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Abstract

Purpose: The aim of this research was to explore the effects of microbial enzyme cultivation on the
quality of Kyoho grape in Wei County, Xingtai. Methods: Three year-old Kyoho grape under micro-
bial enzyme cultivation and conventional cultivation were used as materials, fruit weight, fruit
diameter, total soluble solids (TSS) content, titratable acid (TA) content and Vitamin C (VC) so-
luble protein in different development periods of grape were determined. Results: The contents of
soluble solid, titratable acid, sugar-acid ratio, vitamin C and soluble protein of Wei County, Xingtai
Kyoho grape cultivated with microbial enzyme were better than those of conventional cultivation,
the average fruit quality and fruit diameter were similar in the whole fruit development period,
but the mature period was 10 - 15 days shorter than that of conventional cultivation. Conclusion:
The quality of Kyoho grape can be improved by cultivation with microbial enzymes.
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Table 1. Determination of fruit quality index of Kyoho grape in different growth stages
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6-08 6.5 6.4 2.01 1.94 7.0 8.9 258 201" 0.08 0.11 0115  0.121
6-22 8.3 7.3 2.26 241 9.9 16.1" 1.78 1.16™ 0.13 0.28™ 0.122  0.124
6-29 8.7 9.2 2.53 2.67 11.3 17.4" 1.39 0.68™ 0.26 0.31" 0.126  0.128
7-06 8.9 10.1" 2.55 2.69 125 181" 0091 0.66 0.27 0.38™ 0.132  0.138
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Figure 1. Effect of microbial enzyme on berry weight of Kyoho grape at different development
stages
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Figure 2. Effect of microbial enzyme on berry diameter of Kyoho grape at different develop-
ment stages
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Figure 3. Effect of microbial enzyme on Soluble solid of Kyoho grape at different development
stages
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Figure 4. Effect of microbial enzyme on titratable acid of Kyoho grape at different develop-
ment stages
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Figure 5. Effect of microbial enzyme on S/A of Kyoho grape at different development stages
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Figure 6. Effect of microbial enzyme on vitamin C content of Kyoho grape at different devel-
opment stages
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Figure 7. Effect of microbial enzyme on soluble protein content of Kyoho grape at different de-

velopment stages
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Table 2. Determination of fruit texture at ripening stage of Kyoho grape
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