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Effects of organic cultivation on fruit quality of Kyoho grape

LIU Shuang-shuang', YU Xin-guang',» GAO Chang-da®, FENG Ya-bin', QIAN Guang', LU Si-vun', WU Yue-
yan', WANG Zhong-hua'"

(" Institute of Biotechnology, Zhejiang Wanli University, Ningbo 315100, China; ® Xinpu Town Forestry Station of
Cixi City, Cixi 315322, China)

Abstract: Three year-old Kyoho grape under organic cultivation and conventional cultivation were used as materials,
fruit diameter, fruit weight, total soluble solids (TSS) content, titratable acid (TA) content, TSS/TA and Vitamin
C (V) content in different development periods of grape were determined, free amino acid content and fruit texture
in the mature stage were examined. The aim of this research was to explore the effects of organic cultivation on fruit
quality in Kyoho grapes. The results indicated that the contents of TSS, TA, TSS/TA, V. and soluble protein in
Kyoho grapes fruit under organic cultivation were significantly higher than those of control. Fruit weight and diameter
were similar with the control group during the whole development stage, but they were slightly reduced than those of
control in the berries mature stage. This study showed that organic cultivation could improve the quality of Kyoho
grapes.

Key words: organic cultivation; conventional cultivation; Kyoho grape; fruit quality
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Fig.1 Effect of organic cultivation on berry diameter of

Kyoho grape at different development stages
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Effect of organic cultivation on titratable acid of
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