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Study on ecological regionalization of grape varietiesin Beijing
Postgraduate: Zhou Pin (Horticulture)

Supervised by: Prof. Chao Wuji
Prof. Li Jiang

Abstract

On the basis of investigating ecological resources of grape product areas in Beijing,
the climatic data from 1971 to 2000 were analysized in detail and relationships between
varieties and ecological environments were studied systematicly. The results of this
study are asfollows:

1. According to the grape ecological requirements, eleven climatic factors which
affect the growth. development. yield and quality of grape were selected. By means of
systematic cluster, Beijing was divided into four regions. I: Yangin; 1l1: Miyun, Pinggu,
Huairou; I11: Shunyi, Tongxian, Daxing, Chaoyang, Fengtai, Fangshan, Cangpin; and Iv:
Haidian, shijingshan, Mentougou.

2. The geographical situation, the present situation of viticulture and ecological
conditions of the four regions were detailedly analysized and evaluated carefully, with
the combinion of the phenophase and the analysis of the quality of grape varieties in
some regions, finaly, the development orientation and proper varieties were put forward.

Yanqgin: With the cool and dry weather, the areais suitable for developing European
grape (Vitis vinifera) table grapes and wine grapes. it is a very important place to
produce green and harmless products. Red and White table wine and Sparkling wine are
suitable to develop there. Hail and strong winds are unfavorable factors for developing
grape produce, so necessary measures should be taken to defend them actively.

Miyun, Pinggu and Huairou: For table grapes, early and middle-matured hybrids
between Vitis vinifera and Vitis labrusca should be selected and late-matured European
grape with strong resistance to disease may be selected. With the confinement of
accumulative temperature and rainfall, the area is not good for wine grapes, but some
small-scale wine manors may be constructed by taking advantage of the rich resources of
tourism there.

The plain region of Shunyi, Tongxian, Daxing and Chaoyang: For table grapes, early
and middle-matured hybrids between Vitis vinifera and Vitis labrusca should be selected
and late-matured European grape with strong resistance to disease may be selected. It is
suitable for developing species of American vine and hybrids between Vitis vinifera and
Vitis labrusca used for juice.

Fengtai, Fangshan, and Cangpin: For table grapes, early and middle-matured hybrids
between Vitis vinifera and Vitis labrusca should be selected and late-maturity European
grape with strong resistance to disease may be selected. Early and middle-matured
European grape may be developed on the gentle slope and hill areas where It is cool and
with alittle rainfall to balance the supply of market.
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Considering the construction of the city of Beijing, grape production should be
moderate in shijingshan and Haidian region. Mentougou, as the only pure mountain area
in Beijing, Hybrids between Vitis vinifera and Vitis labrusca should be selected.

