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IEIRF! URTH, TAAM ITGLAT, IYHT, GRITEAT 91 FHTdles (Introduction,

Current Status, Uses, Potential, and Challenges of Grapes)
9.9 W (Background Information)

9.%  AHTT AATAT (Present Status)

9.3 JYANT (Uses)

.¥ BEIEE 3@@ AT (Possiblitilies of grape cultivation)
1.8 A ECRIEa) ?\lfﬁ?'ﬁ%'@ (Challenges of grape farming)

HUug-
HSRF! aHEIIF T, Y SAaes a1 faet S IUEs (Botanical
characteristics of grapes, major varieties, and their varietal traits)
R.9 ASTRHI AT ATTT (Vegetative stages)
R ATIREN A WAEE a7 [aebl S Tores

(Major varieties of grapes and their varietal characteristics)

.3 TUTTHT WAl T ASLHT SIde® (Grape varieties cultivation of Nepal)
.Y RGN @ TRUHT FHie F=erd s

(Some popular varities cultivated in India)

wue-3

AR Wlieh! AN IUGTh SIS, TEIHY T AIEl BHie (Selection of Suitable
Site, Climate and Soil for Grape Cultivation)
ER B EED E’ﬂ? (Site Selection)
IR TUIH BTATAT (Suitable Climate)
3.3 AR (Soil)
3.¥ AT QlEdcde® T qgh] FHHIHT [NEGRIEES

(Essential nutrients and their deficiency symptoms)
3.4 GEdcd STFEIMIT (Nutrient Management)

Hug-2
SR YARYT f3f¥, ASEie aur A9 SFawUH (Grape propagation
methods, rootstock, and nursery management)

¥.9  TERO fafer g cgEEaaT (Propagation methods and management)
¥R BeEHD! ﬂ'qT&(Preparation of Rootstock )
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¥.3 AT T AT (Grafting method)

*
¥.Y  HISACHT FAIE TAT IATAIT (Selection and management of mother

plants)
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YW FEHY T 99T eI (Nursery establishment and management) 4 &

¥.4.q T %Rt e (Care of Nursery plants)
¥.%.3 et TUTEAT (Quality of plants)
¥.%.3 foamsr @s W (Plant record keeping)

wus-¢g
TN IEATSHH, AT, TSAHA, HAETE aUT SF~aeallell AT
(Orchard layout, planting, earthing-up, fertilizer and manure
application and intercropping management)

2.9 W q&r 9T (Orchard layout and planting)

LR AGIRAT Eﬁ%ﬂm PUIRIEES (Orchard layout system)
Y.3.9 AR YOI (Square System)
Y.R.% ATTATHIX YUl (Rectangular System)
£.R.3 W—w JUTTl (Hexagonal/Triangular System)
LR Ll%iﬁll?‘ﬂbl—l?l'd*dv'ﬁ\ TUTTeAT (Pentagonal/Quincunx System)
4.R.Y M@l 9l il 1;{"Tl'l?‘i)f(Contour System)

Y.3 AYUITET AR T SATCIITAT T HBIEE (Post-planting

management activities in a grape orchard)

HUus-§&

STSARPN ATfeTH T #F1esie (Training and pruning of grapevines)
%.9 313:{1'(303[ AT (Training of grapevine)

§.9.9 et a®Es (Method of Training)
&% YT (Pruning)

§.R.9 FIeGicHT ANHT (Methods of Pruning)
&.3  HASIAN Tclhod T helhod 1Jl'%h_ﬂT(Flowering and fruiting

process in grapes)

€.3.9 B Bod T I A AqEd

(Flowering and berry-setting stage)
§.3.3 ASRAT Bl AN T 9 TR

(Fruit set and ripening process in grapes)

&
&
&

20
v
Qe
qe
qV
iz
iz
iz

Q0

W
23
33
R0
eY~
29

30

ER



wus-0

SR ST AR A1 AT HRT ¥ feesl FaeuuA (Diseases and insect pests

in grapes and their management) 33
CR| qHY s T i.a"iohl ST

(Major Disease and their Management) 33
8.} YHE FREE T fdw sgaedmT

(Major insect pests and their management) EA

wueg-L

SR I GEETHE Faerd- fafer (Post harvest management in
Grapes) QY
z.9 3@:‘@ IEETIEAT EEEISH] I grEagHee (Precautions to be

followed in post harvest of grapes) Y9

©.9.9 faurg et EEEISK] I qrag (Precautions during harvesting)¥ %

©.9.3. 1 ERiEHr EENISK] I g (Precautions during Post harvest
period) ¥4

€.9.3. el THST a1 UEGR UREHT Hie Fa€dqT (Medhods of

fruit ripening or quality improvement )

C.} AT Fd A (Harvesting)

¥ &
¥ &

C.3.9 AR T FRAT o6l TET e &9 FUEE (Points of

consider when selling grapes in local markets) ¥\
C.3.% TR TNRAT AFR Bl & e Gqa Fee

(Points of consider when selling grapes in distant markets) ¥\
c.3 - gv‘i%rsr (Pre-Cooling) ¥C
c.¥ 313:{@ e (Grading) ¥
.Y TAThNE oHferE LS R IEIRE (Packaging, Labeling and Marketing) 2O
c.& 31'3:{@ BRIy (Transportation) 19
c.© ?RW WU (Storage) 29

Hug-%

STSRHAT <@ 9 ﬁ?ﬁl, vizgrie /9w (Physiological Disorder and
Post harvest Management) 40

