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Studies on Vitis Coignetiae Grapes
—— Vine Physiology and Fruit Constituents —

Goro Okamoto, Shintaro Goto? and Keiji Ueki®
(Course of Applied Plant Science)

Vitis coignetiae Pulliat is one of the naturally growing grape vines in the Japanese Islands, of which
the fruit has been utilized as a healthy juice and wine. In Hiruzen Highlands, the vines have been culti-
vated for wine making since the 1980’s. We have studied the physiology of berry set and berry matura-
tion of the vines to improve the fruit production and fruit quality for last 14 seasons. V. coignetiae vines
are dioecious and need insect pollination, mainly by two species of Diptera, Eristalis tenax and Eristalis
cerealis, and one species of Hymenoptera, Ceratina japonica, indicating that mix planting with male
vines and reservation of such insects are recommended. Once pollen grains have pollinated onto the
stigma, most of them grow a pollen tube to penetrate into ovule tissue and finally reach the embryo sac
to complete ovule fertilization. There are several types of coignetiae vines in Hiruzen vineyards that have
different genetic backgrounds. RAPD analysis of 15 vines revealed that they can be divided into three
groups and two individuals. Coignetiae vines have been found to have a lower tolerance for water logging
than other cultivars, whereas they have moderate drought tolerance. Furthermore, coignetiae vines are
not very disease tolerant, especially toward downy mildew, indicating that growers must take sufficient
care over drainage and fungus control. V. coignetiae vines accumulate high levels of sugar and acid into
the flesh and anthocyanins in the berry skin when they reach the full ripe stage, which is mid and late
October in Hiruzen. Tartaric acid, the main acid constituent in coignetiae berries, is contained at levels
as high as 1.0%. Amino acid concentration in the juice is much lower in most coignetiae vines than other
wine grapes, although a special coignetiae vine with berries with high amino acid content has been found.
V. coignetiae berries have been proved to have several functional properties such as high free radical
scavenging activity and anti-photodecomposition of anthocyanin pigments. As commercial products of
coignetiae berries, beautiful wines, pure juice, and wine vinegar with a rich and fruity taste are pro-
duced.

Key words : juice constituent, skin anthocyanin, functional food, Vitis coignetiae, wine, wine vinegar
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RiiERZ Oz, EO%, BIEHAM OWET & 8RR
DOFARE IR, FIEDVWHETH 5 2 & DD 211721986
ENS, HERICY YT FYRZERLT, H%Ed5E
Rtz EG L, BEEEOIKER -7z, —F, ¥
TR TA L OBIEFEOMEN L BEOWUED 2D
12, 19784ENSBHEDY Y7 Ny RELED T, ML
BRI | AR A K L, 19834E 72> & 13FE o
Ve CINFE SN/ RETH /2T A4 VRS Z IR 72,
19884E121%, 3t s & — [UABEATA LH)] A5k
EN, 1.9t DY~ T P REXFERL LT, KIEWNET
A VEERENIRE o7, TOH, YYT R OERERD
Bz, 19904F 12127 B R AVEFHW10.5ha Ty~ 7 Ko 4
FERATIRER L otz L L, REOIWEITLENT
72 <, 19904EAD 4R, #920t 2R AV — A b
HE, 0t TFLAEWY—Xvbdhot. o7,
M LAE AR O BRI & ko iz, —7,
BEI N2V T R T A CIEIEE ISR & HIRDSTH
<, MM T A e LTOFED H o725, L YIEL
ZFANLNRTVERELR T A Y ~NOYURLLETH
D, FO7OIFERREDSEN ST A v BERT
DUFwN LT L ST,

ZOLD BEINEFFICBIF LAY~ T FoEEsE T A
VEEOTROTIL, HHSHIE, 19M4ENPSY T Ry
REOAERE L RFEOME N L2 BEEE LT, AW
LR L EBRERDI. TREFFLT, DAEATA
YEITIE, ATV, ELT, RENEY~YT NY T
1 OREZHIEL T, B4 R fTbh. Dok
TEAE D72 B ORE L LT, EWNSt oS ERR
BRINFEER IR ERZ, Thoofkt o7
KW - FEFEAEOFERCE LT, MEimX 2, B
TR, FERLARI DS, Y~ 7 FUHZEEH

FILKFRFEFME|ME Vol 97

ELFFRTHBHD, 2212, TNFTTOMEREL
LODHEELIZ, YT RyOAEREENTIZEYT 580K

N
Y7 RIBORGHEE

FEITHEE STV BH4,5008R DY < 7 Ko ftig,
FThE, BE AEME, REOVMBIEREELD 5 v o0 Rkt
DAAET B EDHS N T2, RIS, EHENEL, #
FEO LB KGEEH T LB EER, BIETHL T
e, WHED TN ATAHZ e ENSIERHIN, 17,
JFEmENTW (Fig. 3). FOBROUADFHKIZ
IE, SOBOREFEE L THENTEZ, LaLl,
ZO LX) RO, HENZERIZLEZHD0TH
D, £70, MEESCREME R SOOI S A TIER
Motz F2T, 20004512 DNA fENT % &, B2 7%
A AT o 72,

