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Effects of 24-Epibrassinolide on contents of proanthocyanidins and
flavanol accumulation in wine grape

GAO Xiang,XI Zhu-mei, PENG Xiao-qin,ZHANG Hui, MENG Ying

(College of Enology s Northwest A& F University ,Yangling s Shaanzi 712100, China)

Abstract: [Objective] The objective of this study was to investigate the influences of exogenous 24-
Epibrassinolide (EBR) treatment on contents of proanthocyanidins and flavanol in Vitis vinifera grape ber-
ry (Cabernet Sauvignon and Yan 73). [Method)] The grape clusters (Cabernet Sauvignon and Yan 73) were
sprayed with 0 (control),0.1,0. 4,0r 0. 8 mg/L. EBR and 1. 0 mg/L brassinosteroids (BRs) inhibitors
(Brassinazole,Brz) before veraison, respectively. The contents of proanthocyanidin and favonol in grape
skins and seeds at different periods of fruit ripening were determined to analyze the effects of EBR and Brz

on proanthocyanidin and flavanol accumulation. [Result] Proanthocyanidins content had a slight decrease
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then increased dramatically during fruit ripening in grape skins. On the contrary,flavonol had a gradual in-
crease after treatment, then decreased, and raise again. but decrease again until harvest in Cabernet Sau-
vignon grape skins,but it had a gradual increase after treatment,then decreased,and raise again in Yan 73
grape skins. Proanthocyandins decreased at first, then increased until harvest in grape seeds, the flavonol
had a gradual decrease after treatment, then increased, and decrease again in Cabernet Sauvignon grape
seeds,it had a decreased at first, then increased in Yan 73 grape skins. EBR treatment increased the con-
tents of proanthocyanidins and flavanol in grape skins and seeds of Cabernet Sauvignon,and 0. 4 mg/L. EBR
treatment was significantly different from the control. Nevertheless, EBR treatment attenuated the contents
of proanthocyanidin and flavanol in grape skins and seeds of Yan 73 during ripening. 1. 0 mg/L. Brz treat-
ment decreased the content of proanthocyanidins and flavanol in both varieties,and the contents of proan-
thocyanidins in seeds and flavanol in skins of Yan 73 were significantly lower than that of the control.
[Conclusion) EBR enhanced the accumulation of proanthocyanidins and flavanol in grape skins and seeds of
Cabernet Sauvignon, while the effects on Yan 73 were opposite. Brz treatment decreased the contents of

proanthocyanidin and flavanol in grape skins and seeds of these two varieties. The results confirmed that

exogenous BRs played a role in accumulation of proanthocyanidin and flavanol in wine grapes.
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Fig.1 Effect of EBR treatment on the content of proanthocyanidin in grape skins of Cabernet Sauvignon (A) and Yan 73 (B)
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Fig. 2 Effect of EBR treatment on the content of proanthocyanidin in grape seeds of Cabernet Sauvignon (A) and Yan 73 (B)
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Fig. 4 Effect of EBR treatment on the content of flavanol in grape seeds of Cabernet Sauvignon (A) and Yan 73 (B)
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