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Discrepancy Analysis of Cabernet Gernischt Grape Clones
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Abstract: Grape of the same species but of different clones had different performance. Four kinds of grape of different clones including Xingang
C (the 6th column), Mozhikou D (the 7 th column), Zhaogezhuang E (the 8 th column), and Magezhuang F (the 9 th column) were selected and
their physiochemical indexes including sugars, acids, monophenol; and volatile substances were measured to analyze the discrepancy and the
characteristics of grape of different clones. The results indicated that grape of Zhaogezhuang E and Magezhuang F had higher sugar content
(220.2 g/L and 225.2 g/L respectively), and grape of Xingang C and Zhaogezhuang E had higher monophenol content especially epicatechin con-
tent (34.56 % and 33.84 % respectively). As for volatile substances in the four kinds of grape fruit, the content of palmitic acid and
trans-dichloro-cyclopentanol was comparatively higher. Xingang C had comparatively higher alcohols content, higher esters content, and higher
aldehyde content (alcohols content accounted for 32.592 %)).
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