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Analysis of difference in nutritional quality between grapes of the

Eurasian group and hybrids

CHEN Qiyu', LI Yufei'?, XU Hang'?, LIU Xianqing"?, LUO Jie'?

(1. School of Tropical Crops/ Hainan Key Laboratory of Sustainable Utilization of Tropical Biological Resources, Hainan University, Haikou, Hainan
570228; 2. Hainan Yazhou Bay Seed Laboratory, Sanya, Hainan 572000, China)

Abstract: Grapes are vining plants of the genus Vitis, consisting of four major groups of Vitis species:
Eurasian, American, East Asian, and hybrids selected from crosses of the three major groups. Twenty grape
varieties from the Eurasian group (V. vinifera) and their hybrid populations were collected and analyzed by
using a wide range of targeted metabolic assays, combined with multiple substance annotation methods to
analyze the distribution and accumulation of nutrients in the grapes. A grape metabolic database was
established containing 768 known metabolites, covering flavonoids, lipids, amino acids, vitamins, organic
acids, terpenoids, polyphenols, phenolamines, and others. Metabolic analysis showed that there were
differences in the accumulation of metabolites between the Eurasian group and the hybrids. The relative
contents of total amino acids, vitamin B3 group, total fatty acids and four anthocyanins were higher in the
hybrids than in the Eurasian group, while the relative contents of metabolites such as vitamin B6 and flavanols

were higher in the Eurasian group.
Keywords: Vitis vinifera; metabolomics; database
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