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Abstract

Studies on growth and development of grapes (Vitis vinifera L.)

cultivars Excelsior and 316/57 GM were conducted at Hang Chat
Horticultural Experiment Station, Lampang in order to determine the
harvesting indices of wine grapes during Seﬁtember to December 1988.
The growth parameters of berries were measured lday after 80 percent
of fuli bloom. The measurement were continued throughout the
maturation period. The growth of berries appeared to be & double
sigmoid curve. Berries and bunches increased in size with time. When
thq berries of the two cultivars were 49 and 51 days after anthesis
the green colour turned yellow and riped after 79 days. The berries at
84 - 91 days were considered as overriped while the yéllow colour
turned into brown, the berries were shriveled, easy to break and

attacked by fungus diseases.
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Total soluble solids in the berries of the two cultivars
increased rapidly with time while total acids (TA) decreased,
resulting in the increase of TSS to TA ratio, and thus responsible for
the increase in sweetness and the decrease in sourish taste of the
fruits. The pH increased slowly with the maturation of berries.
Vitamin C content of the juice increased with fruit maturity but
decreased when the fruits riped. Chlorophyll a and chlorophyli b
decreased with maturation.

Wine qualities of the two cultivars were tested during November
1988 to May 1989, The Excelsior harvested at 72 days after anthesis
had the best guality of wine and followed by those harvested at 79
and 65 days after anthesis, respectively. The 316/57 GM harvested at
72 days after anthesis had the best quality of wine followed by those
harvested at 65 and 79 days after anthesis, respectively.

Harvesting indices of wine grapes cultivars Excelsior and
316/57 GM could be taken into consideration included the following
parameters; for the Excelsior 72 - 79 days after anthesis or 105
- 112 days after pruning; peel colour of 10 Y 7/9 strong greenish
yellow to 7.5 Y 7/9 strong greenish yellow; total soluble solids (TSS)
of 18.44 - 21.00 % ; total acids (TA) of1.06 - 0.85 %; TSS : TA of
16.77 - 23.67; pH of 3.40 - 3.53; vitamin C content of 26.46 ~ 26.10
mg/100 ml; chlorophyll a of 0.022-0.016 mg/g; chlorophyll b of 0.010
mg/g. For the 316/57 GM 65 - 79 days after anthesis or 100 - 114 days
after pruning; peel colour of § GY 7/10 strong yellow green to 10 Y
7/9 strong greenish yellow; total soluble solids of 15.76 - 19,32 %3
total acids of 1.18 -0.67%; TSS : TA of 12.84 - 28.90; pH of 3.16 -
3.36; vitamin C content of 17.59 - 21.18 mg/100 ml; chlorophyll a of

0.018-0.014 mg/g and chlorophyll b of 0,020 - 0.010 mg/g.



