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Abstract

The research of three difference winegrape varieties (Cabernet Sauvignon, Merlot, and Zinfandel) was

carried out in humid subtropical climate located in the south-west of China (Xichang, Sichaun prov-

ince) with 5 years old winegrape. Planted by own root cutting in 1998 spacing was 1.25-2.00 m in

north-south direction. The pruning times of winegrape were on 10 Jan., 15 Jan., 30 Jan., 10 Feb., and 20

Feb.The results indicated that there was significant difference between varieties, especially yields, number

of clusters per vine, TSS and pH. Pruning times had affected on number of cluster and yields but no

affected on TSS, TA and pH. The interaction had affected on yields and TSS. Merlot and Zinfandel

obtain the maximum yields when there were pruned on 30 Jan. Delay pruning times of winegrape var.

Cabernet sauvignon increased TSS, the time from bud break to harvest and degree day. Merlot variety

had increased the time from bud break to bloom, bud break to harvest and degree day. Zinfandel

variety had uncertainly responses.  For the yields and quality on this research the best times of pruning

for winegrape varieties Cabernet Sauvignon, Merlot and Zinfandel was 30 Jan. to 20 Feb., 15 Jan. to 30

Jan. and 30 Jan. respectively.
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°“√∑¥≈Õßµ—¥·µàß°‘ËßÕßÿàπ∑”‰«πå 3  “¬æ—π∏ÿå (Cabernet Sauvignon, Merlot ·≈– Zinfandel) ∑’Ëª≈Ÿ°„π

‡¢µ ¿“æÕ“°“»°÷Ëß√âÕπ™◊Èπ „πæ◊Èπ∑’Ë∑“ßµ–«—πµ°‡©’¬ß„µâ¢Õßª√–‡∑»®’π (‡¡◊Õß´’™“ß ¡≥±≈‡ ©«π) ‚¥¬

æ—π∏ÿåÕßÿàπ∑—Èß 3  “¬æ—π∏ÿåª≈Ÿ°¥â«¬°‘Ëßªí°™”‡¡◊ËÕªï 2541 √–¬–ª≈Ÿ° 1.25 x 2.00 ‡¡µ√ µ“¡·π«‡Àπ◊Õ-„µâ



º≈¢Õß√–¬–‡«≈“µ—¥·µàß°‘ËßµàÕª√‘¡“≥º≈º≈‘µ·≈–§ÿ≥¿“æ¢ÕßÕßÿàπ∑”‰«πå2

ªí®®ÿ∫—πÕ“¬ÿ 5 ªï ∑”°“√µ—¥·µàß°‘Ëß‡¡◊ËÕ«—π∑’Ë 10/1, 15/1, 30/1, 10/2, ·≈– 20/2 æ∫«à“∑—Èß 3  “¬æ—π∏ÿå¡’

ª√‘¡“≥º≈º≈‘µ ®”π«π™àÕµàÕµâπ TSS ·≈– pH ·µ°µà“ß°—π∑“ß ∂‘µ‘  ”À√—∫√–¬–‡«≈“µ—¥·µàß°‘Ëß¡’º≈µàÕ

ª√‘¡“≥º≈º≈‘µ ®”π«π™àÕµàÕµâπ Õ‘∑∏‘æ≈√à«¡√–À«à“ß “¬æ—π∏ÿå°—∫√–¬–‡«≈“µ—¥·µàß°‘Ëß¡’º≈µàÕª√‘¡“≥

º≈º≈‘µ·≈– TSS ‚¥¬æ∫«à“æ—π∏ÿå Merlot ·≈– Zinfandel ¡’ª√‘¡“≥º≈º≈‘µ Ÿß ÿ¥‡¡◊ËÕµ—¥·µàß°‘Ëß„π«—π∑’Ë 30/

1 æ—π∏ÿå Cabernet Sauvignon ∑’Ëµ—¥·µàß°‘Ëß™â“¡’§à“ TSS ‡æ‘Ë¡¢÷Èπ·≈–™à«ß‡«≈“µ—Èß·µà·µ°°‘Ëß∂÷ß‡°Á∫‡°’Ë¬«

¬“«π“π¢÷Èπ√«¡∑—Èß§à“ degree day ‡æ‘Ë¡¢÷Èπ¥â«¬ °“√µ—¥·µàß°‘Ëß™â“∑”„Àâæ—π∏ÿå Cabernet Sauvignon ·≈–

