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Determination of the Optimum Harvest Time of ‘Marselan’ Grape Based on
Principal Component Analysis in Jiayuguan Producing Area

JIANG Youhu', LI Yumei?, LI Xuling', JIN Junsheng', ZHENG Liquan'
(1. Hongyuan New Industrial Co. Ltd. of Gansu Jiugang Group, Jiayuguan Gansu 735100, China; 2. Gansu Agricultural University
College of Horticulture, Lanzhou Gansu 730070, China)

Abstract: In this experiment, the grapes of ‘Marselan’ in the Jiayuguan production area in 2019 were selected as the
research object. The grape fruits were picked from August 28 to September 17, and 18 quality indexes of berries at different harvest
periods were analyzed as follows:soluble solids, PH, 100—grain weight, vertical diameter, horizontal diameter, fruit shape index,
soluble sugar, titratable acid, total phenol, tannin, sugar to acid ratio, glucose, fructose, sucrose, malic acid, tartaric acid,
lemon, acid oxalic acid. The quality was comprehensivelyevaluated by principal component analysis. The results showed that the 18
quality indexes of ‘Marselan’ grape could be integrated into 3 principal components, withacumulative contribution rate of 96.01%,
which could reflect most of the quality traits of fruit.The harvest time of ‘Marselan’ grape in Jiayuguan producing area in 2019 is
from September 5 to September 17, and September 9 isthe best harvest time.
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