Key words: Beijing; grape varieties; ecological regionalized; cluster analysis
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14 C)H
54399 -3.6-0415.68(14.3|19.5|24.5|25.3| 24 |19.9|12.8| 4.53 -1.2 | 12.1
54433 -3.9| -1 |5.35/14.1(19.1(24.2| 25 |23.8(19.7|125| 4.37 | -1.6 |11.8
54514 -3.9|-0.8|5.48(14.3[19.4(24.4|25.2| 24 |19.9|12.5| 4.33 | -1.7 |11.9
54398 -4.2 1-1.3(5.19(13.9(19.1(24.2|25.1|23.9(19.8|12.6| 4.27 | -1.9 |11.7
54416 -6 |-29(4.19(13.3]18.4(23.7|24.8|23.4| 19 |11.6| 3 -3.5 [10.7
54419 -4.5|-15|5.1| 14 [19.1(24.2| 25 |23.9(19.8|12.6| 4.3 | -2.2 |11.7
54424 -5.4|-2.3|4.68(13.6(18.6(24.1|25.1|23.8(19.5|12.3| 3.57 | -2.9 [11.2
54431 -4.31-1.3|5.13|13.8(18.9(24.1|25.1|23.9(19.7|12.5| 4.23 | -1.8 |11.7
54594 -4 |-0.9|5.48(14.2(19.4(24.4|25.2| 24 |19.9|12.5| 4.37 | -1.7 |11.9
54505 -3.6 | -0.8|5.45(14.2(19.2(24.3| 25 |23.7|19.6|12.5| 4.5 | -1.4 |11.9
54596 -4.6 | -1.3|5.26(14.2(19.2(24.4|25.2|23.8(19.7|12.4| 3.97 | -2.4 |11.7
54406 -8.3|-52| 2 |[11.1]16.9/21.6|22.5(21.1|16.4|/9.29| 0.8 | -5.9 |8.52
54499 -3.8 | -1 |5.39(14.2(19.3(24.4|25.1|23.9(19.8|12.5| 4.47 | -1.5 |11.9
54513 -3.7 |-0.3|5.9 [14.5(19.6(24.6|25.3| 24 |19.9|12.7| 4.5 | -1.2 [12.2
14 {mm)
54399 1.4 | 4.6 | 7.7 |22.1|37.4|83.3| 179 | 166 |47.4(22.6| 7.3 2.3 | 581
54433 2.6 |4.6| 8 [20.5(32.9|77.7|186 | 169 |48.7|22.4| 7 2.5 | 582
54514 2.4 (4.318.3(19.1| 34 | 73 | 195 | 155 |44.7| 22 | 6.9 2.5 | 567
54398 2.6 (4.4 8 18 |35.6(80.4| 201 | 170 |50.1|23.3| 8.2 2.6 604
54416 2.314.5|8.7| 18 |39.2|80.9| 204 | 189 | 57 |23.7| 8.9 2.6 639
54419 2.8 16.2|9.6(17.3|36.8/83.3| 218 | 195 |64.7| 22 8.4 2.5 667
54424 2.8 14.319.3(18.6|42.1|83.8|211 | 178 |53.6|25.4| 8.9 3 641
54431 2.5(4.3|7.4(19.6(33.7| 88 | 178 | 155 | 42 |21.4 2.4 | 562
54594 2.4 |4.3|8.1(19.6(35.3|78.5| 172 | 157 |42.6|22.6 2.7 | 553
54505 2.4 | 4.3|7.7]18.6(39.3| 82 | 211 | 158 |47.2|21.8| 7.2 2.3 | 602
54596 2.114.1)8.3(20.7|36.3|81.1|201 | 150 |45.5|23.3| 8.2 2.4 583
54406 1.9 4.6 |7.9| 15 |38.5|67.1| 132 | 97 |51.1|17.6| 7.3 2.1 | 442
54499 2.5|5.2(8.3| 15 |32.2|81.7| 183 | 142 |43.8|18.9| 7.3 2.3 | 542
54513 1.8 | 4.2 |8.2(23.3/41.9| 76 | 181 | 143 |45.3|22.5| 7.2 3.1 | 558




( )
54399 197 | 196 | 225 | 242 | 266 | 237 | 181 | 194 | 216 | 213 182 178 2527
54433 194 | 192 | 228 | 249 | 281 | 258 | 209 | 211 | 227 | 217 182 180 |2628
54514 185 | 187 | 223 | 244 | 278 | 250 | 202 | 209 | 225 | 216 174 169 |2562
54398 193 | 189 | 227 | 247 | 274 | 258 | 208 | 217 | 232 | 221 183 180 |2629
54416 198 | 195 | 227 | 242 | 270 | 251 | 206 | 214 | 228 | 223 186 181 |2621
54419 208 | 201 | 231 | 246 | 270 | 251 | 196 | 205 | 225 | 223 192 195 |2643
54424 192 | 190 | 223 | 239 | 268 | 248 | 199 | 213 | 230 | 218 181 180 |2581
54431 188 | 185 | 223 | 245 | 277 | 257 | 212 | 219 | 226 | 216 176 173 | 2597
54594 188 | 188 | 225 | 247 | 284 | 258 | 212 | 217 | 230 | 220 179 174 2622
54505 178 | 178 | 210 | 231 | 257 | 224 | 176 | 187 | 211 | 203 164 162 |2381
54596 186 | 186 | 222 | 242 | 274 | 251 | 201 | 210 | 222 | 213 176 171 | 2554
54406 210 | 206 | 238 | 253 | 278 | 262 | 212 | 216 | 231 | 229 197 195 | 2727
54499 204 | 200 | 232 | 247 | 276 | 247 | 195 | 207 | 228 | 223 189 190 |2638
54513 178 | 182 | 209 | 234 | 258 | 239 | 193 | 202 | 220 | 210 171 160 |2456
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