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Suitability Analysis of Different Grape Varieties for Preparing Green Raisins

GUO Chun-miao, ZHOU Xiao-ming, ZHANG Wen, FAN Ding-yu, XIE Hui, YAN Peng, LU Chun-sheng*

(Institute of Horticultural Crops, Xinjiang Academy of Agricultural Sciences, Uriimqi 830000, China)

Abstract Sensory, physical and chemical characteristics of 36 green grape varieties grown in Xinjiang were evaluated.
Comprehensive analysis of major properties between these 36 varieties and the ideal variety was carried out using gray
correlation grade analysis method for cluster analysis of the tested green grape varieties based on their weighted correlation
degree with the aim of evaluating their suitability for preparing green raisins. The optimal varieties for preparing green
raisins included Thompson Seedless, Delight, Jingzaojing, Perlette and Centennial Seedless, while Muscat Susanna,
Xiekelange and Gloria Hungariae were unsuitable for preparing green raisins. These results were in good agreement with
the actual performances of the various varieties, suggesting that this method can provide an evaluation system for screening
optimal varieties in the raisin industry.

Key words green raisins; gray correlation analysis; suitability; comprehensive evaluation
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Table 2

Correlation sequences of 36 grape cultivars
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X, 0.8204 12 0.8385 9
X, 0.8312 9 0.8239 13
X; 0.7857 28 0.7830 24
Xy 0.8364 7 0.8890 1
X 0.8376 5 0.8415 7
X 0.8505 1 0.8386 8
X; 0.8409 4 0.8579 4
Xg 0.8370 6 0.8527 5
X 0.8347 8 0.8676 2
X0 0.8179 14 0.8348 11
Xy 0.7871 22 0.7587 35
X, 0.7866 24 0.7810 27
X3 0.7763 31 0.7832 23
Xis 0.8208 11 0.7923 21
Xis 0.7738 33 0.7778 31
x16 0.7788 30 0.7806 28
X7 0.7911 20 0.8017 16

Xis 0.8120 15 0.8071 15

X, 0.7863 26 0.7781 29
Xa0 0.7999 19 0.7817 26
X, 0.7861 27 0.7827 25
X 0.7649 35 0.7772 32
X, 0.8215 10 0.7992 17
X4 0.8443 3 0.8526 6
X5 0.7818 29 0.7779 30
X6 0.8466 2 0.8650 3
X, 0.7588 36 0.7349 36
Xog 0.8089 18 0.8365 10
X 0.7705 34 0.7671 33
Xy 0.8101 16 0.7968 19
X, 0.7868 23 0.7927 20
X 0.7864 25 0.7863 22
Xy 0.7749 32 0.7639 34
Xas 0.7904 21 0.7991 18
Xs 0.8196 13 0.8271 12
Xs 0.8090 17 0.8102 14
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Fig.l  Cluster analysis of 36 grape varieties based on correlation degree
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