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Comparative analysis on Vitis vinifera quality in saline-alkali desertification Gobi
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Abstract: Using red grape varieties (Vitis amurensis, Merlot, Zuo youhong, Bei binghong and Cabernet Sauvignon) and white grape varieties
(Chardonnay, Vidal, Riesling, Ugni blanc) as raw material, the physicochemical properties of 10 grape samples of different varieties and planting
years were analyzed. The single grain weight, fruit size, total soluble solids, total sugar, total acid, sugar-acid ratio, total phenols and tannin content
were determined and compared. There were differences on the content of different substances in different varieties of wine grape. The red grape vari-
eties (Merlot, Cabernet Sauvignon) and white grape varieties (Vidal, Riesling) showed high quality, such as higher sugar-acid ratio, total phenols and
tannin content, which were suitable for cultivating at Jiayuguan Zixuan vineyard.
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Table 1 Comparison of the main quality of different red wine grape varieties
/g /mm  TTS/% /% / g-L! / gL' / mg-L" / mg-L"'
1 A03 0.561¢ 9.16° 19.0¢ 60.45° 25.32% 7.503 9¢ 0.1110¢ 2314.2¢ 2.8°
2 NO8 1.088* 12.10° 21.4* 55.23° 9.66° 22.153 0* 0.148 4* 3593.5¢ 4.4
3 E05 1.165* 12.48* 21.3% 44.63¢ 16.30™ 13.067 0° 0.129 0° 2 605.7° 3.2°
4 Qo2 0.893* 1108  21.2* 69.77° 2433% 87135 0.0942° 1982.2¢ 2.4
5 HO7 0.790° 10.79° 20.4° 56.49° 21.58° 9.453 2¢ 0.133 9 1901.2¢ 2.3¢
A03 8 3
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Table 2 Comparison of the main quality of different white wine grape varieties
/g /mm  TTS/% 1% / g-L! / gL' / mg-L" / mg-L"
1 J02 1.437° 13.10° 18.7¢ 47.61° 8.24* 22.694° 0.141 0° 1075.3¢ 1.3
2 Fo1 1.262% 13.91* 19.4¢ 53.04° 15.97™ 12.148¢ 0.124 5« 2156.3° 2.6
3 F02 0.923¢ 11.97¢ 28.3° 62.60" 13.70* 20.627° 0.193 1* 2435.6 3.0°
4 F07 1.362, 12.96" 19.2¢ 46.94° 17.81° 10.780¢ 0.100 4¢ 2022.7° 2.5°
5 F06 1.982* 13.81* 21.4° 68.12° 11.34¢ 18.871¢ 0.148 8° 2 500.4* 3.0
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