1) i, TEREDORIKRIC &K 5 Rfsiiiksl

FRILO B E A X CHRPR: S NTWw b v~ 7 P 168
EMEREE SN TV A IMIZ O WT, BH B O IED MR,
BAEH 0% & OF, B OEhO @] 2 T4k LR, &k
BN DD LREDIBNDL DT THEATHY, 72,
e DEOBHROMEN L —E Tld b - 72, - T,
NS OB OHIZIIH S 2 EIEI R B ERE AR
ETDHEEZ 5N
2) RAPD MrIC & % Rifaka

LREOBERERI O ED S, RENELHEEINDIS
W ORI T, 26180 77 £ ~—12 X 5 RAPD fi#
Wr&a4T o7z, Table 1 IIZMERETLIEE R L7219H5H
DTIFTAT—TELNENY FO—HZEE,2RLELD
T, 5% LNy FP—F L -k ZF LR E T 5
oI, ZolsiEsonsv—7 N1, 2, 7, 12,
13, 1448, No4, 10, 158, No3, 6#f) 2%bHbh, i
EAZHNG, A OBETFEYI AT S A (No 8, 1118)
PHIET 5 LTS 7z,

3I)x & B

T THFEEIN T LY 7 Py oD%k
MASRIEL T 5. 8k, BESRME L CHAREIZH
bNTE 17, 3751E, HERMEHOBTLIZIRIC &
Lkl TH L7, L O ERERRMOHEICIZ R > T
W\, RIFZETE S N2 B E TR 3ED R
&, ENENOBHEDORE, FRICHFEME:E REMBEOFE
BElS»MIL, T4 VERE L TR D BN R
AR, T2 2L, SHBROYY T NUAEDRE
BIZHETH .

Y7 ROBOmE - iR, MRt

YRT R 7IIHEOHY THh 5 DT, M - IRk
itz &, BROARNRBHICIIROEEZ SNAHET
HBH. LrL, IHFFEEICEIN, 7 EYEE LT



February 2008 YT RIH%E 71

B
- b

Fig. 2  Fruit clusters of Vitis coignetiae vine at full ripe stage.

Fig. 1 Male flowers of Vitis coignetiae (A) and normally devel-
oped pollen grain (B) inside the anthers. Female flowers
with curved filaments (C) with undeveloped pollen
grains (D).

Fig. 3 Different type of V. coignetiae vines producing long and
loose clusters with reddish rachis (left) and compact
clusters with greenish clusters (right).

% enne NI - : : Fig. 4 Reddish and wilted leaves of V. coignetiae vines after

1, — »: water logging treatment (upper). Drought tolerant of V.
coignetiae vines (lower, right) when Kyoho leaves have
already dried (lower, left).

Fig. 9 Vine vinegars produced from V. coignetiae berries (left)
and Pione berries (right).
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(Vitis coignetiae), Y AH v b« F7 - 7L FH Y
7, V<=~ (UL V. vinifera), ROEME, 757
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Fig. 5 Changes in the degree of infection of leaves in Vitis

coignetiae and three grape cultivars under a non-cov-
ered condition. Vertical bars indicate SD (n=20).

Table 1 Percentages of similar banding patterns of amplified DNA obtained from 15 V. coignetiae vines in reaction with 19 primers
Vine 2 3 4 5 6 7 8 9 10 11 12 13 14 15
1 100 42 37 51 46 98 42 34 34 49 95 95 98 44
2 42 37 51 46 938 42 34 34 49 95 95 98 44
3 51 61 95 44 71 66 54 54 46 42 39 49
4 61 56 39 66 51 98 49 37 37 34 88
5 66 54 90 56 59 54 51 56 51 68
6 49 76 71 59 59 51 46 44 54
7 44 39 37 51 98 98 95 44
8 56 66 54 42 46 44 63
9 46 56 37 37 34 44
10 51 32 34 32 88
11 54 49 46 51
12 95 93 44
13 98 42
14 42
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BRI 2R RI & 2R D#80% % L7z, T 72,
INSDRBOERINCIZY <7 B s OfEH %5
L TWb Z e SN,

D EoFERE? S, Y~7 KOS W sSHEs o e %
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3) & E M

v~ 7 B MR 5 B SIS AL 2 BRILL, A2
0—220%+% > 7~ 1 %O TEE (25T, 8 )
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FEEIIIHRED R W E B ENS,

TR OREEE R EHRENICTET S ERO—2 & L
T, BEINCBIT 1Rk, B OSERENEZMR S
B, ARFEM B L FOIRE LI L 2R R, B
BROGHALR R L o728, IEHGIEDH O IE* v
) - 7 =) — LAFEETH o7z (Table 3).
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DIZ—IIIZAT D2 FTR DRl LR AETE D FE T % S L
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Y7 FOEBOn % £ T, AT (Lycopodium
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AEME 1 LOL0% A 27 0— ZMIZHRL, Zhz/h
ATV —CHEIZEE L/ 25, HBEOESEIZHNS

Table 2 Pollination levels in Vitis coignetiae after different treatments of clusters”
Total no. of Pollen type Stigmas with
Treatment pollen grains Male Female Other male flower
/stigma flower flower plants pollen (%)

Emasculation 16.9¢” 0.4b 15.8¢ 0.9b 25
Emasculation + net cover 7.9¢c 0.3b 7.4c 0.2b 25
Net cover 76.9b 0.4b 74.8b 0.7b 29
Paper bagging 228.3a 0.0c 228.3a 0.0c 0
Control 220.0a 2.4a 212.5a 5.3a 63

“Three clusters of each treatment located 6m from a male plant were used.