9. AITH eI E R T DISIECac) ﬁ?ﬁ_{@ (Physiological Disorders)

13

.3 @M ASTL TedHl \531‘1\:1 TUe® (Quality characters of table grapes) 4 &
.3 AFREEC TAR Riirg} JHE qEEE (Processing and post
harvest products) EqC)



¢.3.9 fwafa/s™@ (Raisins) PyC)

R.3.R 313:{1’(5‘03[ ATZT (Grape wine) Eq
R.3.3 313:{@ S[& (Grape juice) o)
©.3.¥ MR (Vinegar) &9
R.3.4. ﬂm IREREE (Jam, Jelly, butter and marmalade) %9
Eug-20
TSR Wllhl AT ATqETIE HRIASHT (Business plan for
grape farming) &2
10.9 FRH SAEAGHIT T AT FATT
(Commercialization and planning of grapes) &R
Q0.R TAEAIF FARA IJcaET FNET SAR T ITARBIAAH] Trae
(Relationship between commercial fruit production, processing industry and
consumers) &R
90.3. FARAH! ATEdIH €9 o A@a% T © qT AHS dcae®
(Seven package elements required for the commercialization of fruits) &R
90.%. ASILHI ST AT (Information on Commercial plan of grape
cultivation) &3

90.¥.9 SET TAYATHT @ T TA9aE Eef ATFIT (Preparation of a

commercial plan for grape cultivation)

HUg-22
AYTTHT STSTRHT HUHT [T ¥ AT Fig TaEdEs (Research and
Development Works in Grapes) o
99.9 TUTeTHT AHRHAT TRUHT Hie ATELM HTUEE (Some research works
conducted on grapes in Nepal) Cle
99.R ATIIMHRT TAHEE (Research efforts) o

19.3 AT TG HSEH AZLHT AAEE

(Grape varieties under testing in Nepal) Cle



SSRPI YT, TAAH GeAT, IUFNT, GPHTEAT
a1 ﬂ‘ﬁ?‘ﬁﬁ (Introduction, Current Status, Uses,
Potential, and Challenges of Grapes)

2.2 ‘{8‘3{&[ (Background Information)

AR IO G, U FET A TN G G STSHT G Wby
O & T AT G FAhaR! € A aREG g1 e
®YHT Gl AR W%ﬁﬁ%ﬂmﬁ%ﬁﬁﬁﬁm (Vitis Venifera) IR
FRE Q0 ViawawraT A BEE AREHT Uerg | T9HT qEAS HREE®
venifera T Muscadinia Faferd Y SITHT venifera HI SRy URIATRT SF=HETH
UHT W | AAAHT I G T JAT GILH FGHT Hie IeqET g
AT G T AT Gl T STIH O3 T FHH T, TEq AT B awe,
fdar T AT AIHH TiF, BT ITIH HH ATHA WS A @led qorell
TS T g | e T e wieerenrs wat w0, geredl, Wi, <o, 9,
T TR |

TTRAT 3-8 UREITEHH FARRIE g5 TaAl HRa L% e
TAH T FACS WH FY | A HEd T NS U T Herd Ui
TE=g W Hie WA MW T 1 A ©I I AT foF g |
2.2 IAHM 39T (Present Status)

SCAEAHT FRHEC AT AT A Helhe HY AT e
AL SAEEE Tl a3 YR =0 @hl g | gl B Pieaes
TN HEATRTES! &TAFHT WA [SeclBedl a1 FIFEEA AR WArd ATHI0
T M FEg |
AYTETHT ISR Wllehl STl

He GA% (B.) ‘ ScreAele &4 (8.) ‘ Tl ST (|, &) ‘ SArgHd (S1/3.)

RO 3 og ?.2

Atreya et.al. (2020)
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AUTTHT SFSRBT AT T

91 ‘ ST el (USD) ‘ qfvaToT (fo.3M.)
AR $9.%.¢ Tafera 1,83,R¥,800
= $9.03 fafer 18,0%,R¥9
HEREEFEa) $9.¥Y BIR 3,¥00

World Bank, 2024
SASCHT SHGIEHT AT ool W A ATl A2 gell AATAT AT i
TRl g | T T AT SHE At A, I-HRET TR, Ers
AT oA T FUGTH WIAEEH! HU Sl SHIAEE JUE] A
forearE sEe R e g
TG, HEATRTS! &b ATHA BTATIHT, TaT S AW qAT il &bl
FGAT AEIHT BT AATHT AL GAHT T FFAE 3773 |
ASH! GId H5 ] TIHAT AT FAGA (A b5 Araiida] sauar
FHEE-aRIdT aEEE g, HIAO, A anE [@E Few, A6l
AT EHT G |
?.QWT(Uses)
o UTETHT AR GE T R AT Fershl A1 GEHT AN AN M,
o TR HE FAEE AT TASAB! AN ITEH T,
° ﬁ?mﬂﬁmﬁm'
o FH (HEHTDT TCH YA T4 Hibwa,
o ATRH T A TET qEEE AR STAN T Afeheag,
o ASTRATE HFASTSNA, BXHA FSECH! TIAT U TART T4 Wi |

cultivation)

