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Fig. 1 Differences of the temperature around xinyu grape fruit with
different cultivation modes
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Fig. 2 Differences of the humidity around xinyu grape fruit with
different cultivation mode
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Fig. 3 Differences of the temperature difference around xinyu grape fruit

with different cultivation modes
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x1 SEAGARRBEAFHAERIRARESEEETL
Table 1 The temperature and humidity of around xinyu grape fruit with

different cultivation modes of high temperature months

H 35°C
2y 5 i ; SN 2 EA =35C K N
w R magm PRE gy TWRE BESE Z3SCHETK
N . L olar Average The sum of Time of
H 4 Highest Minimum Average Average
Treat temperature temperature  temperature  temperature  1s
Month temper temperature . temperature . . . humidity
ment rare(C) (C) difference (C) difference difference exceeding (%)
a () () exceeding  35%C (h)
35C(C)
e ST 42.00 10. 50 31.50 26.34 21.79 42.00 65. 00 31.76
May IDTS 46. 50 10. 00 36. 50 26.92 24.71 79.50 94. 00 29.71
V +HLC
6 1 ST 38.50 9.50 29.00 25.42 17. 87 21.00 60. 00 37.76
June IDTS 43.00 9.00 34. 00 26.55 21.48 88. 00 134.5 34.12
V + HLC
7 ST 38.00 12.00 26.00 26.25 15.11 13.00 32.00 51.31
July IDTS 40. 00 11.50 28.50 26.98 17.26 51.50 102. 00 47. 84
V +HLC
e ST 38.50 12.50 26.0 25. 60 17.34 26.00 56.50 46.01
8
August DTS 39.50 12.50 27.00 25.87 18.16 42.00 83.50 43.89
V + HLC
ST 39.25 11.13 28.13 25.90 18.03 25.50 53.38 41.71
ByfE
Mean IDTS 42.25 10.75 31.50 26.58 20. 40 65.25 103. 50 38.89
V + HLC

[ IDTS V + HLC: JBZE g 120 (V + 7KF ) BE3E ST /MEE
Note : IDTS V + HLC:; Inclined dragon trunk shaping V + horizontal leaf curtain, ST:Small trellis.

2,12 REAHRBEBXFAGNARERGESAH  (V+ACF) M sl 02 M35 @ 4w B+

A4t a E i SRR ST B BB o i ARG 1. 76
IFFERI, 2 MR TR R SR AL 3LARA 1. 47 %o A T30V + K7 ) it

TG A AR M R B, 22BN, AJOE S RE RS ] 3 i 2R SE 3R DG A A SO A

EAHRBGRST R R, HER R, 2 MRy (RS i, R 2,84

B IrE IETE IR PNS R Bvd TETE Ry A e

12
10
&= W 8 | —— A ST (V4K R T
=R &%) IDTS V+HLC PARtran
ﬁg 6 r NN HEE S Small trellis
4 2 PARtran
Ry 4 - —a— AT (V4K I R
é &5} 1DTS V+HLC PARSs oil
2+ , ‘ —o— /MR 5 S Small trellis
‘ PARsoil
0
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4 ARKBEXFBATRERELEFTEHS BTN
Fig. 4 Daily changes of photosynthetic effective radiation of around xinyu

grape fruit of xinyu grape with different cultivation modes
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K2 AEBREEXFHEAFHRE
REXEGHEUEHER
Table 2 Comparison of photosynthetic effective
radiation of around Xinyu grape fruit

with different cultivation modes

H a4 SRS

N : : AR
- YTV T T
FHEA . . Daily average
PRI Daily average Daily average
Cultivation . total PAR
PAR tran PAR soil
mode [ pmol/
[ pmol/ [ pmol/ (- 5) ]
(w 9] (mes] M0
Jn
/ISR 2.37 4.30 6.67