"Means are separated by DMRT (P <0.05).
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X757 F—RE TN T— A Tho7-75, BAMR,
HIE DEEDHE L 020~10% 0o 72, 72, BOM
B ARRE ) v TR TH - 7275, KB H S HE D
BE LV EL, 0%, )y TERIIHEAISEA L
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B, 7=, 70 U RENERGTHo72N, HEE
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20004E12, WEHIX DY~ 7 N 7 R FE AR
SCO 1B (14484, BR) 2L T, MR hozE
Bl FROEEHE L WAL OBRERA LY. $hbb,
BN ERFOKE SHREHREN 245 FHEEDY, 8H2H
(BEAE P ) 1256 2 BB & el sk 2, 4, 7,
10HIC 72 2 X ) ICHIBR L, 54 D FEERIZIE 1 emDBIK
HEEL. COELEHIRICE T, ERILIZFRZ
10.84, 1.18, 1.54, 1.81& %572, ZDHDFHIEK
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oz,

3) BB ERERT - K
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5168 (IR LEMRMAT T, HIE) Y, XL
— VHICHRY R0 4 & L, IR (104 H4)

Table 3 Comparative distribution of ovule development stages in female flowers of Vitis coignetiae and three commercial varieties®
Embryo sac (%)
Species or Deformed Polar Abnormal
cultivar ovules (%) Unformed 2tod nuclei egg Perfect
nucleate unfused apparatus
V. coignetiae 5.8 4.3 1.4 8.7 26.1 53.6
Muscat of Alexandria 0.0 0.0 7.2 0.0 1.4 91.3
Campbell Early 0.0 32.0 0.0 6.8 6.8 54.2
Pione (4x) 4.2 29.5 28.6 35 17.5 16.7

@ Averages for 30 pistils collected randomly for each species or cultivars.
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4) £ & &

FITHEE SN Y~ 7 Py RFEoORHL, 8 Ada
PHIEE 5T, 100 DO FAICEHICESL 2 L ASHIF L 72,
ek, ZOHKXTIEZ, YT KON 9 Ah TS
fThITn7zds, FEMEDS LD &L DRI R
TOPHETH 5. THERZFET 5 & TSS G=I13205
wBZ, T4V TR LTI oaEERETHLETR
b, —F, ERERTHINABREESIERFICE L, TA
DL.5%B L EDBENLZDIZY T YO TH 5.
BRI TICR S L, BENOIERPELHDOD, B
SHICIEH T YV EEEINLZNI LY, —FEOFET Py
ERECELRDHETH D, FERIE, YT FYORE
2100 g Rt & /N E VDT, 2EHEL TLERBLICR
B LA, BENTHNET IV BREEDEKL RS
DT, TAVERELTITELL 2V, Bdc i
REFHOEN, T3/ BB L 2w X9 ISR
G EHAITIRETH 5.

Y7 R RERD DO

Y~<7 R (Vitis coignetiae) &, —RIZHIE SN T
WA A= 87 Ky (V. vinifera) T A AT K
(V. labrusca), T OTEOZHERE & X% 2 FEOREY) T
Db, HoT, BERMIOVWTLHEOMBEZET S
RN 5. FEEOELR BRI AV OffEETH 5
DT, T4 VOMEICEZLEbLNLEFTIZONT, —

YYTRIHE 75

WA T A4 Y 7 R bl & g L 7.

1) REFOBER (P h2T7Z2)

20004F 12, WEHIX OREREY; 25, v~ T N Rk
ZPUEMS] (9 H26H) &5l (I0H27H) IZBRIL,
BB % SRR, A ¥ ) — VI Cez et L 7.
NI O v R T 4 VI THORER 7 Ko T
9HTHWIZPHES NNV - V= =T Bk, S
bRtz A L, HPLC 44T L72%. Z 0%,
YYT RYORAREIL LT~ b7 = ORBUTK
RN oINS, AV E - Y —EZF VIR EENLTWY
GV 2HEFOMESRIEEIN, ZoT N T =0
DWT LC-MS &iEX H Tl LzR, ehoid
malvidin-3, 5-diglucoside & malvidin-3, 5-diglucoside-
coumarate TH 5 Z EHPHALNII 720, b7
YRYT T AVART R ORFIIE KIS
(EEINTVDELDOTH .

20014F12, WhEHX DY~ 7 K102 552 # o5&
FIEERL, 7> ho 7 =% HPLC 04T L7z, &
OFER, WTFhoBTd, £ L malvidin-3, 5-
diglucoside & malvidin-3, 5-diglucoside-coumarate,
malvidin-3-glucoside 7 & T& - 72%%, malvidin-3, 5-
diglucoside %55 ® 5 I L > Thk 4 T, #50~53
% 218, #933~43% 7% 6 f, Mo 2 #HI20% HiATH
5720, 2D X)) BHMBOKRE I, BOBEENY
ROMEIZLZDDE b,

2) BiAthotE, B, 73I/8, RU7x/—IVEE

Y7 N REOHEMIL 7 K78 (Glucose) & Rk
(Fructose), MEOFILY > IH (Malic acid) & A
B (Tartaric acid) TH Y, —FKOFFE7 7 LFELET
Hb. 72770, YT N EIEAREEN TR TH 1
~1.5% LFFICEY, TNHF—DORHES LD
(Table 4).