Merlot ¡’™à«ß‡«≈“µ—Èß·µà·µ°°‘Ëß∂÷ß¥Õ°∫“π·≈–·µ°°‘Ëß∂÷ß‡°Á∫‡°’Ë¬«¬“«π“π¢÷Èπ·≈–¡’§à“ degree day ‡æ‘Ë¡¢÷Èπ

 ”À√—∫æ—π∏ÿå Zinfandel · ¥ßº≈‰¡à™—¥‡®π ‡¡◊ËÕæ‘®“√≥“®“°º≈°“√∑¥≈Õßæ∫«à“√–¬–‡«≈“∑’Ë‡À¡“– ¡

„π°“√µ—¥·µàß°‘ËßÕßÿàπ‡æ◊ËÕ„Àâ‰¥â∑—Èßª√‘¡“≥·≈–§ÿ≥¿“ææ—π∏ÿå Cabernet Sauvignon, Merlot ·≈– Zinfandel

§«√Õ¬Ÿà„π™à«ß«—π∑’Ë 30 ¡°√“§¡ ∂÷ß 20 °ÿ¡¿“æ—π∏å, 15 ∂÷ß 30 ¡°√“§¡ ·≈– 30 ¡°√“§¡ µ“¡≈”¥—∫

∫∑π”

´’™“ß‡ªìπ‡¡◊Õß‡°…µ√°√√¡µ—ÈßÕ¬Ÿà∑“ßµ–«—πµ°‡©’¬ß
„µâ¢Õß¡≥±≈‡ ©«π´÷ËßÕ¬Ÿà∑“ßµ–«—πµ°‡©’¬ß„µâ
¢Õßª√–‡∑» “∏“√≥√—∞ª√–™“™π®’π ∑’Ë latitude
27.8oN longitude 102.3OE §«“¡ Ÿß®“°√–¥—∫πÈ”∑–‡≈
300 ∂÷ß 3,000 ‡¡µ√ ¡’ ¿“æ‡ªìπ‡π‘π·≈–·Õàß
∑’Ë√“∫„πÀÿ∫‡¢“ ¡’ ¿“æ¿Ÿ¡‘Õ“°“»·∫∫°÷Ëß√âÕπ™◊Èπ
(humid subtropical climate) Õÿ≥À¿Ÿ¡‘‡©≈’Ë¬ 9.7 ∂÷ß
24.1 Õß»“‡´≈‡ ’́¬  Õÿ≥À¿Ÿ¡‘ Ÿß ÿ¥·≈–µË” ÿ¥„π™à«ß
15 ªï ‡∑à“°—∫ 39 ·≈– - 8 Õß»“‡´≈‡´’¬  µ“¡≈”¥—∫
§«“¡™◊Èπ —¡æ—∑∏å  58 ∂÷ß 93 ‡ªÕ√å‡ Á́πµå ®”π«π
· ßµàÕªï‡∑à“°—∫ 2,431 ™—Ë«‚¡ß  ª√‘¡“≥πÈ”ΩπµàÕªï
800 ∂÷ß 1,200 ¡‘≈≈‘‡¡µ√

Õßÿàπ (Vitis vinifera L.) ®—¥‡ªìπæ◊™„π‡¢µ
Àπ“«∑’Ë‰¡à “¡“√∂‡®√‘≠‡µ‘∫‚µ„π ¿“æÕ“°“»∑’Ë
Àπ“«‡¬Áπ®—¥ µâÕß°“√Õ“°“»√âÕπ„π™à«ßƒ¥Ÿ√âÕπ
‡æ◊ËÕ„Àâº≈·°à (Mullins et al., 2000) ‚¥¬∑—Ë«‰ª®–
ª≈Ÿ°Õ¬Ÿà„π™à«ß latitude 34 ∂÷ß 49 Õß»“‡Àπ◊Õ·≈–
„µâ (Winkler et al., 1974) ·µà∑—Èßπ’ÈÕßÿàπ “¡“√∂
ª√—∫µ—«„Àâ‡®√‘≠‡µ‘∫‚µ‰¥â¥’„π‡¢µÕ“°“»√âÕπ™◊Èπ ‡™àπ
ª√–‡∑»ÕÕ ‡µ√‡≈’¬ æ¡à“ Õ‘π‡¥’¬ Õ‘π‚¥π’‡™’¬ ‰∑¬
·≈–∑“ßµÕπ„µâ¢Õßª√–‡∑» “∏“√≥√—∞ª√–™“™π®’π
‡ªìπµâπ (Mullins et al., 2000)  ”À√—∫Õßÿàπ∑’Ë„™â
º≈‘µ‰«πåµâÕß°“√Õÿ≥À¿Ÿ¡‘ – ¡µ—Èß·µà™à«ß·µ°µ“
(bud break) ®π∂÷ß‡°Á∫‡°’Ë¬« (harvest) À√◊Õ∑’Ë‡√’¬°«à“
Degree days √–À«à“ß 950 ∂÷ß 1,500oC days (Jack-