Small trellis

Iy A 2y
(V +7KF) i3 4.18 5.61 9.79
IDTS V + HLC

2.2 MEBERZMRAZM
2.2.1  FHARE F R E IS AT

5T 2RI, Al A 2 R AR T 20 (V + 0K
SF-) I R B A TN B R R i SRR B i I 4
K, HER N 32.09% , 1 — 2 S F I i G b 2
S, SRR T B R LRI 5 B A R R 40
9 13.62% F1 21. 54% ;>R FANEE Jo. =R 85 14
AR 25 S S (0 Ry e 2T Z SR 2T 0 U — B
SR RS R, SR A A TR A
PEHT 10 d, RSO AL NSRRI 50, S AR X
b BSOS o /I AR AR B A
W, RN Y 5 1 s . %3

®3 AREFEEXFEBE T RIS M FIx bt

Table 3 Comparison of fruit appearance quality of xinyu grape with different cultivation modes
g g RS ADigTiy R 5T B " -
L Cluster Berry Berry H iy ok
Cultivation Cluster X . . . . N . L Bloom Harvest
Je mass () uniformity mass uniformity Coloring  Cluster Ripening thickness date
mo (%) (g) (%) density uniformly
e ., -
Small 862.62+10.32" 67.57 245" 10.44£0.54" 75.305.35" GELL, FOOMRE.A-EC W S Toh 00
trellis T i
AR S N .
L ) \ L EEZLSED R . 8HI0H
(V + KF) M %% 852.25 +8.96 76.77 = 3.28* 13.79 + 0.85* 91.63 +4.82 o (s S &= ~9H5H

IDTS V + HLC

TE il PR LURAE IO E (RGN 2 R HECRAE FI90 8 1 28 H 5 85 2R LU P I9MH = bl 22" 3% 5 RIS KU o AN ]

INEFHFIRZESF BE (P <0.05) , T

Note ; Quality indicators are statistically based on the measured values during the sampling period, and the sampling date for both cultivation
modes is August 28. Results were expressed as “mean + standard” deviation. Different normal letter after the same column data mean significant

difference at 0. 05 level ,the same as below

2.2.2  HARE FH R FE NIRRT

WFFE Al A 2 ok R Je T3 (V + 7K
) PR i A BE /N AR R B SRAW ELAR SR AW T
SRR TR ORI RS B S
31.87% 43.55% F136. 52% , O] 5 [E B4 & 1
T2 Lb {8 75 Wk 2 38 K, 15 0 43 901 8 31.04% Fn
28. 06% ;MK AL 13K (V + 7KF) i3k 435
FNIZEAR S PTG E R & 520 VC S ol 5 2%
5o PR L /INHI B 15 10 78 %) 2% B0 B S iz
TR (RER, TR IS Je 20 (V + KR ) it
R 1 2 A I M R R R TR R A
Mo K4
2.2.3 #HAHHREAETIL

W9 RIT, R ZE 0 T2V + 7KF) i3

BB B R A Ag RS LRSS ) b H B AR
F/NIZE ;T @ {8 L C {H B35 K T/ S, 4L e
T2V + K ) 5 5 14 397 A 7 4 R S e 4,
BTl R AL e T2 (V + AKCOF) Ak %
AT A 2 SR S (.5 48 85 ( GIRG) {35 K T/ Ml
IR B B9 K 58, 69% , FE ST (5 R 4145, T /)N
B ARk 155 1 i IS A 4 SR S B T e, R I
BT (V + 7K ) IRk 15 (R Al i 2 2R iz
SRR G T /AR, BRI 71.43% 46t
T 2w T/MIEE, YR 171.43% , 2 1%
Ge/INARI 2. 59 A, 1T 2 Fops =k 15 0 44 SR 12
RS NREBELER. RS
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Table 4 Comparison of the internal quality of xinyu grape fruit under