o IR LR IAUBISHFH AT WAl T A,

o TR ITUHCA WM FN TG WUH TGH! T Aeel 4 TH g7
T FUHEE I Hed TS,

o TEW T GEF T ACH B A 9 B awEn gmin
WHEE® agal HAA G,

o AN QU TAT 2T FaTaeh! Yael TFaTaT bl aTeiiel a7 TR

o AR FICACTE IS THEAT THUHT T AT Ffaedras T o
GG T A P TEqD] €A Whl T,

o  FTUFBEED AMID FAEAH el AR <AST qFg o ATRH
GeTe AN AR dfg T afreg |
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2.6 313_"1? Wil ﬂ'-'-ﬁ?ﬁ%? (Challenges in grape farming)
AT AT THE EXE®HAT FIEFE €A ALY AT FAART <A
T Tt A AUBIT FH WAGFEEAT U Wa(e® b FH4 5,
o GG AT T BT A QoA frear @ T sevad g @
e forear IJTAMET T AT FEEEH! AAE TH G,
o HUTETT ANTTE ATCATAE FET GIeT ST FH T T ATAETTHT
FHEE HH WA,
o AITH ICUEA TEUEE FEd: FARY, Alierd a9 HIEgie dferd o
Heeauul &g qad At sEer saeaere T g,
o B uRRErEas Tw wreed gl W= Smee T wiEkhs
AFEFIEE BEAFaeol T gell FAr @l g |
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wug-2

SRl aFTdd T, & ST auT faast
\_rl'l?'h'q J[UTE¥ (Botanical characteristics of grapes,
major varieties, and their varietal traits)

.2 W (e TaET (Vegetative stages)

TR & g B B | WA gl T A, i, AN A aeer ate ae
OB TG S TEUHT GHIST WIT §7g | URTad Tl Widedl aagat 8
AR Bl AT, g9 AT T AR AT YIS BerdT WUFHI, Eodbl BRAT ATH
&g ¥ faie® g =8 gegl

e o = e, - -
“Trunk Establishment. Trunk Establishment (cont.) 1% Year Established.
Pinch back the shoot tip. Select 3 shoots from the Prune the bottom canes
once the caneis a few resulting growth. Train 2 10 4-6 buds each. Prune.

inches above the bottom horizontally and 1 vertically. 10p canes to 3-5 buds
wire. When the shoot reaches the top each. back to 3 maximum of 10
wire, pinch it offto induce buds each and secure to
branching. Train 2 shoots along wires.
the top wire.

ST AN AT (Fruit set and Berry development) RIERENIS g’?{ FAIEAT (Veraison stage)
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RO e (Mature Fruit)
R.2 SRehl Y& SITAES q¥T {d-ehl SIdId OEF
(Major varieties of grapes and their varietal
characteristics)
#q1i-e (Canning)
TE WIAHT AT Fid TALH EAH G FART R | T ATE
foratt stuerT, ShT Rreet o T Wi @ A wre gl S e
foeem |

¥HGR (Juicy)

AT ST WUHT T A T HUHT, el T qeuehT AU 4 g @it
Tl WE: g Reem, ufef wekE, camer oem, e, wawd,
ATTAM, Al |

o= (Raisin varieties)

T A T TR TR T A GG A s [Rersgad
WRRAERT YoET TR TRy | W dhee [eer, T ee, TeETe aw
IS, ot Fama ol wfe |
dISH (Wine varieties)

A W, AFAl Gl WUH g, FEAHl A A(E g T AFAd A
FH Eg | WHAH! A8 qed GF @Aad! gg T Scad 9 0 o
Thbreg | Wed: e MER, awaw, Srfthee, e e, 8 b, =g
o anfe
e (Table Varieties)

TS He @S] AN TANT B, ATHUH TSI &g | QAT el
AT WA T F @R geg | A U B /A S T e "
WU AEER grgrl| SEd Hiiee, A6, SR, wie, o3d Rigem, w@
g, aruee Recd, [TdRe, SoERr, 9 a6l e | ad Hsdeedr
U 35 @ AREH! AfeT by
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2.3 AUTEHT Wl MRA ISR Siaes (Grape varieties
cultivated in Nepal)

JUITH AGEHT A G TG A FIRTR, FeHEar R Taee
TS G| TSI IS TATAT AUG Hig SATAHIST SATde® qi TaTeTdT
TG ferua®t 21| et ofiaror anrart frwm Fes, w9 w5 S
SO YRR A SR T T AT AAEeaET B Wekeh gl e

.
4.

S ‘ fasiy IurEE ‘

® JUTETHT AT B AT
o g A s e @ Mg
9 | (Thompson ® 3T B T dsed
seedless) * ¥ fwgr @ (High TSS)

® AT (Raisin) STST SR g

* =1e
® Tael YH! R qe&ard
R | IIE (Perlette) ® T AT T godhl i

® SERAT 2l AT g

BRI

® Hybrid (European®*American)
EELIES
3 | (Himrod

seedless)

HEDR T
Muscat Bailey/
Muscat

Alexandria)

6 3180R A ufafer Grapes Cultivation Technology



- fasiw IurEs
e REe® | © FTEl T ARSI T
% | (Beauty ® f3fed
Seedless) ® ST @ T IF AAST A
°
. iz A TS WA TR THE
* | cab o
(Cabemet ® ET AS/FIEA JT
Sauvignon)
- ® T & T ATHIE
o | ® T SIS T
(Kyoho) * R T TR, I T
® TN EABI AR ITIH
® TFEHT T AT AR
FUTEHT
o | ® Sl HeTH, Tl FoUl 300
(Stuben) T T I 3.Y U AT B
® wd TA-HTAl AUHT FH
* FrgE! T EERY =
FEEEH
® TAFEHT T AHEL ATAH!
- USTRT
] et ® T G TN, AT e
(Campbell Early)
300 UM
® =13 Wra, I Jiekigs®
® TATHT ATHR WEIH, FCHT
40 YT AT AreT q4,.0-300 UH
(Red Olympia) | ® @I dlfg Wg Al 3T,
a4 6w gy
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2.9 HURAHT Wdl TRY®HT *fg yafed ST (Some popular

varieties cultivated in India)

