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Quality evaluation and analysis of major Vitisvinifera L. varieties cultivated
in the Shanghai Region
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MA Ying-Qing', DENG Bo'"

(1. Shanghai Agri-products Quality and Safety Center, Shanghai 201708, China;
2. Forestry and Pomology Research Institute, Shanghai Academy of Agricultural Sciences, Shanghai 201403, China)

ABSTRACT: Objective To evaluate the quality differences among the main Vitis vinifera L. varieties in
Shanghai, identify key quality indicators. Methods A total of 34 batches of Vitis vinifera L. samples were
collected from 10 major cultivars cultivated by 7 enterprises in Shanghai. Twelve quality parameters, including
cluster weight, berry weight, fructose, glucose, total acid, vitamin C, amino acids, and anthocyanins, were
analyzed to assess Vitis vinifera L. quality from 3 perspectives: Physical appearance, intrinsic nutritional quality

and overall quality. Results There were significant differences (P<0.05) in the physical appearance, intrinsic
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nutritional quality and overall quality of Vitis vinifera L. varieties. Shine Muscat performed exceptionally well in

sugar-acid balance, Zuijinxiang showed high levels of vitamin C and overall nutritional quality, Jumeigui had a

notable advantage in fructose and glucose content, and Shenyuan exhibited the highest total amino acids, though the

amino acid composition needs optimization. Principal component analysis revealed that the main factors contributing

to quality differences were the sugar-acid ratio, amino acid composition and fruit weight. Conclusion The major

Vitisvinifera L. cultivars in Shanghai exhibit distinct quality advantages. Shine Muscat, Zuijinxiang and Jumeigui are

particularly suitable for promotion as premium table Vitis vinifera L. varieties. These findings provide a scientific

basis for Vitis vinifera L. varieties breeding, cultivation management, and market positioning, while also serving as a

reference for consumer health and the development of functional foods.

KEY WORDS: Shanghai; Vitisvinifera L.; quality evaluation
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Table 3 Amino acid content in the fruits of 4 Vitisvinifera L. varieties
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B 0.089+0.019° 0.043+0.018" 0.078+0.030° 0.168+0.048°
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TR 0.018+0.006" 0.016+0.007 0.01620.009 0.02440.009"
N 0.05620.010" 0.027+0.014 0.062+0.020° 0.076+0.017°
Ik R 0.00120.001 0.00120.000 0.0010.001 0.001+0.001
4R 0.021£0.007 0.018+0.007 0.021+0.010 0.024+0.009
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Table 4 Total content of essential and non-essential amino acids
in the fruits of 4 Vitisvinifera L. varieties
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Fig.4 Comprehensive amino acid scores and rankings of the
fruits of 4 Vitis vinifera L. varieties

REELE

S5 7 FOR, AR SRR IR RS
BN, H 4 ASHFREERRPET RS E@%ﬁ
FHRF(P>0.05), EBILR R P IEH R &R, RRAAE
WIRA Y THIET RS BREERE P EERS
ihem, HRERRIRGYAER. BERNE, &HfE
K eE R T EE S TRR AR ARG, HeREGR
BoRA. ERBEY TP REE RS RN E S T IS

F(P<0.05), FIWHHm I E TR T

224



240 B dn 2 4 R R I A 4R 516 4
. ELB-P, 0.411 FHOEHCBE-P, 0.402 | HIEL-R, 0.351
P4 75-P, 0.726
FAOEHR-R,
EB-H, 0.188
H1[E-P, 0.646 H1ld-H, 0.293 B4 75 -H, 0.152 M4 75-R, 0.083
&5 4 A4 SR @ SRR 1 — b HEA
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