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Abstract

The aims of this research were to find techniques for industrial and ¢ommercial of
grape production in order to obtain high quality of table grapes, grape juice and wine. Results
from this researches were able to obtain 10 varieties of root stock, 15 varieties of red wine grape,
12 varieties of white wine grape, 10 varieties of grape juice, 10 varieties of seeded table grape and
24 varieties of seedless table grape. Research work on compatibility between rootstock and wine
grapes we found no differences. However there was significant differences between rootstock and
table grape. The growth of Marroo on Harmony was higher than on 1613C but berry yield on
1613C was higher than on Harmony. Regarding trellis system we found that Abor trellis was not
suitable for wine grape. The most suitable trellis for wine grapes were VSP, Lyre and Wyne,
depending on grape vigorous. For table grapes Abor trellis was suitable for all varieties but Lyre
and Wye were suitable for vigorous grapes such as Marroo, Blackrose, Crimson and Flame.

Results obtained from plant nutrient management we found that different soil fertility
level must use different techniques of management based on soil analyses. In non fertile soil more
nutrients must be applied than the fertile soil and the level of application depended on the
requirement of grape which was obtained from leaf blade and petiole analyses. Bunch elongation
by GA was important in table grape production. It was found that in seeded grape the GA must be
applied at 2-5 ppm before bloom. For seedless grapes higher concentration from 5 ppm to 30 ppm
must be used desponding on varieties except Centennial seedless low concentrating at 2-5 ppm

were required. Preservation of grape after harvesting was also investigated and we found that

storage at 4°C under 75-80% humidity could prolong upto 10-15 days. For seedless grapes dry
berry (rasin} was an additional method for preservation.

In wine marking, Chenin Blanc, Reisling, Semil on were suitable for white wine while
Shiraz, Zinfandel, Barbera and Marechel Foch were suitable for red wine. To obtain good aroma
and bougquet in wine, wine should be incubated below 30°C and yeast strain used was S. bayanus
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ECI1118.



