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Effect of Preharvest 6-Benzyladenine Treatment on Quality and Physiology of
Table Grapes during Cold Storage
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'College of Horticulture, Northwest A & F University, Yangling, Shaanxi 712100, China; *College of Life Sciences, Tarim Univer-
sity, Ala’er, Xinjiang 843300, China

Abstract: The effects of preharvest application of 6-benzyladenine (6-BA) on fruit quality and storage
physiology were investigated on ‘Redglobe’ and ‘Crimson Seedless’ grapes (Vitis vinifera). The results
demonstrated that 20 mg-L" 6-BA treatment increased the main fruit quality parameters, including berry weight
and cluster weight of two grape cultivars at harvest. During the cold storage, the losses due to fruit decay and
cluster shatter were reduced compared with control, and the respiration rate of treated grapes was inhibited
significantly. Meanwhile, 6-BA treatment retarded the decrease in titratable acids, maintained the firmness and
soluble solids content of grape fruits. The deterioration of membrane permeability was also delayed in treated
samples, and all of the above effects led to maintenance of table grape quality during the cold storage period.
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Table 1 Effect of preharvest 6-BA treatment on the weight and size of table grapes at harvest
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Fig.1 Effect of preharvest 6-BA treatment on decay incidence of table grapes during cold storage
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TR AIRAE: : SR 6~ RNV Ak B X 7 4 it SR 2 PR PR S 717

3 6-BAKLIER X SR ST e HA i8] PF R R A S
3t BR ] 25 R o T AR A% A 2 A AR AN
JERIL AR AN FH B R AR IR, X L g P45(2011)
MIWFFEIR — 8. A5 b 2 0] R4 2R B 0T
W SRR B, Bl S S8 BT . 6-BAAL )
LR R ORI G R AN S AR TR

o197 A MRS
<
S 17%
E —+—10mg-L' —=#—20mgL"!
=15 —4—30mg-L' —>—X@
=) =
il e}
8 11
g
R
g 7
5
=4
3 I I 1 L )
0 15 30 45 60 75
YR TRl /d

Y1, BT, 0 ORI IRE % 4 17.46 mg
(CO,)'kg" (FW)-h', 35h6-BALLFE ()43 5] 49.21.
12.85111.57 mg (CO,) kg (FW)-h', & kb [
TG B 25 5 (P>0.05) 0 < 3 Jig A% JC A% 61 45 714 it
T o G I R i 411,52 3] 6-B A KL B 5], 20 mgrL!
6-BAAL I 1) L S i 23— P AR 0] FRZL(1E13)

30, B TERMBEL M

E
E 25| ——10mg-L"' —=—20mgL"!
g ——30mg L' -t
2
> 20t
o
=
o0
8 15
1;.;3%
10 ¢
B
=4
5

0 10 20 30 40 50 60 70
JE- 5B TRl /d

B3 SRAIT6-BA AR B X 7] 245 I ek 39 1] I W 3k 4 4 S

Fig.3 Effect of preharvest 6-BA treatment on respiration rate of table grapes during cold storage
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Fig.4 Effect of preharvest 6-BA treatment on fruit firmness of table grapes during cold storage
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Fig.7 Effect of preharvest 6-BA treatment on relative electrical conductivity of table grapes during cold storage
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