son and Looney, 1999)

§ÿ≥¿“æ¢ÕßÕßÿàπ‡ªìπªí®®—¬ ”§—≠ ”À√—∫°“√
º≈‘µ‰«πå§ÿ≥¿“æ (Boulton et al., 1998) °“√º≈‘µ
Õßÿàπ„Àâ‰¥â§ÿ≥¿“æ¥’π—ÈππÕ°®“°°“√®—¥°“√‡√◊ËÕß¥‘π
·≈–ªÿÜ¬∑’Ë¥’·≈â«¬—ßæ∫«à“°“√µ—¥·µàß°‘Ëß°Á¡’§«“¡
 ”§—≠µàÕ§ÿ≥¿“æ¢ÕßÕßÿàπ (Galet, 2000) ´÷Ëß
Westwood and Bjornstad (1974) √“¬ß“π‰«â
«à“°“√µ—¥·µàß°‘Ëß∑”„Àâº≈ÕàÕπ‰¥â√—∫ “√ auxins ∑’Ë
 —ß‡§√“–Àå®“°∫√‘‡«≥ª≈“¬√“°‡æ‘Ë¡¢÷Èπ‡¡◊ËÕ‡∑’¬∫°—∫
µâπ∑’Ë‰¡à‰¥âµ—¥·µàß°‘Ëß πÕ°®“°π’È°“√µ—¥·µàß°‘Ëß¬—ß
∑”„Àâ‡°‘¥§«“¡ ¡¥ÿ≈√–À«à“ßº≈º≈‘µ·≈–πÈ”Àπ—°°‘Ëß
(vine balance) (Ron, 2004)  ”À√—∫√–¬–‡«≈“µ—¥
·µàß°‘Ëßæ∫«à“¡’º≈µàÕ∑—Èßª√‘¡“≥·≈–§ÿ≥¿“æ¢ÕßÕßÿàπ
Dunn and Martin (2000) æ∫«à“°“√µ—¥·µàß°‘Ëß™â“
∑”„Àâ°“√·µ°µ“™â“·≈–¡’®”π«π¥Õ°µàÕ™àÕ≈¥≈ß
     °“√«‘®—¬„π§√—Èßπ’È‡æ◊ËÕ»÷°…“º≈¢Õß√–¬–‡«≈“
µ—¥·µàß°‘ËßµàÕª√‘¡“≥º≈º≈‘µ·≈–§ÿ≥¿“æ¢ÕßÕßÿàπ
∑”‰«πå 3  “¬æ—π∏ÿå

Õÿª°√≥å·≈–«‘∏’°“√

°“√«‘®—¬§√—Èßπ’È„™â·ª≈ß«‘®—¬Õßÿàπ¢Õß∫√‘…—∑ Xichang

Chia Tai Wine & Spirits Co., Ltd. µ—ÈßÕ¬Ÿà∑’Ë‡¡◊Õß

´’™“ß ¡≥±≈‡ ©«π  “∏“√≥√—∞ª√–™“™π®’π æ◊Èπ∑’Ë

·ª≈ß«‘®—¬Õ¬Ÿà Ÿß®“°√–¥—∫πÈ”∑–‡≈ª“π°≈“ß 1,650

‡¡µ√ ª≈Ÿ°¥â«¬°‘Ëß™”‡¡◊ËÕªï 2541 √–¬–ª≈Ÿ° 1.25 x

2.0 ‡¡µ√µ“¡·π«‡Àπ◊Õ-„µâ ®—¥∑√ßµâπ·∫∫ VSP „π




