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ABSTRACT

This study was carried out to evaluate the fruit and growth characteristics of selecting
Vitis armurensis through functional material analysis and sensory evaluation in V. amurensis
collected in Gangwondo. evaluation of growth characteristics V. amurensis,
experiments were carried out by compared with the two grape cultivars 'Campbell Early'
and 'Kyoho'. The full bloom and verasion time in V. amurensis was investigated faster

For in

than those of examined cultivar grapes, while harvest
those of examined cultivar grapes, but agronomic
significantly difference between cultivar grapes and V.
soluble solids in V. amurensis increased with the tree

time was investigated latter than
characteristics was not thought
amurensis. The berry weight and
age, but acidity and total sugar

contents decreased, and showed a special quality and stable growth according to vine
age. To investigation of functional materials, the anthocyanin content in V. amurensis ranged
from 16.6 to 50.2mg/100g, and the resveratrol content ranged from 0.143 to 0.236 ug/100g
which was higher than those of cultivar grapes. These result indicated that V. amurensis
tended to have the useful material larger than cultivar grapes. Therefore, other edibility factors
of V. amurensis collected in Gangwondo may contribute to breeding studies in Vi#is. spp.

1. 93 H

I AlE2 SUHUM 20X<S0A ZEA0HH 22otd JUSH 1450 2H <
1,00082 0 E2 S0 &Moot AU ZHE H22ZA 0l&0| Jtss MMle Vitiss
o Hstel Jqs A2z 2HAM UCHBrown, 1975). Sdl, HR= Z2eld HazM X
S, AL, AR HIEIQL A, By, By, C, D S0l S20lH, HR2 LSESHE2 0|&&
22 T2 BIIE W0, MYSE AT e SLUL s2= Muo 4= &4 o
AS SEAIIIE Loz BDNEUCHZA, 1989; 1F, 1990).

=2 220HAMeE HHRE JIE2 L MAEOZ 0|80t UD, SN HRO EM=
0120l FE3 E&2 Listd 23 E /e OtMHRC RAEEE TS AMEdte 8 H=E
of EM2 g8X22 #got)| fst HARI MH:E D UCHGorokhova, 1981; Mochioka

et al., Huang et al., 2001).

- 296 -



20l XMt Ues 20R= WetA(He ef a/, 1990; Luo & Zhang, 1990)2+ U

il)g
X

(Nakagawa et al., 1991)0 UMM st RN EH42 AL Js ZC2 22 ME2 X
T B AMZ 2250 JUCH XL 2L NHHBH 28t AR= 22X SFXAL HE 28
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<E 1> U2V, amurensis)2t EE 2| &0tD(, JHatD|, =J| H|
o = - = 20| 9kJH | A D] = J|
= al = 2D =
AE = == =7 (B-21) (8-2) (8-2) (8-2)
GW-12 2 Z 4-09 5-18 8-13 9-25
GW-44 & Z 4-09 5-19 8-15 9-25
GW-45 o = 4-09 5-19 8-15 9-20
GW-65 o = 4-10 5-20 8-15 9-25
GW-195 o = 4-10 5-20 8-15 9-20
GW-51 > Z 4-10 5-19 - -
GW-59 > Z 4-10 5-19 - -
Gailingmeru Rl 4-23 6-2 8-18 9-20
Campbell Early il 4-25 6-2 8-25 9-10
Kyoho il 4-27 6-4 8-25 10-05
2HZ HSOHA ZASIOF S2AD YTl 2ols 242 3.775.0cm, 10.4716.3cm
of SEE EACH MEs B0IY 57HUAM 73HZER ZASACH 2H2 BRX ZAES
2 171741.4%2 HE2 10720 %(Song & Ko, 1999), L AZ| 37.2 % (Nakagawa,
1960)01l Hiwoll 2 M CtA =H UEISCH JBIECZE=E ZTEQ OI&IIXIZ =801 sUE
Of el ZAE0] =0HAD EHEHAMN JAHNME CHAESIIF 0120 A= &S EW &
AHU QS THHHSHDE JIsE Jdez M2E(C)
<H 2> HER(V. amurensis)2l 3t EEIHN E4
= o2 0| St = SLA/1 SlgF B LA /{ Sior = s
jﬂ S (cm) (C ) _‘2|'—|—/1 3}0 ﬁJ_|'—|—/1 9_|'<:> (%)
GW-12 10.53 b" 4.30 ab 70.00 a 12.00 b 171 b
GW-44 11.00 b 3.77 b 57.60 b 1550 b 26.9 ab
GW-45 10.60 b 3.92 Db 70.50 a 24.50 a 34.7 a
GW-65 10.42 b 3.82 b 72.50 a 25.80 a 414 a

GW-195 16.31 a 499 a 68.40 ab 1480 b 355 a

* Mean separation within columns by Duncan’s multiple range test at 5% level.

