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Harvesting Indices of ‘Cardinal’ Grape
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ABSTRACT

Harvesting indices of ‘Cardinal’ grape were determined at 47, 52, 57, 62 and 67 days after
50 percent bloom stage. The results showed that the number of days after 50 percent bloom stage,
color of berries and seeds and chemical components of berries were able to be used as harvesting
indices of ‘Cardinal’ grape. Berries were harvested at 57 to 62 days after 50 percent bloom stage
gave the best eating quality which had 40 to 50 percent of berries with reddish purple color, 14.6
to 15.5 percent total soluble solids, 0.51 to 0.63 percent acidity and 23.3 to 30.8:1 total soluble

solids:acid ratio.
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