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Abstract; The shading net can affect the growth of fruit tree and the development of berry by adjusting the
microclimate. Experiments were conducted in Heshuo (Xingjiang) in 2015, using Vitis vinifera L. cv.
Cabernet Sauvignon and Vitis vini fera L. cv. Syrah as materials. Treating time was from verasion (Au-
gust 5th) to 12 days before harvest (September 5th). The results showed that: (1) the shading net de-
creased the daily average temperature, illumination intensity and photosynthetically active radiation, and

increased the daily average humidity, effectively improving the microclimate of grapevine growing. (2)
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The transverse diameter, the vertical diameter and the fruit weight of grape berry treated with shading net
were increased. The shading net effectively inhibited the excessive accumulation of sugar and the rapid
degradation of organic acids in grape berry, and reduced the alcohol content in wine. The contents of total
phenol and tannin were increased, and the contents of total anthocyanin and flavonoid in grape berries and
wines were decreased in treatment group. (3) Nine kinds of monomeric anthocyanins were detected in
grape and wine with HPLC. Except anthocyanin-3-glucoside, the other 8 kinds of monomeric anthocyanins
in Cabernet Sauvignon berry and wine were lower in shading treatment than those in the control, while in
Syrah berry and wine, the monomeric anthocyanins were also lower in shading treatment, except dime-
thoate-3-coumaroylated glucoside. Due to global warming, this study is helpful to alleviate the problems of
rapid ripening of grape berry, and high alcohol content of wine in hot wine regions,and is meaningful to
improve the qualities of grape and wine.
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Fig. 1 Shading net treatment
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Fig. 2 Changes of daily average temperature and

humidity under shading net treatment
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Table 1 Diameter and weight of grape berry under
shading net treatment
fb R N HR
T Horizontal Vertical Single berry
reatment . . ; . -
diameter/mm diameter/mm weight/g
CS-CK 12.07+0.93a 12.46+0.93a 1.164+0.07a
CS-NET 12.61+0.97a 12.76£0. 94a 1.2040.08a
SR-CK 13.60+1.37b 14.83+1.87b 1.724+0.12b
SR-NET 14.06+0. 90b 15.12+1.02b 1.764+0.09b

1 :CS. SR BBk s SR, PG5 [F] 51 A 7] 7 B R Ak BRI AE 0. 05 7K
T A A5 T

Note; CS. Cabernet Sauvignon; SR. Syrah; The different let-
ters within the same column indicate significant difference among

treatments at 0. 05 level; The same as below
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Fig. 3 Contents of total acid and reducing sugar

in grape berry under shading net treatment
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Table 2 Physical and chemical indicators and phenolics contents of wine

b & 5 BB A PEN s AR AT JE S BT
Treatment Reducingsugar  Total acidity pH Alcohol Total phenol  Total anthocyanin ~ Total tannin Total flavonoid
reatmen /(g/L) /(g/L) content/ % /(mg/L) /(mg/L) /(mg/L) /(mg/L)
CS-CK 3.20 7.54 3.27 13.0 1303.954+23.11 350.364+19.29  596.86+13.62  230.44=+1.13
CS-NET 2.80 8. 30 3.10 12.4 1452.07429.23 275.194+15.81  622.50413.88  194.4440.56
SR-CK 2.20 6.01 3.52 12.3 1596.86445.77  414,83+17.99  303.95413.76  433.44+2.20
SR-NET 2.70 7.54 3.43 11.2 1622.50436.82 325.264+16.53  452.07+14.98  307.04=+1.41
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