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Threshold of Fruit Coloration Injury according to High Temperature in
‘Campbell Early’ Grapevine and Fruit Coloration Injury Danger Zone
Map based on RCP 8.5 Climate Change Scenario
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Table 1. Effect of fruit temperature on fruit quality in 'Campbell Early' grape.

Treatment Cluster The number Berry Berry Berry
Weight(g) of berries Weight(g) length(mm) diameter(mm)
24C 269 a 42 a 6.37 b 2246 b 21.08b
27C 235 a 39 a 6.01 a 21.84 a 20.48a
30C 268 a 43 a 6.30 ab 21.90 ab 20.94 b
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Fig. 1. Effect of fruit temperature on titratable acidity and total soluble solids content in 'Campbell

Early'".

Table 2. P-value between fruit colors (CIRG) according to fruit temperature treatment.

Treatment 24C 27C 30C
24C - 0.1987 0.1047
27C - - 0.001
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Fig. 2. Effect of fruit temperature on coloration (CIRG) and anthocyanin in 'Campbell Early'.

((a) 24°C, (b) 27°C, (c) 307)

Fig. 3. Effect of fruit temperature on coloration in 'Campbell Early'.

Table 3. Standard for classifying of 'Campbell Early' Cultivation Zones.

Cumulative temperature of daily

Zone minimum Temperature
Safety Zone ~ 270C
Low Danger Zone 270C ~ 275TC
Medium Danger Zone 275C ~ 280TC
High Danger Zone 280C ~
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Fig. 4. Change of 'Campbell Early' cultivation zones based on climate change scenario RCP 8.5.

Fig. 5. Classification of 'Campbell Early' cultivation zones based on climate change scenario RCP
8.5. (purple : safety zone, yellow : low danger zone, orang : medium danger zone, red : high

danger zone)
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