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Effect of potassium sulfate foliar spraying on berry and cluster weight , ph, total phenol and vit. C
content of grape ( Vitis vinifera cv. Rashe )
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Abstract
In this study, the effect of foliar spray of potassium sulfate on quality and quantity charastristics of grapes cv. Rashe
was studied. Potassium sulphate as a foliar spray at five levels (control, a foliar spraying at 1.5 per thousand
concentration, a foliar spraying at 3 per thousand concentration, two foliar spraying at 1.5 per thousand concentration
and two foliar spraying at 3 per thousand concentration) was performed. The results showed that foliar spring of
potassium effectively increased berry weight, cluster weight, pH, total phenolics and vitamin C. Average berry
weight, average cluster weight and phenolics content of fruits were significantly increased compared to control. Fruit
juice pH levels significantly increased in two foliar spring at 3 per thousand treatment and significantly different
from other treatments. The vitamin C content of fruits was hieghest in two foliar spraying at 3 per thousand
trearment. But other treatments had no significant difference in vitamin C content. The overall results of this
experiment showed that foliar application of potassium sulfate has been shown to improve the qualitative and
quantitative traits.
Keywords: potassium, grapes, phenol, ascorbic acid, cluster weight

¥1od



	P-FS-59.pdf

