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Abstract

As a large agricultural district in the southeast of Chongqing, Fuling is a suitable region for fresh
grape cultivation due to its high temperature, rainy weather, high moisture level, low day-night
temperature difference, and low light illumination. In recent years, the fresh grapes’ assortments,
planting area, and product quality have tremendously improved with advanced techniques of
grape planting, which are assortments selection, facility cultivation, light enhancement, humidity
control, water and fertilizer control. Now the grape industry has become a new road to wealthy life
for fruit farmers.
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