HRTHT Gl TRUHT THIAHT AGTRFT AAeE TIAHT G T ET w5 |

Mangri Naveen

Flame Seedless

Blush Seedless Banglore Blue
Source: NRCG, ICAR, Pune, India (2013), Grape crop information (NHB)
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AR Wellehl AN SUYH 313, TR T HIE! BAlE
(Selection of Suitable Site, Climate and Soil for
Grape Cultivation)

3.2 mﬁﬁ@*ﬁa (Site Selection)
WUHT, el WAl WU T AR T A g | HC BTl Fewe =Ae
AT AUHT ST IS T 7479 |

3.2 IYYRH FEMAFI (Suitable Climate)

I SR AT IR B ATIRATS RO Ay T bTEl
FATATHT =T T GoFal e e, % R W e T et @ e
T TAT SIS e ®! UHT AT T ICHETHT g™ ATSG | TH] IcaIad
q¥-yo Ul Ffeqaaar Tl g7y, BT Fod daedqrr (-39 Ut dewmw T
W AN qdT TN A g dedqrr R0-3y ol dewuw qmww Sugh
TG | TIHA dic AUAT q(g T FHED 3 FH g W I ABR A
AT G| WHiaH WaBs 00-3K0 A, AGHT JMGEEH IqE THl
g W 9400 H. TFAST &AAT U AT T TRl el g | A
Tt 200 FLH. WUHT TAFATE THN A5 TEHRT TOAH! Al =T qraH
A AT Tl I T |

3.3 Hret (Soil)

Tt @rer! AT SeaEe T Gy qu Tele Se Wd SuIh
TG | AT HAHT AN T qefle e SMe T4 T4l adie THe @
TS 9 G T Wb | weAw e, et qaedr w9 A 9% waw
e Frw T G W SIE gy | W0 e ST Hel e WU
HET IUIH 4T AT HEHN SUIH [T, §.4-5.0 HUH g Wy R . 7.
¥ FE U " e | feear Aogeeat 3-¥ BET Uied G0 AN @S, €0
A, ez T €0 WA, IGH! Wieal TS T T TehT HHAT A B |
Wiedl FAEHT M R0-3Y .51, TU FRUH! MEAA, 100-300 YW
sSSP, %,0-900 UM MOP ¥ SUErsH WUHTH § .90, el wel g fEeer
T @ET I I @G |
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SIIH AT ?mr{ ferean fuusr S

3.9 JMEWYF WRIdIeE T AdHT FHIFT d2ves (Essential
nutrients and their deficiency symptoms)

AERHT H&d WEAEs®  Aego, HEIRE T WEEd  JoaEd
T IeAEH dfg THHT AR qEd WHET GOl grge| agwT A we
FAMCHITH, FARAREH, FERRE, 9oL, a7d, Hed, RS, WgH, U,
HAIeSTH e o QEdcase ARals AEdddl Tag | awdl @raded
FHHFT AATEE FF THHT G|

®.4. ‘Emaa?s‘tqm ‘

foera g, we W fear gl

WA T FAREE wder g
aeag T ORal UaET geae ﬁ'
3 EICIERE) Hfaqh e dleas, WEEH! &=
AT Gl areqs T M Agearar
FHH AL |

WETF qIT GEW AT

@ 3180R A ufafer Grapes Cultivation Technology



».9. |z§maa3ﬁ=rm | HIBT AYUEE

UIAET T eI T Giel ga, Tt
T A, B

W BN g W O weERs,
TR FIAT G Al AeAeE T
AeTGH, FAH! FATHT AT T el
AT AR FHET (Hen and Chicken

disorder) é‘%@ |

Hiera TTde@HT Intervenial chlorosis
1 GHEAT Zeg T AT g g |

T IAEEAT Teall geae® I T
Y | Ffas WeEH! drem afe Jear gy qwern

e

dieelTe® Sl W Gial gt qa
| lew T G, el g A A T gl
T AR qHE T |

COPPER DEFI

dieae® dEH A PRl g T
O 21 ERMHT TEE A FHEAT g, U
A T G e @ |
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.4, ‘mm ‘ FHRT AEE

AT FIAE A qHENT e W
WA HH AR T AC B ga

Fraftre =itsn Féern, wEr wQeE W Wi Herwt T, g
AT FIAE GrEacas] SHAATTH Team 71 |

3.6 Eredd F9aA (Nutrient Management)

TIERF AABT ATAT TR WEHT TAHT AT Fers, e
HST SIS AT HISHT g AR G&H Aae® HH g1 G0ed] A3 qaag
Tqd WEINE AAH! Ahd ACHeads AEea® g1 @adease [ T
JIIH &g | WERIGAT Y 0-§ 0 WIALTHFH @raded WM Fedare Juadsd
TG WA Y AR AqE A7 TEEEE eE FAAL g e
WA AL STHT TATHRART A AT Tgwe] TS AT STedT
T IYAT TEG, T HAW T NEHH HHIAS ITH RierR e faT
g | ATRAT 400:400:9000 FHS, Aeelod, HERRE T qE™ Wi
BTFCTHT LA TANT T Giobeeg | AUTABT AT ¥ WebRabT Uk deashl ATl
TEeRTieE MUt qre e |

