) Atk 25 A G
** indicates a significant correlation at the 0. 01 level( both sides)
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Table 4 The types of browning in fresh grape varieties
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G3HT AR R | BREE Al 55 RO A 4 T 437 ) 22 (7]
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T KRR 4 5 AASFROBE LT SRR Y MR S SRR R R
IR KR L
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Y (A7) <1~ LORFEAMRH) i ~ 1CRRHII) 5A ~D,a~d,E~H,e~h,I~L,i ~ ROCHEBIRRF 0 h,1 h,24 h,48 h
I-Niunai; A-D( at the top of pedicel) ,a-d(fruit grain longitudinal section) Changes in fruit hole browning at 0 h.1 h 24 h and

48 h after removing the grape brush,Zhengguo No.5:E — H( at the top of pedicel ) ,e — h(fruit grain longitudinal section)

Changes in fruit hole browning at 0 h 1 h .24 h and 48 h after removing the grape brush

1I-Shenyang Rose :Green berry ; A-D(at the top of pedicel) ,a-d( fruit grain longitudinal section) , Veraison;

E-H(at the top of pedicel) ,e-h(fruit grain longitudinal section) ,Mature:I-L( at the top of pedicel) ,i-1( fruit grain longitudinal section) ,
A-D,a-d,E-H,e-h,I-L,i-1 followed by unplug the brush after 0 h,1 h,24 h,48 h
B3 AEmMRE@MBAERAEEHELESR

Fig.3 Differences in browning between different varieties and different maturities of the same variety
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Table 5 Different maturity grape browning types
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