T EBMEE, £ 0KRT A v G (Vits
vinifera) TEHLGENL 70 23875, —i%IZIZE
BEDVLRGTNY I, Ty I VRS VS,
27 3/ ERERIZ1I0mmol/ L #E & A7, 2002412,

Table 4 Comparison of must constituents produced from clusters of Vitis coignetiae and several V. vinifera grapes®

Glu Tart Mal Total

Species and TSS Fru o Anthocyanin
. . pH phenol
cultivar (Brix) (/100 mL) (ppm) (ODss5)
V. coignetiae 19.2 2.8 9.23 8.61 1.52 0.55 393.8 1.161
V. vinifera
Cabernet Sauvignon 19.5 4.2 8.56 9.30 0.27 0.18 285.8 0.439
Cabernet Franc 20.4 4.0 8.90 9.72 0.25 0.24 265.3 0.498
Pinot noir 20.0 4.2 9.26 10.10 0.29 0.44 263.9 0.288

UClusters of V. coignetiae were harvested from Hiruzen vineyard; those of V. vinifera from Sapporo Winery vineyard located in

Akasaka-cho, Okayama.
YShown in garlic acid equivalent.
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Wh X D168 O IERFEIZDWTT X/ BRAL & ik
L7zfER, &7 3 /B2 22mmol/L @ 1 8, 10~
16mmol/ L @ 4 #73& - 724hiZ, 8 mmol/LLLFT, 7
B ClE 5mmol/LUTTHo7z (Fig. 6). F72, %
22mmol/ L OE T X VBB O FE5IE 7 e »ThHY,
D 10mmol/ L Fif£® 3 TH 7)) V23 EKS TH
5720, Ta) Uik, U4 CEEERICEERIC X o TE1L
ENBVDOT, T4 YHIFEST, T4 Y DEARIZHHK
T4, mITHEESNLZY 7 Fyofmis, b3 rk
Wom 7Y Y REZEMET LEEOFIED TR S N7
CliE, SBROESNET A v oBSEIZ AT T, BERK
ELTICRELEHMZ 35D D 5.

20034E 12, FIIRFENR OFEILCI#E S N-Y~ T ®
T, AN s =S F Y REIZONT, T4
HICREZEHEL TELRT (AN o&R) 7/
—VEBEEGN LTz, BT e T80T IZmEk L
oW aE, EINAPTYARNLY 2 ~4fFEoeR) 7o
J = Emsktanse. 70, MILKFEROY~ 7K
TEDBFRUDOY YT R DOEPERICEENEH L, K
B LY QPR TE D o 7P, FFELE XN O Y <
7 K BIISBHZDOWT, XLV — VI S5 HICE S
YA MDOEKRY) 7 ) - VEROHEL A LR,
FAINIEFIZERmDE , TOREMW L 728R, i
SEAHRC DT THIML 728 72 &% ), e g =
400~1,700mg/L Lkt 4 TH 72", YT RKI T A 0D
HHELTER) 72 /) —VEaRERD DL L HIE, B
HCEEOBE W % BT 5 LEDV D 5.

3) mER{bEM

FEROER) T2 )= VEREHIT LT A MOV

25 ¢
B Others
O PRO
20 + O ARG
m GABA
. 15 [y =z
)
~
o
g :
g
R i i
5 L
0 O e O B e B e B R e B O O B
1 23456 7 8 9 10111213141516
Vine no.
Fig. 6 Amino acid concentrations in berry juice obtained from

16 V. coignetiae vines grown in Hiruzen.
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T, IVHINVHERE® DPPH A2 X WillE L2, Zo
FER, MURBALIEMEIZ AR ) 7 2 7 — L EEOBEm L 121T—
BL, YYTPFIDOTANMNIIANNVA - V== |
ATl E <, SR oREL MBS L2812
SR D E2- 72, FLHOY <7 Ry 16E» 55~
A MZOWTY, PLEEIIRY) 72 —vER e
\Z[E CEE)C, T 24 ViHEEEIX550~3,200 unit & 12
Lo TRELRMEELR LY,

4) BROXIHENHME

(1) X2ENEHE (bE) OER CILFMFE

Igarashi 5%, Y~7Fv0&INs7 o7 =
YEFTEOIER LA Ao 2 L 2R L, RSP
VYT RGO EESEDN L THFAERLT I F v X
VOMLERL ) DEWZ EERE L. BNEO T Ry
ORI % —EOORREICHEL TRY) 7oL V8o
INATVICTHEL, IhERIMIEWTELS SR

TH, YT FIORTIE, A4 - v—E=3 (V.
vinifera) ¥+ —3 (V. viniferaxX V. labrusca) £ %
B & DM E SN o 72, T AU B R T Ko (V.
labrusca) OF X X« T—1) =L DFEII/NE Do 72
(Fig. 7). —F, LIORLAZED11C, ¥~7 Fyox
ELhEERSIIVE Y =Y vay PRV EY
=/ 7NVALFEINLDOIRL—FTHoT, 2
NOEDOT YN T VT A)ART 7 OREOMAL
EHETLLDTHo THEFNRLDOTIERWVI LMD,
Y7 PRI, T2 N2 T O B
TAWMENGIEST S EME L, YT Py e
V= a ORI NERY T2 = VEGERELY
WL, HPLC T4 kL T254mmOW % bz L 7255 5,