EF' Hel/diNeF dd ‘ o wen ‘ wia

q | TieHA RY-30 FH. T Ae ufd A | NARC,R094-20975,
AT IR WiaTerw

00-300 JH YT = 3

R | e R00-3 R

3 | HEIRE 940-200 WH VT

Y | e R00-3Y 0 WH Wi die

Y | Sigw 0.4% ZnSO4+0.3 4% [T PMAMP, 2098, ®e®HA
= Wit R

& | @Re Borax 0.3-0.3% WITHT GHT | MoALD, 2018, Hahd
JcIET ARTEe

@ 3180R A ufafer Grapes Cultivation Technology



:’ ‘ He/9YE ad ‘ fRrwiRe | ‘ w0

e Ferrous sulphate 0.4% ¥ NARC, 2016

& | PR REE weRe 930 | PMAMP. 2017
RUCER

SRR FACGIN FAES 0.4 & | MoALD, 2018

fereares smavas 9 @A Ted e T Aty

CEIEH L R YleE
(G WA ) (®.S./ ) @S/ )
WW Y0 300 300 ¥00
NEIRIEEA I 30 q%0 940 300
femgan 30 %0 %0 300
SFT q00 Y00 Y00 q000
HIT: SATEE® FEX IME, 06
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ISRl ARl fafel, weele aur 7@
FAIMIA (Grape propagation methods,
rootstock, and nursery management)

2.2 UERYT {4f9 U1 ==awa+ (Propagation methods and
management)

3133\1'@% vy e faftee = ml U Hieg (Hardwood
cutﬁng)ﬂﬁ@ﬂ"’{ﬁﬂﬁw, TARE, Wikeg o degde 9= T
Afbvg | Hieel HIEl ST HNT HIEL T FERT 7T Wbl TEUHT T | Hics
&l 9 7 T qooo Wfuw, 3 SWR M w9 wAn fyger qur quRT

T AT |

mw?mﬂ@w Tm"'{’nq‘r m . ferga o Riftere W
e e e i P 7 e

Source: NRCG, ICAR, Pune, India (2013)

2.R TCEHBI dAR) (Preparation of Rootstock )

ATRFT TS AAEE YA N T HREE TAN @IAHT g !
BT T SIOHT el T4 forear Ieaa I Afobegg | TATeTdT W Phylloxera
BT AT HH G A TCEEH HH TN T T Afegeet Ae&Hd HIel
TN AT AU Fa=AvET AN EeteHHT FART deh! g | sl atg
fomra aur SeET T UER ST FUEE CeESHAT UM W T HUHT HRIT
TR GHIE &1 TGN g UL | TEeHH! W A WA AIAT GIEEH T

@ 3180R A ufafer Grapes Cultivation Technology




AGAE Flegic T qgHad T T6g | FHegieae I g1 sl BT
T wErE 9 H. (©-g i) T FemeT g Tge W W aewEen
20-30 BNTHI UF HeT a8 9 WYae ieshd gid, affeaus! qorars
ofiqer T fearl TS Y TG | TSEEH WA AT IAG AAEEAAT AST A
AT AR FETAE GIF IR A T4y | Aqaty werd e e wa
AT AU ATAT FIeAl Tl H Aledg ] Tag | CeeehHae AT

T3 ATl TET {ATHS TER TS Aiw] U6 |

2.3 TTHI T AT (Grafting method)

ALR HHl &l |G IS 0-30 AH. WY ITTH g | AraTeh
T HIGAIE AT Ged SR Bl AR T4 aih=g ¥ Hier sars
A T HA g a1 AT T TeEahH! aAR AN FIE, FIEHN CEeHH
T YIF! AT e T AR wreen Y et T 3 A awrgw
there 3T e udg | TRy Tetedae X HEH T4 GAEE Ars
T IS HRUT ARFR Bels @] 68 | HAHl &1 U a TEUHT GHTEHT
TCEEH WA TN TG 96 | Aae T4t {1 e ATGHT qrdal gl a1 arget
AR U e ade deaa qHET BTET q9T TR Wi A garse
g |

2.2 HISHIEH! Bl YT GLATA (Selection and management
of mother plants)

T foar HEQl THT TG el FAH! AR g | HHAA, AR qeq
WISACAE HHAA AT IR I FeAEE 7 Ieared g, a9 A
TUEAHT TAELT TAT AT U HUHT AISAIE Gghad g Sqqedqmds T
Afa wed )
AI3HIC BAICEHT MEUREE

o AYUFIA T FAG WA EE HUH TI0EG,

o AT T o TEARRT g,

o TUEHEINE WdlH! AN fFEr aor "¢ Jeure fa @rer SaeE g
AATF G,

o  HOH ER qU1 IUEHA AHAEH] UqE ThE AT WUH gl
AATF TG |
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2.6 T WYAT dAT AGEAYH (Nursery establishment and

management)

1 Ui SRl TG €T et e e e Taraas,
T TO el A9 TSR] AICHT WU WTW qeTd WU,
Wtﬁ@iiﬁ&!mu@g@ﬁq

T T et TET 9% T AR A6 I F9E,

Rierea! glaar Suaed &1 o8 Asqus,
WWWIWW?@HWW@IW
FTT BHIREEA THA THHT T 0o,

TEE Tq1 W WA FAC@HA <A19] T9g, Il T&T Sedl B e
FHAIR! HTEH Fiear Be] HRaaH ad T 99 |

