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SUMMATìY

Changes occurring in the content of some organic acids,

monovalent cations, total anthocyan'ins and total phenols jn the pulp and

skin of ripenìng 'shiraz' grapes were studied. During berry ripening,
amounts of malate 'in the puìp decljned, sornetimes to 'll5 of the value at

veralson, whi'le in the sk'in malate lcvels tJoubled during the sarne

period. Levels of potasslum'increased signifjcant'ly in both pulp and

sk'in and during the period frorn vera'ison to ripeness the potassium

content of whole berries increased 3 to 4 fold. The total arnount of
tartrate per berry remained relat'iveìy constant durjng berry ripening;
however diffcrential extract'ion of berry puìp wiLh B0'/" ethanol showecl

that the free acid form (HeT) of tartrate was progressively converted

to salt f orms (HT-, T*). Malate existed ent jre'ly as the free ac jd

(HZM) at. al1 stages of berry ripening.

Effects of canopy structure and vine water status on the amounts

of the above components'in the pulp and skjn of rìpening'Sh'iraz'grapes
were investigated. Ripe frujt from shaded canopy environments had

higher potass'ium, malate anC pH values in the berry pulp and decreased

levels of tota'l anthocyanjns jn the berry skin. Shaded conditions
induced high potassium'in berries at veraison and this correlated
positive'ly with potassium levels jn ripe berrìes. The interreìationship
between improved v'ine water status and berry compos'it'ion appeared

dependent on the extent to which the applìed treatment modified the

canopy structure.

Compartmentat jon and propert'ies c¡f cel I membranes 'in relation to

the above compounds in berry cells during ripening were'Ínvestigated
using efflux techniques. As rìpening progressed, the speed wìth whjch

tartrate, malate ancJ potass'iunr leached out of pulp tissue increased,
'indicating an'increased memlirane permeabiììty with berry ripening.
Malate leached out faster than the other compounds. It is postulated

that malate was contained.in celìs separate to lhose storing tartrate
and potassìum.
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Potassium, total anthocyanins and total phenoìs were the major
components extracted from the skìns of 'Shiraz' and 'Cabernet Sauvjgnon'
grapes <,lurlng vlnificaflon. Higher amounts of extractable potasslunr

were associated wjth'injtial'ly natural'low pH and ìow potassium levels
jn the juice. The rise jn pH assoc'iated with the fermentatjon of black
grapes was greatest when natural juice pl1 was ìow.

When grape berries are crushed varyìng percentages of compounds

orig'inally in the pulp are found dissolved jn the resultant juice - 100%

of malate,66/. of potassium and 55% of tartrate. Thus grape juice or
must sampìes represent soluticlns in whjch varying amounts of llrl
T=, HZM, K+ ancl Nu* huu. been d j ssolved. H igher ju jce pt.l values
would be associated with higher amounts of djssolved HT- and T-

corresponds also to h'lgher potassjum concentratjon'in the juice.
Increased potassium uptake'in the berry puìp during berry ripenìng
jndjrectly ìowered the titratable acldity and raised the pH of the ju'ice
extracted from the ripe berry, suggesting that vjt'icultural practices
should aim at limjtìng the uptake of this cat'ion durjng berry ripening.

t HT-,

which
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