YYTRFTIEORE R E =7 PO b
72. DM, RT 29 75 0WE (b WE) %HEEL T,
ROV SERVES S L AR N7 | 2T i iy v/
A5 2 DRI,

100
80
E
S 60
Lo
=)
S
A V. coignetiae T -0
20 L O Cgmpbell Early  TTTtteeell o
O Pione
¢ Cabernet Sauvignon
0 1 1 1 1
0 2 4 6
Days of light exposure
Fig. 7 Light decomposition of juice anthocyanin in V. coigne-

tiae and three grape cultivars.
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COWHE DL EZ S 2T 572012, ODS 7
T AL o CHEEL, ESI-LC/MS AT L7245, 2o
WX FE194DO 7 7)) 3 2T 3 — AN 2 5Tk
A LIEEATH Y, S2ROSTEIZ519F 7213518 L H
EINLY, UL, RENREZEEFE2ENTw
N,

(2) b®HEDT NI EEHAND

bWEILX, YY T FYOBICL) ERIZEND L DD
#20044F 12, Y7 PO T RYEMEWIZLEEN
TV 5 D2 % 20054F 1IZFAS L 7217, 20044F1%, #3100 T
BEENTWELYYT Y 65698 %2 MR L7z 20054F
121, FLov~7 8o 2 /3838 L, BFRAETD,
WIS T, JLiEEmHIT T SN Twa Y~ 7 R
YONMRELZMRA L, YT R eI AR - U —
Y3 (V. vinifera) & DXHESETHLY~ » V) —
=3y REXFLIS, JLiFEOYVYYT Py LA X
Wi EOZHEN SR D IEE, LSO RE L JLifEE
HE 226 AF L7z, — M dismfE e LC, Mk
FEEREIG R O BHEA T A CEFEBRES THREIATY
LHN)VA =23y, YYIWVELR, XAHY b -

Hiruzen A-1
A-2
E

Nomura
Yamashita
Takamori
Ohno-okute
Yamagata Asahi-1
Asahi-2

Asahi-3

Hokkaido Yamabudou

V. coignetiae

Iwate

Wild grapes Ryukyuganebu
Ebi-zuru
Shiragabudou (Kyoto)
Shiragabudou (Kagawa)
Shiohitashibudou
Hybrid of V. coignetiae

Yama Sauvignon
Kiyomai
Yamasachi

V. vinifera x V. labrusca
Campbell Early

3309
5BB
5C
Mumo Tereki
161-49 (Kofu)
161-49 (Kyoto)

188-08

Root stock

YYTRIHE 77

7 - TLXFURNYT, TUTx A TNL— (L
V. vinifera), ¥F—F, Ay k- N=1—A,
Froa) e T=)—, AFa-—Nry, 7577 (L
b V. viniferaX V. labrusca) DFEEHE L 720 X512,
FINRF AR E 35, WRBIT VK R b 3%,
MR AW ZERT QLT OB 23/ fr s
TWAHEET Y 3, ARImiE, ~AA71 7 F
7 (V. rotundifolia) 2 WHEORFEHMK L 72, #1hz
N3 REE W, ERlE kDT HPLC 4L, B
W % 250nm D & TR L 7.

FLOY<7 Py Etho b WEEEZ, BHcihk
E R o, MERKTRARETH- 72 T2,
b WEER, FUEOEW, aFROIITR, IEE
OWIH 1 5 THICE»- 7 (Fig. 8). dvipEhHIT o
YT Ry RECE, MBMOYT RV RED1 /4T
BETH-o /2. dLEDOY ~ T F7IE V. amurensis
Rupr. OWREMERH L LEEFbLNTBY, o777
5b V. coignetinze LI BERIIZEL LT LRI N
b KWED 72D AF LKoY~ 7 Ky R,
ERERLLARGEMN 0 E OB, REY TV DR

0 1x10°

Fig. 8

‘B substance’ in berries of various kinds of Vitis plants. The

2x10° 3x10° 4%10° 5% 10
Peak area

‘b substance’ was not detected in berries of all vinifera culti-

vars (Cabernet Sauvignon, Chardonnay, Muscat of Alexandria, Alphonse Lavalett), most hybrid cultivars (Pione, Muscat
Bailey A, Steuben, Delaware), Muscadine grape cultivars (Magnoria, Nesbid), and several of the rootstock cultivars 101-14,
41B, 1202).
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DEFEN—ETH D EIIER R, LI2H>T, 22T
\BONTT— 5 H3EAE, i - DR 2 IEMEIR T
SDOLIFIEZLVD, WINOHIBTHE SN TwEY
Y7 RIS bWESEEINTBY, T R/
R L o T DRENRL LI LIFFEELED
nas.

WET RO THL) avFay 77 (V. ficifolia
var. ganebu), T YN (V. ficifolia var. lobata), ¥ 5
BT R (V. shiragai), ¥ Fv %7 K (V.sp) @
REICHDWHEPEINTEBY, K, ¥y LEsF
Ly 7 Ry TR, FILEHDL3~1.5EVWEET
Holz. YIAT RIIZOWTIL, TUEHFK &S OG5
TIEFILEBDO#13% LR EG®m Th o 7225, FINKES
THES N/ RETIE, EBEABEOEETH .

