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Study on the accumulation regularity of sugar and acid in the development
process of wine grape fruit
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ABSTRACT: Objective To study the accumulation regularity of sugar and acid of wine grape fruit in the
development process. Methods The acid and sugar content of fruits at different growth and developmental stages
were determined by Fourier transform infrared spectroscopy and anthrone method. Results During the growth and
developmental stages, the content of titratable acid, tartaric acid and malic acid of the fruit of ‘Riesling’ showed a
trend of rising firstly and then falling, with the maximum values being 6.20, 4.45 and 6.23 mg/g, respectively; the
content of the 3 kinds of acids in the fruit of ‘Merlot’ all showed downward trends, and the maximum content of
titratable acid, tartaric acid and malic acid was 5.39, 4.13 and 6.05 mg/g, respectively. The content of soluble sugar,
glucose and fructose in the fruits of the 2 kinds of varieties showed upward trends, the 3 kinds of sugars in the fruits
of ‘Riesling’ showed sharp increase trends from 29 July 2020 to harvest, with the maximum content reaching 54.51,
20.81 and 22.69 mg/g, respectively; the content of the 3 kinds of sugars in ‘Merlot’ changed significantly (P<0.05),
and the soluble sugar and fructose reached 48.37 and 20.47 mg/g at the late stage of color transformation, and the
glucose content reached the maximum content of 16.52 mg/g in the harvest period. Conclusion The content of acid

and sugar in ‘Riesling’ fruits are higher than that of ‘Merlot’ fruits; the accumulation characteristics of acid and sugar
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content of between varieties in the same wine-producing region are also different.

KEY WORDS: wine grape; ‘Merlot’; ‘Riesling’; organic acid; sugar
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Fig.l Changes in the acid content of the ‘Riesling’ fruit (n=3)
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