different cultivation modes

gy WD AT

- AR E AR ; ] R VC &
A y A=
;F‘j?‘ip.' *%it Pedicel Fruit Pedicel Az Titratable acid [& 1R L Vitamin I J&%
Cultivation . . endurable Total soluble
mode diameter firmness pulling colid content content TSS/TA content Taste
2
(mm) (kg/cm”) force(N) (%) (%) (mg/)
SEHET B
Jm
I e 016" 178+ 0.22" 4.3440.87° 17.88+1.33 0.30£0.05 45.72 £3.26" 0.15 + 0.06" %ﬁ
Small trellis ToiRm
SES
TR
q:it EH \% N
(V+/K¥FE) 2,40+ 0.21° 2.43£0.28" 6.23 £0.59* 23.43 £2.05* 0.40 = 0.02* 58.55 £4.83% 0.14 =0.03" &Ik,
-z Bz R
IDTS V + HLC

£S5 ARBEEXFHAGHRILERILE

Table 5 Comparison of Fruit coloring of xinyu grape with different cultivation models

_ REAR Do e
ML Chlorophyll A Anthocyanin
Cultivation L a b c CIRG Carotenoid

mode content content content
(mg/g) e (/)
ANy

Small ~ 38.08 £2.46* 5.02+1.57° 4.67+0.68* 7.20+0.39" 3.05=+0.32> 0.07 £0.01* 0.01 £0.00* 0.07 +0. 02"

trellis

G4 e T3

(V+7KF)
MH 27.77£3.55" 9.63£1.05° -0.17£0.05" 9.65£0.41° 4.84+0.21° 0.02x0.01" 0.01=0.00* 0.19 £0.05°
IDTS

V +HLC

2.3 XEEM BRI LT AR BN G/ IMINAR S 4 5 86. 50 %, KT
WL SRR ITEE T+ 20 (V + K- it

e AR IR AR A A I R s 3 R TR iR A * 6 ARBEBEXFEMFBEHR

0 AT/ 2R B, B 4300 Ry 59. 49 % il &mxfEE

60.85 % . FKAMIZEI T2 (V + IKF) M-FEAL I Table 6 Comparison of the incidence of

O T AT KGE SR, AR T R grape leaf powdery mildew in

=6 different cultivation modes
BFFEAR] T 58 (V + ) WA e ) Dice s

AR ATIS 56 R T, 37 R AR 5 R e o

BEAR, AE B 2 i, SR BT B v, R R R R Small trellis

Vs, Pk 95. 00 % LLL; PRy i fediaehngte (V“Diﬁj%fﬂif% 25.18 +5.75" 8.57+3.21"

151 32. 00 % 3 HUH K Az AR s, 2B 7 A IDTS V + HLC

N ARG ISR K 15. 55 % 5 Bk
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Table 7 Comparison of economic benefits of xinyu grapes with
different cultivation modes
b HpE RS B AP AR &
Culii '?. > a1 Yield per unit Commodity rate Average unit price Cost of production  Benefit of unit
ultivation mode (kg/667n12) (%) (55/kg) (ﬁ/667m2) (J6/667 mZ)
m
/M:HHA. 2 145.48 £201. 18 50.00 % ~70.00 % 8.50 6 500. 00 4 000. 00
Small trellis
M8 T =
(V47K ) m-%¢ 1 434. 81 +123.25" =95.00 % 12.50 5 500. 00 7 460. 00
IDTS V + HLC
3 B JREZTOE I BRI kAR BRI AN TR
VTe