Y~YT Ry LORMRETHLY~Y - V- =T D
FEETIEHFLEBONLT% T, deiEEEIT oS & 11
ETRENENEBDI2%, 5 %REL, Il in
BETIEH 07278, HEICEEN TN

—75, HERAO V. vinifera ® 4 WL, ¥ — A,
YAV b+ R=J—=A, AF2—XRY, 7797
FECHEEN TV RLo7225, Fr o)L 7= —(C
&, TKbTrarbEEnTwZ. Fr oy 7T —
V—DOBFBERTHLL—=T - T—1) =HhLNVET LI
X, bWEEEIN TV L EEMED D 5.

RAATA YT ETIIE, #AELAz2mEE 12, b
WEIZEEN T o7z,

BARMA T, 3309C (V. ripariaX V. rupestris) OF:
FIZ, FILEM & FRBEEICE TN V. berlandieri
x V. riparia ® 3 FEDOW, 5 CIZIZEBD3IT%HE %
nTHBh, TN, 5BB, EETLFOH2HEOERET
o7z, 161-49C (V. ripariaX V. berlandieri) T,
TR A SE E DO RETEBOM2.THEOEETH -
T2, HHEBHF KBS O RETIE, EBDOR66% TH - 7-.
F72, 41B, 1202CICIEEEN TV 0o 7288, 21U,
RN V. vinifera HWSNTWL200b L
R,

PEoZ &ns, bWEIEX, Y~7 Folibzd, H
TYTHEOHAET R A, Y~7 F3ckEinE s v
CODPDERMBIZEEFNTVWD I LSRR 5
7z. F 72, V.ovinifera ® 4 5WE, Y AHDTA YT R 2
I ECHEEIN L2 80 h, bR,
V. vinifera sEIZIZE TN, KT U7 T A AR
EOT FyERMIcEEINThDE EEZLNLY,
5) % & &

Y7 RoRFEE, SR TIE—EOFRE T F 71l
SRS EREINDLY, HABSEDIETISE W
OIZ, EFIZIEArRV. 73 BIEE L o Ty
S, —OFFEME L FAEEOGE T GUB AT 5.
REIFIFFICEVRETT Y b7 =g TN, M
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BN vinifera TE & 1357 > TBY, labrusca HfE &
T D, —F, YT NI RERZRT M T=00
N5 2 B3 % Y E £ T W B8, 2 AU vinifera
MRS S, BB LT K27 2 ) A FAE
TEICHRT 2 BRMEOREIZSHFET L. KWE O
EEEMBIME LTOREPMRESI NS, REKE
LCEBEDRY 7 2 ) — )% erd, PG D &\,

YY7K0OmT

1) FUTRESChZ VYT RN IREEOMIOHRK
BREMFIUDPAY <7 K OEERT, 2006458E,
8had ¥~ 7 R RET, W20 VO REDNE S
NTwb, FAHXIZHD [OHLEATA EH] I, 2004
EROHEE (THEEEEYERE) TRAREICLTHEY RS
TWwWh, 374bb, 16ELUE (AT 27) % 1kg41 420
H, 16~14% (BJ v %) %#320H, 14~12/% (CT >
7)) %220/, FNLF (DI v 7) #120M & LTW5,
20064, AT 7 DORENEEDIS% % 5O, KD
3BT ThHotz. TR, FELTAS Y Z7DOR
FErFRE LTI v eiEEL, ludy~7 Py (&
HKo#40%), 7v—2v =2 ([{10%) ZFHL Tw
b, 740, 100%Y~7 K74y GR) Ofh, <2
By b e RXR=J—=AJA 5 TLYFLIFRTA Y, B
NI A 27TV FLzaB T4 8Lt B
WBENLT A L, FRILHIEPT E TN TlRFE ST
w5,

2) T4 CEEHMOMREZTORE
FTTIHBRZZE I, Y~ T Py RER, — ok
A VAT Ry BEICHRT, A GEBEHORT) @
et IERICEL, B R) 72/ -V EETH
LI, 73/ BEEIEE L R, F7o, BREAVRS
WENZ A ATR <, BV, RIS, REATE W
Bz fo, chonZ ehn, —FoT 1 v HREE
72T 4 VEERE DA L X R BT O AT
HTho-.

(1) [BEAEE] OBA

XY 7 Ry REFEE ERLO L) ITRRDN S R ATE
W, —ROBE - BT B L7272 TY Y 2 IR
FTHETIE, B3P % L, REMRE LKL 2
b, CORETIIE—2~A FOBSHED TEX e\
9, IEMEZRfEE (R IR 25~ 26 (2 FR%E) stk
ETER, FOMKE LT, B - i L7 RFEE T
TWERIBL, ETTEICEATREEY THICETS
L7z, ZoOTHIZIE, 500kgD FFEITx L THI2045
RET LN, TAMEY DL LT X AEED, v
TREIOTA MEN) THEIET A2 LIl o 7.

(2) BWERDOHR

Bl R) 72/ = IVEENENI END, BPo—ifik
7B T4 2 TIEER & &R ST X5 50T
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Hol. INEXYYT T T OFE L Cifbit:
FHDLH o720, —HINIE SR Lo kv &3 LM S
STz, TNEWET B 72012, WBOWIE % 4 175 72,
9, BFOERE LT, SR~ A MI#EAETLEEN
LD W CHBRREE L, Y~ 7 FU~v A MZ
WbHHETHDDEERIKL 2.

