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Fruit Quality and Fermentation Characteristics of Wild Vitis quinquangularis in Guizhou
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Abstract ;: The fruit quality and fermentation characteristics of Vitis quinquangularis, a wild grapevine spe-
cies in Guizhou was studied to provide theoretical basis for the rational use of this resource. The ripe ber-
ries collected from 5 individual plants were used as materials. The fruit quality was analyzed. Traditional
brewing methods were adopted to make wine, and the brewing process was monitored. The analysis of
fruit quality indicated that the fruit contained low reducing sugar, moderate levels of total acids, phenols
and tannins, and high anthocyanins. During the fermentation process, the content of reducing sugar and
total acids kept decreasing, but the content of total phenols, tannins and anthocyanins kept increasing.
There were significant differences in fruit quality among different individuals. The content of reducing sug-
ar was the highest in ‘Guanling-1’ and its phenolic content closed to Vitis vini fera , a well known cultivar
in Europe and Asia, indicating it could better be used to make dry red wine.
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Table 2 Comparison of Guizhou wild grape fruit quality index
ik it/ % pH AT EITE Y/ % W/ (g L7 B/ (g« L7
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Fig. 1 Changes of reducing sugar content in fermentation process
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Fig. 2 Changes of total acid content in fermentation process
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Fig. 3 Changes of pH value in fermentation process

0.0

R3 ABIBRPBMEAYRNESETN

Table 3 Change of the of phenolic compounds content in fermentation process

g /(mg e L)

B/ (mg e L)
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ok REHR
P A 4 W A Ry 4 I 1] /d

Feilr-1 484.05+7.04d 661.19+2.97d 476.76+12.35b 840.5742.47d 76.19+E5.97b 827.56+11.20b 7

PHIR-1 634.0516. 44a 818.33+3.59b 634.38+29.15a 928.67+2.65b 120.92+3.68a 900. 60+ 23. 64a 8

-1 632.1446.55a 833.10+8.37a 663.43+37.12a 919.6246.19bc  63.26E7.36cd 505. 3444, 24c¢ 7

-1 563.57+7.95¢ 696.43+10.30c 606.29416.92a 897.24411.56c 56.27+4.73d 532.60+11.61c 8

PH-1 595.00+£8.92b 814.05+7.33b 462.48+30.58b 998.67410.77a 73.74+7.44bc 841.1949.73b 9
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Fig.4 Variation of tannin content in fermentation process
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Fig.5 Variation of total phenol content in fermentation process
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Fig. 6 Variation of pigment content in fermentation process
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