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An Easily Controlled Quality Index pH Value

PENG Jun SHENG Hui and JIANG Zhong—jun
Technical Center of Zhangyu Group Co. Yantai Shandong 264001 China

Abstract: pH value in grape fruits and grape wine has certain effects on grape wine taste and wine color. In
practice pH value is regarded as an easily controlled parameter for both grape fruit and grape wine. Accordingly
we should not only control pH value in final stage of grape wine production but also practice management in
grape planting including soil irrigation fertilization measurement of pH value sunshine climate and other par-
ticulars. Tran. by YUE Yang
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