AN [R) R A AR 2R = mT DA s 8 4 A B AR bR
BRI A O R i 2 SR Ui
AT A 3 B A T TR S i B 4% P T LA
TR ARL f e  B TR AR O e TR b
DA A SR R R, 2 A A 2 g e T L T
JERAGRZN #0452 T X e i A g/ MR A
A B R AT M D R R IR Se 3k 1w
T E RN RE SRR (A O R TR
b SRR AN T ER AR S B, B
AR G T H AT 32 BRI B K S
IR A TR A BE 803 5] \PAR i
1, AEL LAT IGXT ™ i 2 5 B BT AN A1 2N e g
FENER PAR S BERAG, HIW R By, AR
KI5 AR A5 R I R B AN
B8] b E T4 —. B, A (VY +
IOV ) I R 85 A0 L /N ARk 3 B s 1 B i 4
AR F WIS RO HOKF PR 2538 K
2.37°C, H ¥ SR G2 /M Ay 1. 47 £%, i/ T
TR TR R Y B LB, ek T SR AR A A
58, R WG T B il 22 B R T 1 A Y
0 A AR R (LB R 0 S A B/
BB T2 (V + KT ) MRk s s R E
WPt iR AR = 3°C, AP i 35°C i 22 5
A 1 =35C E a8 fin 39. 75°C i1 50. 12
h, AT RE 5 i BE S B il B T R A O,
B R v 0 SRV SR R RS I8 XS S F AR T TR
PR R IHE S R U o o L SR TRk R R R
A HK,

R I AR R R I A A G AR RS M AT AR
A BRI IR S U PR B — 2 5% e SR 5

R AT = DR FIGA 5 | + 7K - 15 g
AR EDLRERG R, M RO RE T FDLREA H]
RO TIAG , R ) + 2K o 4
ARSI PR o iV S R A
L RIENATE B PN B Ni AR o (WS N T
HRAGT W 5 AT 4 A WA A T e 5
s DR BRI AR i 3O 15 mT ke 21 i K 7 0 1l
PRSI — BV A 255 TR A RIS 2
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Effects of Inclined Dragon Trunk Shaping (V + horizontal) Leaf
Curtain Cultivation on Cluster Micro — Environment, Fruit Quality and

Benefit of the Xinyu Grapes
BAI Shijian,HU Jinge, CAI Junshe

(Research Institute of Grapes and Melons of Xinjiang Uygur Autonomous Region, Shanshan Xinjiang
838200, China)

Abstract ; [ Objective] To study the effect of inclined dragon trunk shaping (V + horizontal ) leaf curtain
cultivation mode on the culster micro — environment, fruit quality, powdery mildew occurrence and economic
benefits of table grapes in Turpan area in the hope of providing reference for high — quality and efficient culti-
vation of table grapes in this producing region. [ Method] The Xinyu grape in Turpan was taken as the test
material, inclined dragon trunk shaping (V + horizontal) leaf curtain cultivation adopted, and the traditional
small trellis cultivation used as a control, the culster micro — environment during fruit development under the
two cultivation modes were compared to find out the differences in fruit quality, powdery mildew occurrence
and economic benefits during harvest. [ Results] The results showed that compared with traditional small trellis
cultivation, inclined dragon trunk shaping (V + horizontal ) leaf curtain cultivation improved the light and
heat levels in the culster micro — environment during the development of Xinyu grape, and the average temper-
ature difference increased by 2. 37°C. The average daily total radiation was 1. 47 times that of the small trellis,
which reduced the surface humidity and high humidity ratio of the fruit, and improved the micro — environment
of culster; berry mass, soluble solid content and anthocyanins of skin content increased by 32. 09% ,31. 04%
and 171. 43% respectively, fruit ripening happened 10 days earlier, coloured ripeness was good, fruit quality,
storage and commodity rate increased obviously, incidence and disease index of powdery mildew were reduced
by 59.49 % and 60. 85 % respectively, the simple and efficient cultivation mode reduced the production cost
and increased the economic benefit of a unit of area by 86. 50 %. [ Conclusion] The Xinyu”grapes in Turpan
region which adopts inclined dragon trunk shaping (V + horizontal ) leaf curtain cultivation achieves the goal
of high — quality and high — efficiency cultivation.

Key words: Xinyu grape; inclined dragon trunk shaping; V + horizontal leaf curtain; micro — environ-

ment; fruit quality
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