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Influence of Leaf Number on Berry Quality of ‘Campbell Early’ Grape
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Abstract. This study aimed to determine optimum leaves per shoot in ‘Campbell Early’ grape through
investigating changes of fruit quality after veraison 70~75 berries of first cluster and 35~40 berries of sec-
ond cluster at 30 days after full bloom. Soluble solids content (SSC) increased dramatically during 28 days
after veraison and afterwards it was stabilized. 15 leaves per shoot treatment showed fast increase of SSC
from early veraison and reached to over 16.0°Bx at 28 days after veraison. No considerable increase of SSC
were occurred on either 5 or O leaves per shoot treatments after veraison. Titratable acidity (TA) was
decreased continuously during 28 days of berry ripening in the all treatments. In 15 leaves per shoot treat-
ment, TA decreased fast during first 7 days after veraison and continuously decreased to 0.5% by harvest
time. While, 5 and O leaves per shoot treatments showed TA decrease dightly only at the early veraison.
Hunter L and b values of 15 leaves per shoot treatment decreased fast during first 7 days of veraison, and
gradually decreased by 14 days, whereas Hunter a value increased fast during the first 7 days from veraison.
Total anthocyanin content in 15 leaves per shoot treatment increased fast from 7 days of veraison and the
increase became slow after 28 days of veraison. Other treatments showed no significant difference from

veraison to harvest time.

Key words: coloration, soluble solids content, titratable acidity, total anthocyanin content

HoE

FEluete] TR e = X AufaE e
70% o3& AABRAL 9lom, wnkat AlERE Blo] o
FelA 2] e
Ago] S7hdol wet aFEe] %= ko] 8maL
Jovt, Adde] T=s uFEdw Ykl $13k 2
IAG A B57E A= $A . wEbA o
T s7lelAE el oo FAA sk B,
AR s7lM= ] AME Fde S8 s
TA2IIE A sfEE s8] 29 F500 o
FAASE T = Aotk (Parkt Kim,
1982).

i
flo
E-Lﬂ
o
2
)
N
M
3

*Corresponding author: jgkim119@koreakr
Received May19, 2011; Revised June 8, 2011;
Accepted July 11, 2011

Zw Ao g D B AR FER WA
o tisiME B A7t Hol oM (Kliewer, 1970a,
1970b, 1971; Peterson} Smart, 1975), YX FF|
AMe 1FE FAs A e APERRE
T Eo] Qal(Hirano 5, 1994; Kingstond} Van
Epenhuijsen, 1989; Park®} Kim, 1982; Takahashi,
1986), ¥ & A<t YT U 9He TAVE
UeE= Aol Uy Ao AT Gerf A
"oy R uFo] Qit(Butrose, 1966; Kliewers}
Weaver, 1971; May 5, 1969). 121} =] =9 &+
T AL 7 7P Bol AAE EHAY 24~
2.7me] NFLIAE Al =gol A 1EFE X5 A
A e AAT AR dae EEe] A
2Tt

mebx] £ AFexe Ay F5S 3AI8H
TR 30d § AAAG 2FolE HIATIAL, A WA

-211-



u]—,q

=

- % - QA

HN

'/c;;‘

o WA olF F71HoE 3 FA% F A}

W g% 5 PAFoRA nFQ 717 I

15.0°Bx ©)%, A= 0.4~0.6%, ‘FAwde] Iy Z

epE @R oIS Lae}el) 1080 =EE 5 gl
A3 4rE AN Askel Aasart

al HieH
x oHd™

=
n

Al Ass A% Aol AXgE FH 5=}
Aot XI5 AEjEgel] A2E odA pEdE] F
& o] 83t vl 30 391 79 JdKeol AR
F 2505 AL, A WA Fole 70~754, T
A Fole 3B5-40H0= Zdste] AAA|AH 3
ARAT A= 0, 5, 10, 15802 A 4l
271l FE olsS WA s Aol A WA
o} F WA vl F1F S smm Fo2 gl
9] s}t

IAFE AR WA7IZEY TR Y 1
©=F 70~75499] BIplol ARt 554 RO R A
sl 1570 Ao g, Ak gk, dula W3l %
Z QMEAOR RS eI e AFHE 49
N4 e = AFsle] F-dYEA (PR-100, Atago,
Japan)= FEFE Stk AF e I5F smLE
AF I AFsAH=AA 7] (Schott, USA)E: o]831e] 5=
2t o 2 Al e vge] Ax 19
= AXA(CR-300, Minolta, Japan)= =73}
L(lightness), a(+red, —green), b(+yelow, — blue)gt
o= etk T EEAlORd B4 55 AAG
3 1g& 10% Formic acid-MeOH 10mLol] ¥
WkaolA 242 =3 100 3]Mste] Fd
A (Agilent 8453, USA)ZE 520nmellA] 2431

#n o og

1. g=o| s}

] FFe] G - oE g9k vslE
H¥, 10~159 A7 A5 W] o]F 28Y Bt
F43] Z7I8I3aL, 1 o)F o= A3 58 XI5}
A= ARG G977 BerE B dso] w2

Uelsdth(Ag. 1). Ao 159 Helte) Bue %

[ i i w

S KR b

o=l ES]

e}

—*—0 leaves
|5 leaves
12 {~*10 leaves

—®—15 leaves,

Soluble solids content("Bx)
©

0 7 14 21 28 35
Days after verasion

Fig. 1. Effect of leaf number on the changes of soluble solid
content during berry ripening in * Campbell Early’ grapes.
Vertical bars represent SE. (n=3).
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Fig. 2. Effect of leaf number on the changes of titratable
acidity during berry ripening in ‘Campbell Early’ grapes.
Vertical bars represent SE. (n=3).
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Fig. 3. Effect of leaf number on the changes of skin color
difference during berry ripening in ‘Campbell Early’
grapes. Vertical bars represent SE. (n = 3).
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Fig. 4. Effect of leaf number on the changes of anthocya
nin content during berry ripening in ‘Campbell Early’
grapes. Vertical bars represent SE. (n = 3).
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