2.6.2 T fS¥dTR! FAIE (Care of Nursery plants)

TG R foear Ioareder @i e gew eae ey 98 |

S WATH! FEA S gHEr g RAge, aaedd SR gerg ehd
T TG, TEA TA FANT T AR TP T @IEdcasm! Aaeasmal 38
TS, ATEAIE T WA ENEE Fegle TR FersTu |

2.6.2 fSeamnt TUTETY (Quality of plants)

forear Taeg, AMHRT Hqeh, TS TA HUE AUHI, SH T4l %™
WUHT T TAGNTHT B T4,

S fe= AuEn ¥ wiew e wa wed g wEEea! aRuad e
A forg we,

UF A9 e (Fawt/ ) T Feas 393 9.4 3R 3.0 e 9w

I,

forear St ufeen Riwrg 7 oA s =R aHeTdd T e
I THY FATI Gt JEh! ARTH AMbE T TET3T T,

EF TIHAT W gied T ART/dEte T 9dg T e T
1 R Tt e frear goe W w

2.4.3 foear®l 3% A (Plant records keeping)

TH AGQUAT ATHT THGAT ol WIaE T GG ACe®d! a
LEAT T TqeE o T AECHT TS TGIE T TGHT A /S A
T TEY TACHT GHA SR T TN W T 6,
OeaThl JHY, IMERET FawdT, Ad, ey, ®{=rg, wegte quy
THUH! STEd] FAEE U TS Al W aih+g,

BT UGS ATFT GG Iqor st TG Aegedl T
T NS ASEHT Goi T ASTETHT FHe T |
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wue-4

T YETEEA, Aqul, MR, Herarg adl
STIRETEl AT (Orchard layout, planting,

earthing-up, fertilizer and manure application and

intercropping management)

6.2 %E'I?.Z_OF[ AYUT AYYT (Orchard layout and planting)

TEEHA WA [T Hid I Hal A Wl IS e T Frars
SIS | X@EHT F TRl [THHCA AN AT T | S9IE g aare
TeHe, TSl q97 HIEGIE T HE G, el fao T S sAaeeo =BT
90 FEE T GOl geg | S €A AT BN Ay, S ga,
FAD] AEANHA T AAEAAs AT e T | AT T8ibird
TAEE, T FHR, AAAER J9d TSHUMERAT A=l TH g
SN AT G el TR & W g g T/ATET Hieell YOS uie ot
Aiheg | YEgH Ay faega 9w aa avie RS g |

6.2 ASIRHAT T i@m YUTEIIEE (Orchard layout system)
4.2.2 IHR Uil (Square System)

T TOAAT (] AR FAA [oede® Ag T Aeacd =l 3 T
TgfbdET 30 WA grgl Wk (R L« ) | A vomelt gwee st
SRS T &7 G WA duATgeg | A9 e X@gse T, @,
OSE q A B T Gl g WA A% ARETEE @IS d TEl Weal
FY el dedy | T@IEE 6T UIT B [HAgens AU HHT AT wEe
TG | AR AZT ST AR forgar Foo R #07 fewk ] =g
AT TGS AT ST g G |

4.2.2 AFATHR YOTE! (Rectangular System)

AT T PR FOMAET o Fedl Yeal grg % 79 JOIiar dedre
el T8 T g wgibdem 3h aue &1 WRE W, el 9,
mwmnﬁaﬁﬁ@téﬁm (Bower/ Kniffin/ Telephone) W@@Tﬁ
IIIH TG | A U FHAT ST SHAR JOA BT AR ANHR FOAAT 2T
SF! SUANET F0 g | aHLA S ATER &@eg T AR g BT
WA @EHTH e T 94 |
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4.2.3 YEHIVIIHR/HEHIviT Yone! (Hexagonal/Triangular

System)

TF JTCAHT ST ey PRt Taewd Mg ¥ e Heaee
THAE ST FAT AM0g | FHR GO weaT 9% wioerd affe ferear
AT I I YU Yok € a7 [F%arel Wbl aarse < Sl ar=dr
WA T U5 | U YRS IoaET Seed WA TR |

i
B
o =5 m
[EpicakcaultEeEal YA T TRUHT
2NN
wemmaER,/ Pt yorelar | aeefed AavaTa TuTelidr | TR ar wreel Jueiid] Targd
TEgEHT TEgET

4.2.% mﬁm—m YUTieil (Pentagonal/Quincunx System)

AT U =B YOI STed B AT g4 ATl AT el wEteE
I o WreshT hehe wed: A, ghaey, B Sl Aeie wieg |
TEA ATAEE GAE T TR qed AeAers gieqel T @ Iy ¥
T AT T AR Y el T ATedl S hars g eled I |

4.2.5 IET a1 AT T (Contour System)

AT YU T HUSHT SIHAAT AET FHeld Ad T Il G0 T FH=
@ AR AT A AT ARH 27| TIAT AICe® GRS W@l AR
FHSY ASTH A= T AT dash! 34 T qfa=g | AETHT Her
FH g, Aiearé Fea T A w9 ey @ aer e i wfed g
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WTrSelhl daR (Preparation of pits)

TS WEA T T4g | WIS B ol @l 7ol H AEIHN TR T METEH
W TEE I AEROIAA SR AT AT A @ q @, e, q L S
T QW R WEd @Y IW® g AR e e T A Nt s
TUHT TATAT §0 x §0 x &0 Y.fH. T Wed @=a1 4 TWag | THRAT SrHAr
FHL AGAT b1 TAe® el THET BRUDH! HFE AT AGaT Ma A
(93 Srhl/@Ed) BTell Aiee Gags! AR fHare Tguds |