LS A20| AN S0l ARl 3 T 4EXS A0l [IE DO SHS TAE 2B
JEX I HHSS HEES2 9.41719.10 g, =2 0.7571.06 g 2H S2EE 2
On, 49X0iA=E HEES2 102725.0 g, UEHES2 0.8471.33 g2 2H 22XLE EQD
WSS SFHOHA 2LA2LE WSS GW-122 HIst 4HSHA EH= 19.1%, e
58.0% Ol&t HICHIE dHL Re=2 LIEIS LD, =82 SIH0l Oerd WAHI0H & =E0l
Moz PG = S22 LIESCH



Dtalo] SAD UFEH 20 U= o ME, Rl G EHO H20= =32 HF
Metd S0 24 2A0l HSH Tetd Zel LiEHLhE 22 LEHED €529 FR0le
=30l 3otetol M2t GW-12 8 HSS Mg UMHA 4HSHAH Hoiel 27 2%
15.6" Bx2CH SUE 16.2° BxS UEIR2LUL, pHe ER0= dEZ0 dHlidh R0tk R
2 ZAIE FCHL =30 02 ¢ g2 34U SHRL F2 glucose B2 3.2227
7178 %8 BU M, fructose EEH2 4.75479.207 %E 2}, 49X HRS HR0U=
glucose &2 1.48377.884 %, fructose 2 1.80678.398 %= =30l WMetA Mt
Moz g0l dAEE N2Z LIEIGCH 0ledst 2= ZAF BE2t9] 23N Q01 & 24
O XOIUIM LMsH Hoz M2AEC

Eoe= Aoz 4HMEH 200 200 g M0 21D, M=x0| 4ol XH
£0l Reynolds ef al. (1994)2 ZZUAM &0l SIteol WetMd & 8201 =0t&ICHD
otA=dl, ZAIZD 2HRUAM=E e HMEAAMU UAHAHE ZE2k SAGHJSLE, 4012
B0 UAUAE ZEQ OA U2 Ao Z LIEFRC.

Lah 2 AE0M GW-122 22 UE HsSsSles 2l =40 SOt Oetsd e
ge) RESEO FH0| MUHOZ XotE= 840l LEtSt=Ed, S2s MHoistZ o
2te|ZHGHUAM GW-128+01 HAEH0l GOE HE =AMIt THE HASH dHloH 26t &=t
DR }E 240] Helez M2AECT
<H 3> HZ (V. amurensis)? MHaSH

HE oo EE  MGES Ezol uEE Mk g%  Glucose Fructose

(9) (9) (mm)  (mm)  (pH)  (°Bx) (%) (%)

GW-12 3 13.33a 092a 10783 a 1162 a 4.10a 188 a 7.178 a 9.207 a

4 1053 b 093 a 1059 a 1092b 350b 142b 5112 b 5853 b
GW—44 3 941 a 085a 98a 1023 a 417 a 16.6 a 6.655 a 5.482 a
4 1407 b 086 a 1098b 1111 b 293b 17.7b 4408 b 5.317 a
CW-d5 3 156.82a 1.06a 11.25a 1162 a 443 a 154 a 4674 a 6.125 a
4 2423 b 1.07a 1062b 1037 b 3.00b 16.8b 3.168 b 3.700 b
GW—65 3 9.838a 0.88a 1057 a 11.03a 3.60a 11.7a 3.222 a 4.754 a
4 2687 b 1.20b 1051 a 11.11a 263 b 122 a 1.483 b 1.806 b
GW-195 3 19.10a 1.05a 1131 a 1159 a 3.77a 159 a 3.968 a 5.841 a
4 28357b 1.05a 994b 10.13b 390a 202b 7.884 b 8.398 a

It succinic acide ZESIAl ZUCH ZE0 A0 LBHEQN FIIA SO Hots 6 It
X e 229 sxdsiet 8 01RXs A2z 2™ UCHCoombe, 1992). =, RIIA
O g2 MAlo MEZIIQ HBADINMK SHT= &S LIEHHO, WAl HICHOE AIEE
= ) 22H X 224G AEHGte 2aS LEHGCH B, KII4F ggFnt B A
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