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ABSTRACT
Berry skin color is one of the most important characteristics of grapes that determine quality of red and black grape
cultivars. It has been shown that the anthocyanin accumulation is influenced by many factors. To study the effect of
girdling and ethephon (0, 150 and 300 mg/L) treatments in veraison stage on berry coloring and quantity and quality
attributes of 'Rishbaba Qermez' cultivar this research was conducted as Factorial experiment based on RCBD in
Urmia region on 25 years bi lateral trained vines. At harvest time the total soluble solids (TSS), titrable acidity (TA),
pH, berry and bunch weight, berry firmness and shatter, amount of total phenol and antioxidant and skin berry color
were evaluated. Both girdling and ethephon improved amount of TSS but reduced the TA. Berry and bunch weight
was increased in girdling vine whereas ethephon didn’t have significant effect on them. At harvest time, the shatter
rate in girdled vine was less than control but ethephon treatments increased shatter and reduced the berry flash
firmness. Both treatments increased the amount of phenol and antioxidant composition in berry. The highest amount
of total phenol was recorded in vines that treated with girdling and ethephon at veraison stage. Red berry skin color
was improved by applying ethephon and girdling in veraison stage.
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Figure 2. Effect of girdling on berry weight of Rishbaba Qermez cultivar
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Table 1. Mean comparision of girdling and ethephon on berry shatter, berry skin color index of Rishbaba Qermez cultivar

Traits Ethephon (ppm) Girdling
Control 300 Control Girdling
Berry shatter (%) 1.2b 13b 21la 0.7b
L Index 27a 21b 246a 233b
a/b Index 4b 1la 8b 10a
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Means in each column followed by similar letter are not significantly different at the P < 0.05 using Duncan Multiple Range Test.
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Table 2. Effect of girdling and ethephon on berry TSS, total phenol and antioxidants of Rishbaba Qermez cultivar
Control (Non girdling) Girdling
Traits 0 Ethephon Ethephon 0 Ethephon Ethephon
(150 ppm) (300 ppm) (150 ppm) (300 ppm)
TSS (%) 18b 22 a 22 a 22 a 22 a
Total phenol (mg/l) 1150 ¢ 1250 ¢ 1280 ¢ 1600 b 2200 a 2300 a
Total antioxidants (mmolfe/100gr) 2200 b 3250 a 3000 a 3550 a 3300 a 2940 a
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Means in each column followed by similar letter are not significantly different at the P<0.05 using Duncan Multiple Range Test.
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