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Physical and chemical characterization of grape fruits for processing from the 
Embrapa Semi-arid active germplasm bank  
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The characteristics of the tropical viticulture in the Lower Basin of São Francisco Valley require 
appropriate management techniques and responsive cultivars to the regional conditions. Then, it is 
important do consider opportunities for inclusion of new cultivars, making the characterization and 
evaluation of germplasm in specific conditions an important strategy for selection of adapted 
genotypes and with other desirable traits in breeding programs (Borges et al., 2012). Thus, the 
objective of this study was to characterize physical and physicochemical attributes of quality in 
grapes for processing, maintained in the Active Germplasm Bank of Embrapa Semi-arid. The 
experiment was carried out in the Mandacaru Experimental Field, in the Lower Basin of São 
Francisco Valley, Brazil. The vines were grown in espalier, in bilateral cord, in 3 m x 2 m spacing, 
on the IAC-572 rootstock and adopting the drip irrigation. In the production cycle of the second 
semester of 2015, the cultivars Ancellota, BRS Carmem, Campanário, Cabernet Sauvignon, 
Carmenére, Cinsaut, Ferral, Gamay Beaujolais, Grand Noir, Malbec, Máximo, Merlot, Olivetti 
Noir, Periquita, Portuguesa Blanes, Royalty, Sangiovese, Sauvignon, Tempranillo and Tinta Roriz 
were evaluated. Bunches were picked when the berries were ripe. After harvesting, they were 
transported to the Postharvest Physiology Laboratory of Embrapa Semi-arid, where they were 
evaluated for the following characteristics: skin color (measuring luminosity � L � and a* and b* 
attributes), resistance to a compression force, soluble solids (SS) content, titratable acidity (TA) and 
SS/TA ratio. Grape fruits cultivar Royalty were highlighted by the highest soluble solids content 
and a moderate titratable acidity, being an important aspect for the wine quality.  
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