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Effects of enlargement treatment on the mass fraction of phenolic profiles in ‘ Thompson Seedless’
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Fig.2 Effects of enlargement treatment on the antioxidant properties of phenolic profiles in ‘ Thompson Seedless’ grape
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2.3 BARAEN BRHHE AESERNZN
HH % 3 AT, ¢ SRty MRy T o R T o BRfE
SRS 14,20 d Ab 3 LA AR T X B2, H: Ath B[R] b
PR3 T B AL OF HLAE 4.7.14.17.20,24 .27
d b frfE B 2 5, BH R T R 5O A B R
14,20 d 4b 2 40 {8 T %5 B8 21, H Ath st 8] 24 5 7 %
WEAT, HBR 14.30 d &b, H At B ] 35 47 7 0 35 2=
o MHELERE R BE AL RS 14,20 d bR
IG5 A, HC A B B) 33 R T X R, HoBR 10,
30 d Ah, HA B MM fEAE B E X R, WE TR
Ae JIIG TAEAL B S 14,20 d Ab 38 20 % T X BB 40
oAt B[R] ¥ v T B O A AR 22
BEALE IR R S TEARFR S 14,20 d b FRZA KT

30 dAh HABBT I FAEREZE R, SREL T
TEALPRS 714,17 d B b BEAH AR T X5 B4, At
6 Ak FHZE 35 i T X B AL, HLAE 4.7.20,24,27,
30 d WA E 3 22 5% . DPPH -« 3 Bk 1 76 4b B
Jei 10 d Ab B AT AR T R A, HLAth B 1] A #1240 24
TXFREAH L IF BHAE 4.10,17.,24.,27 .30 d B FE7E B
X, RAMEEREIELMSS 10,.14,20 d
fob B 2E ARG T Xk B A, b e i Ak 2 ¥ v T R R
LI EAE 4.7.14.20 d MAETE R E 25, @it
RS BT  AT LU I R A 3T T 28 ) IO I
B MELR BR T X R A R B RE 1 i 4K
ANBI X A T S A A 0 5 e A L K

&5 FHIE 6 43 5l 2 B R A B X © Bty i Ry

NEZE L HCA 1S AR AL 2 T B O BLBR 10, 7] Ty 2 W0 I3t Itk 0 0 R A T P ) R

3 BALER BHEE BEHSERNEL
Table 3 Changes of enlargement treatments on ‘ August’ grape
-
M/ (mg/2) B/ (mg/g) R BERE/ (mg/g) %ﬁﬁiﬂ/fﬁ/
SRR ]/ Total Total Total Cup e
phenolics flavonoids flavanols o
Treatment reducing power
time
JGE LIRS X A BB LK X JEZL BUBLIEEN popiiEiN BOE LK Xf HE 2
Treatment Control Treatment Control Treatment Control Treatment Control
4 2.72 aA 2.19 bB 9.53 aA 7.48 bB 2.05 aA 1.58 bB 11. 41 aA 8.79 bB
7 2.93 aA 2.59 bB 10. 28 aA 8.91 bB 2.09 aA 2.00 bB 12.12 aA 11. 05 bB
10 1. 95 aA 1. 89 aA 6.52 aA 6.22 bB 1. 34 aA 1. 32 aA 7.43 aA 7.92 bB
14 1. 44 aA 1.52 bB 5.15 aA 5.25 aA 0.92 aA 1.03 bB 5.07 aA 5.53 bB
17 1.63 aA 1. 28 bB 5.68 aA 4.20 bB 1.19 aA 0.86 bB 6.15 aA 4.37 bB
20 1. 31 aA 1.55 bB 4.45 aA 5.23 bB 0.95 aA 1.07 bB 4.87 aA 5.79 bB
24 1.63 aA 1. 44 bB 5.74 aA 4.69 bB 1.19 aA 1.05 bB 6.27 aA 5.20 bB
27 1.39 aA 1.12 bB 4.48 aA 3.63 bB 0.97 aA 0. 86 bB 4,86 aA 3.86 bB
30 1.23 aA 1. 20 aA 4.21 aA 4.09 aA 0.90 aA 0. 89 aA 4.12 aA 4.02 bA
ES AR S 2 e A /O DPPH - §§B% J1/ % B LR/ %
(A700nm) ERES 7‘]/% DPPH - radical Hydroxyl radical
o - : . Metal-chelating i A .
Ak BRI A/ d Potassium ferricyanide ‘ it scavenging scavenging
Treatment reducing power(A7oonm) capacity capacity activity
time
S GE LR X A AP X JEA BUBLIEE] X A BOE LK X} HE 2
Treatment Control Treatment Control Treatment Control Treatment Control
4 0.51 aA 0.40 bB 57.35 aA 56.23 bA 62.09 aA 59.57 bB 43.56 aA 38.09 bB
7 0.55 aA 0.51 bB 55.31 aA 58. 48 bB 61.41 aA 61.09 aA 41.49 aA 38.57 bB
10 0. 34 aA 0.34 aA 54.75 aA 54.49 aA 59.46 aA 60.36 bB 32.30 aA 33.05 aA
14 0.28 aA 0.30 bB 59.05 aA 59.65 aA 56.61 aA 56.61 aA 31. 36 aA 32.98 bB
17 0.31 aA 0.23 bB 57.99 aA 58.43 aA 57.77 aA 56.29 bB 33.75 aA 33.10 aA
20 0.24 aA 0.30 bB 59.77 aA 54.48 bB 56.32 aA 56.08 aA 33.86 aA 34.63 bA
24 0.31 aA 0.25 bB 62.49 aA 60.02 bA 57.93 aA 55.87 bB 33.51 aA 33.28 aA
27 0.24 aA 0.21 bB 61.27 aA 58.39 bB 57.35 aA 56.29 bB 35.71 aA 35.53 aA
30 0.23 aA 0.22 aA 58.63 aA 57.20 bA 57.56 aA 56.19 bB 36.57 aA 36.00 aA
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nolic compounds during berry growth of Vitis vini fera cv.

Effect of Enlargement Treatments on Phenolic Mass Fraction
and Antioxidant Activities of Table Grapes

ZHANG Mengying, LIU Jinchuan, TU Tingyao and FANG Yulin

(College of Enology, Northwest A&F University, Yangling Shaanxi 712100, China)

Abstract Based on three grape varieties ‘ Thompson Seedless’, ‘Victoria’ and ¢ August’ as experi-
mental materials, the phenols mass fractions and antioxidant activities were investigated during the
berry growth and maturation after enlargement treatments. Qibao and Yiguoling that mixed 1 : 1 and
diluted 10 000 times was used at young fruit. The results showed that enlargement treatment could re-
duce mass fraction of phenolic compounds and antioxidant activities of ‘ Thompson Seedless’ and in-
crease those of ‘ August’ mass fraction of phenolic compounds and cupric ion reducing power, potassi-
um ferricyanide reducing power, DPPH ¢ radical-scavenging capacity of ‘Victoria’ could be reduced
by enlargement treatment, but metal-chelating capacity and hydroxyl radical-scavenging activity could
be increased.

Key words Table grape; Enlargement treatment; Phenolic compounds; Antioxidant activity
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