&IZ, MLF (Malolactic fermentation) D3iE A % a5
L7z, Zolid, LWL > T v Il E LI E
A, 04 Y ORE T 885 L AR Z0ET 5.
Y7 Ky~ A MOEELIE, 25CTH 1AM Z I TT
b, Z0tk, T7—7LAMTHEREETLZL0% 2
WHRE (BHEEE) TR, BERTRICAY—F—Tdh
% FUERH O BAG I R 2 NI 5. BAGHEE ] R0 HAT AR
PEEE, TV — VIR, iR & O SO I
Wb bonH Y, TNERIEIHEHT 272000
AR B 7.

WBORBOTERIZT A »OGHWETH S, RS
T8, U4 2 — ATCOHBERICH 1M, BRS
BT EIZLoT, BOMERS (BEA) & LThE
T 5.

PLED 3BEBEOWBEEEIZLY, FREFTOYY T
T A Y QFRBRITKIEIC I F L 72 BB 2 H & L C,
ZOWT MLF QAR SIEIKRE L, RWT, B
FEOEIR, BHH OB RONELHEEINE, ZD LD
R DL I E o T, BRNIKEKTHEESY >~ 7
ZEHL, HEIVIEIBREFOERR TIZIZ /2O —¥—T
BRELTWZb0E T vy MEOY v 7128k L
T, MR REEHSTE L L) ISR HE cb e L.

(3) #IZ&BEmk%E

LR X912, MHOY~ T R0 A U ILERE R g
L, AL A RO R, JAROE S RRATEZ
LWREbBHZ TV, RIAVELTORTA %235
WM LT 572002, A — 7 BIZiFR T 5 R L 7.
BEEPHT L CHOFIBIEL, T4 Y 2HETH 4 2
A, 3FEMT1IEMBFR L. Foy 1 v L 34
DIA Y TIETA Y ORRLEHF N BHLLIHET L. Z
NENRAFORETT LY RTLHZEI2E-T, Y7
RoRIA e L TEELZMEIAERDZ 12k
L. oL, 7LY RORBOPREL, 5%, BT 5
FHPIRKNIIH L. COMEMOEAL, 7L v Nl
D LD, BAEDORT A ¥ OFHIiIZ D% 55> T b &
DD, 20054 12 8GE X N7z Vitis coignetiae RED 2005
&, 20064EDEET A 3y 7 —IVTHEE, EEES
BILFEMI YT A NTHRFEERKEER, 256122007
HOEETA a7 —VTEEEY, $72, 05FA
UIR] 3 E & 457210102,

(4) MBFTIEDL S EERIEHRAN

C VBRI A Y OBRER ZIREEE T oo, T
60T I L T s av sz L. Ly, BE

YYTRIHE 79

Hi2 5, FEMBTOSmDA— Y v T 4 )VF — Tl
H2kd, BERECHBMNICE VEETE L REYEA
L7z Emsc+2 2 LT, BiFRTHONEZT A D
WMHELZEDHFE LW T ==&, 74 00
B S 2 g s e,

(5) O€E741 >k EQRERT

BROX T KT A v O - ERED 1 kL
LT, RIAVIZRAD Y b - RXR=1) =A%, F/oa¥
TANFINET LY R Lz ATy b - R=1—A
WEZBBIMATEEE LT A4 2T, REESHR RO
Sizhs, mOWHKIND - T, WEDWL LD TIE R
oz, BAEE, MRcEINv ATy b RX=1)
—ADITAVEXRTEITIAL T LY RTHZEIC
LoTHELILEYANKEI A TOXYTT RIRIA V%
EELTWAS, $72, o7 ZonTiE, Y~Y7F
TREOHM AR (F A D OB TREZ5HEL TH 5,
REEEBT A) TUA Y EEEL, JICIIFEED
FINTA %2 T Ly FLTWA, Y7 FYOEREL K
REE TN —T 4 —FDEPEN, HEONT VAN L
, BRARTWVWIT A & LT20034EDEET A > a vy
— VCHIE RS SN
3) Va—-RkE

FIEDOY YT FORENS, T4 2 PUAZT FT Y
2= AETN—=I YV = APREINT VDS, V2 — AT,
B 720 T, —&FT A 2 LIl K o TEA R R
o Fn%daEn, BEEME LTEAT L APNS
VL MNEIEREASR VWO T, BELEEINA TR LD
27225, FERERIOBE WY HIEEIC 7 o TH 5 I ER
REOHEE D, BRIMETL, APL—PFTa—2
ELTANED S D, 43,5004 (360mL) A3HEFE &
nCTwns,

TIN—=r = ADBEI, BERPIXFAGTDVELLE
INBREES RIS A7, INEdE, X v Yo TH
ZL9Ah, G=TNWVIRTARATZ) =L, T—FD Iy
Eo 7 LTHWDE, YT R0 hrEL <,
REOEDVPHRMS NS,

4) 74 EXH—BEE TORH

YI 7 P OREOFOFREDOT ¥ b T = Ak
ERY T/ =, ZLTHKERE, HIZ1 %%B25H
AEEOEREE LT, U4 T —08EELHMz.
Z OWFFELE, 2003~20044EFED [BHRRENATT 7T
4 7] o7avz s M LTRIREN, ZOLEEET
FEhti L 721,

FINTPE SN2 v~ 7 B RELEH - ik, 7
F ¥t (BUCHER, RPF15) THET (12 1 #5960
%) L7z, VETRIOMBGLEIIIT Dotz S OFH
60 L 2 [ LA i v o> 0 o BB A R SRR L3 A L, 30
LA BED IR IZ AN, 73— VEEEER
(LARVAN71B) 2.4g %A C2HT THEESE/2. 7
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V= )VIEREATH) 6 % 1 Z3E L 2B B CREFER /XA ) T
X AR R L, BEFRFEREZ B L7z, FERREEERLG
HOEREZ2CICHRD, 2 0 HIRITRERIEEA 6 %12
ELBEBTHEEE T L, #Esh7zyvy~7 Koo
JA XTI, FEEOBWEHEEOTEY, BE
TEBRLDOTH-72 (Fig. 9).

