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Fig. 1. Effect of CPPU on berry growth of 'Neo Muscat’
grape. Means at each measuring date indicated
by * are significantly different at p<0.05.

Tablel. The effect of CPPU on cluster weight, berry diameter,
and berry weight of 'Neo Muscat' grape at harvest.
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Cluster wt. Berry diam. Berry wt.
Treatments @) (mm) (@)
Control 315.7 21.78 7.51
CPPU 333.0 292 33 7.95
F significance _ *Z *

Zx., Significant at p<0.05
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Fig. 2. Effect of CPPU of juice Brix of 'Neo Muscat'
grape. Means at each sampling date indicated
by * are significantly different at p< 0.05.
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Fig. 3. Effect of CPPU on juice titratable acidity of
'Neo Muscat' grape. Means at each sampling date
indicated by * are significantly different at p<0.05.
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Table2. The effect of CPPU on aromatic compounds of 'Neo Muscat' grape

at harvest (ug/100mL juice).

Treatments Linalool a-Terpineol Citronellol Nerol Geraniol
Control 18.39 0.30 1.47 1.36 12.61
CPPU 9.00 0.26 1.64 1.96 10.87
F significance  *Z% ns ns ns ns

z *, ns: Significant at p<0.05 or not significant, respectively.
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ABSTRACT

Effect of Forchlorfenthuron (CPPU) Application on
Berry Growth and Quality of "Neo Muscat’ Grape.

Ken HIRANO*, Yoshiko IWAMOTO, and Goro OKAMOTO
Faculty of Agriculture, Okayama University, Tsushima—naka, Okayama 700, Japan.

The effect of Forchlorfenthuron (N-(2-chloro-4-pyridyl)-N'-phenylurea, CPPU)
application on the growth and quality of ‘Neo Muscat’ grapes was investigated. Application of
5 mg/L CPPU to grape clusters 10 days after full bloom significantly increased berry size and
weight compared to control berries. CPPU accelerated the accumulation of juice sugars
during the early stage of maturation, but there was no significant difference at harvest. Juice
titratable acidity of berries treated with CPPU decreased more rapidly and was significantly
lower at the time of harvest than untreated berries. Aromatic compounds of the juice were
analyzed at the time of harvest. Linalool, a characteristically aromatic compound of Muscat
grapes, was significantly lower in CPPU-treated berries than controls, but no other

significant differences were observed in monoterpene alcohol contents.

Key words: growth regulator, Neo Muscat, berry size, berry quality, aromatic compounds
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