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Influence of Exogenous Abscisic Acid Concentration on the Coloration of ‘Kyoho’ Grapes. Dong-
Hyeon Han*. Division of Bioscience and Technology, Korea University, Seoul 136-701, Korea — This experiment
was carried to investigate the optimum concentration of abscisic acid (ABA) treatment for enhancing
fruit coloration of "Kyoho' grapes. Cluster and berry weights showed a tendency that increased in pro-
portion to concentration of ABA treatment, but were not significant in all treatments. Also, soluble solids
and titratable acidity were not significant during fruit development in all treatments. L-phenylalanine
ammonia-lyase (PAL) activity showed a tendency that decreased after rapidly increased in all treatments,
and was the highest in 1000 mg/1 ABA treatment at final harvest. Anthocyanin and total phenolics
contents were high in proportion to ABA treatment concentration, and anthocyanin content in 1000
mg/l ABA treatment was 2.5 folds of that in control. Fructose and glucose as soluble sugars were
detected, but sucrose was not detected. Both fructose and glucose contents increased during fruit de-
velopment, but showed little difference in all treatments.
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Table 1. Effects of ABA concentration on seasonal changes of cluster and berry weights in ‘Kyoho' grape

Cluster weight (g)

Berry weight (g)

Treatments (mg/I)

Aug. 5° Aug. 15 Aug. 25 Sep. 4 Aug. 5 Aug. 15 Aug. 25 Sep. 4

Control 246 275NSY 302NS 327NS 6.6 7.0b" 7.6NS 8.1NS
ABA 100 246 281 307 335 6.6 7.3a 7.7 8.2
ABA 500 246 286 305 344 6.6 74a 7.8 84
ABA 1000 246 285 312 343 6.6 73a 8.0 8.4

’Sampling date
*Not significance

*Mean separation within treatments of same sampling date by Duncan’s multiple range test, 5% level. Different alphabets mean
that there is significance within treatments of same sampling date.



Journal of Life Science 2005, Vol. 15. No. 2 295

Table 2. Effects of different ABA concentrations on seasonal changes of soluble solids and titratable acidity in 'Kyoho' grape

Soluble solids (°Bx)

Titratable acidity (%)

Treatments (mg/1)

Aug. 5 Aug. 15 Aug. 25 Sep. 4 Aug. 5 Aug. 15 Aug. 25 Sep. 4

Control 9.2 13.4N9Y 15.2NS 16.8a" 0.26 0.14NS 0.10NS 0.09NS
ABA 100 9.2 13.7 154 16.5a 0.26 0.13 011 0.09
ABA 500 9.2 13.5 15.2 16.2b 0.26 0.14 0.10 0.08
ABA 1000 92 13.7 155 16.6a 0.26 0.12 0.09 0.08

*Sampling date
Not significance

*Mean separation within treatments of same sampling date by Duncan’s multiple range test, 5% level. Different alphabets mean
that there is significance within treatments of same sampling date.
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Fig. 1. Effects of ABA concentration on seasonal changes of
PAL activity in 'Kyoho' grape.
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Fig. 2. Effects of ABA concentration on seasonal changes of
anthocyanin in "Kyoho' grape.
*Mean separation within treatments of same sampling
date by Duncan’s multiple range test, 5% level. Different
alphabets mean that there is significance within treat-
ments of same sampling date.
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Effects of ABA concentration on seasonal changes of
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*Mean separation within treatments of same sampling
date by Duncan’s multiple range test, 5% level. Different
alphabets mean that there is significance within treat-
ments of same sampling date.
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