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Comparisons of Berry Development Characteristics between the Early Ripen-

ing Bud Mutants of Grape and Their Parents

GUO Da-Long’, GUO Ming-Xiao, ZHANG Guo-Hai
College of Forestry, Henan University of Science and Technology, Luoyang, Henan 471003, China

Abstract: ‘Fengzao’ and ‘Luopuzaosheng’ are the early ripening bud mutants of ‘Kyoho’ and ‘Jingya’, respec-
tively. The berries of grape cultivars, ‘Fengzao’, ‘Kyoho’, ‘Jingya’ and ‘Luopuzaosheng’ were used in this
study. The dynamic changes of berry development, pigment content and related enzyme activities were com-
pared between the mutants and their parents. The results showed that there were no differences in the increasing
tendency of the horizontal and vertical diameters, and weight of per berry, in the content of chlorophyll, flavo-
noid and total phenols, and in the activity of -gal between the bud mutation and parents, which indicated that
the development rate of grape berry was not the reason for the early ripening of bud mutant. The changes in the
content of soluble solid, soluble sugars, carotenoid and the activity of LOX showed different tendency between
the bud mutants and their parents. The increasing in the content of anthocyanin was obviously faster in 50 days
after blooming and the absolute content was also higher in the sports. The tendency of changes in the activity of
PE and PG enzymes were similar in both of the mutants and the parents. However, the increase of PG activity
in the mutant was faster and in accordance with the early ripening. This indicated that increasing of PG enzyme
activity accelerated the berry softening of the bud mutant which might be one of the reasons that the mutant rip-
en early than the parents.

Key words: grape; early bud mutant; fruit development; PG enzyme
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