YT RO IAL v ER T —HEOREL LT, 2o
AT =X~ T B R O F 7213 4 fEWEHT 2 fE %
DOETIM Az (Table 5). i, &%li, fEniho
K - BAEB L U—RITRAE89% (F1H108%, #«&
814 18~T785%), B L O EIHLM T OWiv LR SA & Bk
H45% (1204, 254 | 18~52i%) 1Sk L T3
S5\, ZOFME T Lo, EEROBTE—F L
N Y7 HE L TOEHOIHIE Fig. 101083 &8
T, JAYERHT =121 | 3OEETRITEZMALZLD
WWEHRI8B DA TETH L] F/21k [ Xwv] L
L7251 01, 20 1 OEALTIE, [Brv] + [T
o] DR EBAL —), AEmEETtE 1
1 TMA7ZZ5DITHLT, [ETH L] + [Xw] OFF
lis#997% & & o7z, MR % 2 0 1 T 72856
i, TEThdwv] + Thw] 13#967% T, [HE< THo
] LT BANLRI0%H o7z, BRHITHET S &,
BRI DS AUZIR AN HIRD D o TOUFF 2 W E
TH o7z, FRPITIIMETEIIKED % Do 72,

HE - INTRF ORI, B, I ARAE
L@ ThHo7. Lal, SEO 4 BT %
A7z 7VPsbclE, TeTh lwv] + [Lw] ofl
BV HARNOFZ R TEBIIK <, BEIZEEN
HXYX T PO E HRNIEHE 2w &b
nr.

5) ¥ & ®

BELZOESLRY) 72—, BREOWELRE ST
YT RO REORFEEZENL, 714V, Va—X, 7
A ERH = EOIMTMEEITONL TS, KRTA
Y ELTIE, BRIIERIEK & RS0 XA H o 72

Table 5 TSS, acidity, and pigment concentrations of 6 tasting
samples of Vitis coignetiae wine vinegar mixed with
original juice.

Sample TSS TAY ODen?
(Vinegar : juice®) (Brix) (mg/100mL) 50
1:3 114 2.7 2.61 1.56

1:2 10.5 2.7 3.06 1.62

1:1 8.9 2.8 3.86 1.76

2:1 6.9 2.9 5.01 1.96

1 1-conc 32.7 2.7 4.56 3.65

2 1-conc 23.4 2.7 5.02 2.87

4 Conc, 4-times concentrated juice.
Y As acetic acid equivalent.
“Each sample was diluted with 3-times volume of water.
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N, TOHOEETEOUFIZL > THENMEL, H
WTHOTA a7 —=)VTAETLLNIEL T
A4 Y EART— T E E L CEMES R, IEETT L
—F 4 —REAT=DPEO NIz, YT Ky REFRK
BINCE T AT 4 ORRBEIFESH S 2o g oo dh ), 4
P, SNOLOMLMAPMEELRE LTHERSR, ¥~
TR EER IR T 2D SN,

= #

LR BT RR LT, Mg e & L C19804E 22 &
HEEDIEO S/~ 7 N7 (Vitis coignetiae Pulliat)
I2DWT, 199340 HIAEE T, Jfoiksl, gL R
FERE O, RERGOSNETo72. ZOMFE, M
MR TH LYY T FYOEELEDLDITE, THE
HOTEE S VZET, A H 2 BAE O AR HDFEE S L7z,
VYT P OMETCIITRENICHEE D L, HEIITH
S, BELEILER I NS, LArL, Y~YT Y
BHIFZSR I IETR S, TReMEER <, F72, X MNFERT
HHEL BT, 7 RIROIIENHPEETHD.
AR FENIIHE, BOERECEENLD, 7 ERE
JEIZN, L L, HBROER, —HKoRT A v H i
EFREDOT I VBRERTFIOMPBEL SN, T,
Y~ 7 N RFEIZTEBEEOLENIEGETNLDS, FHERC
COMEDONTIRE I T LW EETNTnDL T LR
B S o 72, A, SO ORIE & i &
L COFAPIREEIN S, FILHWXAD VDA T A >~
BTIEY~ 7 P I A YEGEOFEMYGES T b, R
BIUuEU A v ELTRWEHiZHE2 L)1k o 7.
T2, [BRENAFTT 274 7O TOY 27 b

100 - g =
80

60 ||
40

20 || |
0

1:31:2 1:1 2:11:12:1
conc conc
Vinegar: juice

Distribution of evaluation (%)

Fig. 10 Tasting evaluation of Vitis coignetiae wine vinegar
samples by 170 persons. Conc, 4-times concentrated
juice. Tasting panel was composed of 98 men and 72
women. [, unacceptable; [, unsavory; [ ], accept-
able; [ ], tasty.
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