AR Welleht AT @ (Spacing for grape cultivation)

ATRHT A AT dE-alc T ASA-algd g4 Ui, dlferd  Jomed,
AT LA T AT AR FHHH &7 | el el g4 Aferal
AT AUAT & THeT T AT %7 AUAT L AL BT HHAT TERT STTH 75
T USTT SAEET AH! SAEH g4 ¥ X Tw afb=g | el 38 FuwRor et
el TATH HTH T BTET 9IS, I 997 R HH AR, Sqaeda (Fegle, T,
FeTg) Aol g, HeAd! PTEdX T IAET ag- 9&dl Hlgal 575 |

IS 9 (Time of Cultivation)
forear Ao T ST GHA U TS AAER B 94y T W AR
fRereT TiE T woET SrEEr qa-Are /R T Hw R g ordar
ATTAT ST I Aiheeg |
e disel UANT (Use of Planting board)
Planting Board W& &=l AT Eid TN foEar @ WART AR
HIEHT T BN, I g T e A SIS WA i |
wies SISl YT (Structure of Planting board)
o GEFETT 9-9.% W A, 0 WAL e, 3 T, W FoH 9 T,
o ufgal 3tar T At fERA @ AuE g,
o I UM U3 W g,
o TECT GET (Pegs) WANT TRX WA Forg ave= |
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tfreg ALHT TN L @iEd Gl T Ao diabT

@*.
9.

e disat waEnT fadh ‘

> Wedl @Y S ufed @EHT W

A T

TOherg TRl ThaTaTs siereel sidar ard
TG 15 |

YSF! 3IACEHT FeaCT AH| [hal had
T WG|

agaﬁ W qév(_“lg ATl S Eﬁ'{:f
T |

AFT T N WEH Weel @ |
QEd @i A ¥ AT quE e
Qe THaEed I

GRd Y& AHAH] Fdewal B q
ftheaty 3era |

e AegA=aT ae g3 T fhemeen
T T TAIeS ASH TANT T T T4 |

forearars =t atdmr oW wE a
g |

AA afvwr (Planting method)

FATRAT B @ TER AT ALl g7 o Toeed aadl &g |
forear Teguear e Ferd TR TS FRE 30 JH WY FE gEAWT
T T | A Bl T O U W ) W ATET ToEad WIS WIS

HEIS PG AT 94 | AL a7 Uigell Akl e qfg FHAR g ATHIel
ARAR I |
6.3 AYUUYTd AR Tl HGEUTTAHT T BRIEE
(Post-planting management activities in a grape
orchard)

st i Fhem w8 qod W wRa g

Gap Filling

HiEATITe WEhT a1 ToIgh odidl SrSArT 4t o

1 | @ frfere)

ey | Ay Toear T a1 HRIBT BT ALHI BT AT

wfeer e Fae W Tt e TedE |
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.9, | Gav} | faawor
Recutting foreaTe! deell WRTEHT 3 /3 92T qATeTs A @Y HIeaT
3 | TS )| S T ww ENTEE TS| T Al
T, el T TN AT AU a9 |
Supporting RIEIRELE] FAIR gﬁ WUSHT BTET, Tl a7 FATaeane
2| (omam ) Tod GG | A S AT FEH! GeRT [FUT ASH!
SRS A LTSI a1 GAepT arrer siffee |
IR (U i are uid o 39-Y 0 %,
Manurin FEE A, L0 UMW AL, % TH FERRY T
Yoo g[) Q=Y I e R R wieg | weatiE TamE
H AN ET B QA RIS AT T
qaeg |

Intercultural Operation

AR e e dede T ARaE sqEe

" & Weeding AEATF Fg | AVAHAT AR a(E AT WUHT
(A T AR | iy eory faqve | SR BTacl S@e, Wk a1 W6
AT ) WA WU Fa=or T afeg |
Weed Control Chemi- | iRTd fa=Ta6T @ WART &9 e TEAT: Atrazine

g | cals (AW I~ (2-3 kg a.i./ha), Simazine (2-6 kg a.i./ha), Paraquat (7.5 kg/
fSIREY ha), Glyphosate (2 kg a.i./ha)

© , : , FHAFAT 4 [ W@ T T
(Irrigation)

3T~ 916l (Intercropping)
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ATRH TWEE §1 &7 Taals ATRH BNEE Tl TUH! &7
(Canopy Area) HI =d<d SR ER! @‘i

T w4,

AT ETHT AT T Tl TIq BT BN AAe®  AANART

AT | A, HEIaTel A XH! ERTeed @l Te® erad

AT ATy AraRaTell ST gied e,
HEAqdT FraaTeiicl Hed aTei T, @redcd, 9 T TahTerh! <

AR F=aaTCATh] ©TH Ghel g7 T SITT ACe® wed: agdl,
TR, I3, 4T, Ga, TTHE, H3, Teq g @h =g e |

&



Hue-&
alwaﬁ dIfe™ ¥ FeEsle (Training and pruning of

grapevines)

&.2 3‘]?{'1?3% dTfeTH (Training of grapevine)
ATRH] WA TAGHET AR TEqes FIEY, qSANT, aAfex
g |
< ATH T TﬂE?ﬂET*lf He<d (Importance of training and pruning)
o UTRH TEUEETE FIEGIE TN AN o1 GigaT Afaad e
ECERSSSIRIER R
o 3T W™ TET:
o I ATETE T e A,
o 3=F TURATPT el JHET g7,
o wiege, AME gHT T wel oo wW A g |
& e T SIIEH W
o Tl T FAWEET IUATH WA RSTH U SR AT 2,
o TW WHAW AC FTHT AAEAH T HUFT A FH T,
& URME FFed
° wﬁﬁ@%%wwmﬁwmﬁaﬁmmmsmot)
A Ay T 9 BNEE 2arsey,
o HAYTF IE TLIEHH FIGSHT eNE® garde o,
.+ e e i A e, ey A
e gre |
s HET TU1 qeds R EIIE] (Management of main and lateral shoots)
JA>gd eFeE gars (Sucker removal)
o T A1 ANEHAE TAE HA/ENTEE qord BT
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& WHl IHAT A T FRIEE

Tl B3 @,
AeHT AFR ot F=m 773,
Jcqa &HAT 9¢ |

&.2.2 AIfcTH®T ARBIEE

9. ¥ 9gfd (Head System)

3. @& 9gfd (Bower System)

3. [fRa wgfa (Kniffin System)

Y. ANRES lg'ﬁ'ﬂ ggfd (Overhead trellis system)
€.2.2.2 S ‘?Igﬁf (Head System)

%’é’q@ﬁmBushsyStemqﬁ ‘ﬂﬁ’?ﬁ, WWWW
fafer &1 SHwr Aeds Yiar qEl /Y 3T Sedl agg T cagee
AT Hel AN BRIE® fobrg iee | A1 Joedt fodia: & =i g
T GFGT SACEHAT TN Wiwg | WeF URAT 1 I FHAHH
e geferd WU A Tgft Fw @R gy T AR afe e

el IcAEA T qiobeg |

AR

AT WAHT A A T AR dig el YPid WUHT Sqeed A
gldd! qife afe 3ugh &g | 79 Gy oger afew foq 39aeh
Wde® =gfc ffee™, ueie, lfege, Mee anfe &1

A7 AReBT SR forearar B st a1 T fuT Rd Wi ae e
1.3 ez J=g wodly W@ sHTers #1eX. 82573 |
SfaTHr gagate Ha ooy . Wiy ffe frmr o T W
AT ¥ AT HET ENEE =g [dg7g X 9% eNEE garsquy |
AT ¥ = ehiee =) RO HEw e york e R
FaT FIUAB! AW WA GIET T st AN HIEX gageg | A
FUAEEAC TEHH BMEE 30 M. I¥ dg7 45 TIRae
BN RIS FfeTg | WAF WEeHE BN -3 A HAded
I AETHT 1-% T BeAhed BT G A ERTEE FeEeg |
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£.2.2.%. 99 Ugfd (Bower/Arbour/Pergola or pandal system)
A1 gl R caEaEE @ A T e 9 @@ g AqeE s

.
3
3
—
K
lew Spur efore Winter Pruning After Winter Pruni
i
=

aE-SgE, drege e, WeE @it WA Reg | A g e
qIferd TgfdT & |

farsiaar qar afver

I ARFTEE Al TRET HeAg®dh! IaEd T AR TAl g M6,
T T fgrrEr A afteer afg yElerd ),

ARG T T T SIEHT ARG GEEE AT e
THEEE T HRT 2.9 W 3@ Ry Few arew &
AT T4 U T SO FAET AR [STHT SIEr ARl St gt
ERIEEER

TRHT GAME fFear 3-y . ghar amg TEwr aenEe Ay
qeeg | Wed HUE Faul [ey gaweal % 4.9, qaene qwal
FIET FATE AT BHEears e &g,

fmRa s shmeE R Fe WA, o fTemn eed R o
ETE® HEaTe T Heu,

Yo qe g i, €0 WAL fir g € e g ehieE T
TeE WEF BRI 6-90 FaT JomEl el & 45 Hod el eed!
T &1 g,

Al ARFTENE ATH TRUHT ATRFT AUEE FAANS @FHE g1 T
FAEE Dl aadz e Mgl a¢ Icaed, UHAEH JI
LT THAT T G grg | TRATYT Tee® et HUFHIT Fregie
T Fe TSR T,

7 THTT AHRHT ACEE Tl TAA 3.6 Hhx WY B orgar vy
s Wy W e i)
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&.2.2.3 e ugla (Kniffi

AH AR (aferad Fithe sl safhd g% [

TH AT AR B8 q 1540 AT AU & | E@@—“

T AREEAT EeEeTS Ao TR AT akET W ri"i—?_% [L,

AT TG A O e s s R, (Al - e |

e S dfe ITH g A ABIH qMCH HH

@l gg T Fe g TP SREEAE g1 SCIeaHcad g™ a9 |

afer

o FHNA ¥.c W B W R T2 @A MR 0.6 T 0.4 M. N A R FA
TREE VG| AR Aqedd A a0 @FaTeeE U eI,

o TEY U TRFT Teamz 2.y frewwr ghw feawe @mg wfufR
w5 fageg | Frear 9 fr awelr wuuty wearers Fed cmdty amE <
AT qEA ENTEETS FHIE T4 deocdl T Aideel arar afy wo Jfw, @i
% TRAT TEEEATs FeI3T AGl dR a1 SR ardl Hearqas,

o FRAFE 3 g ARE! IALA EEE FEAA WL FA FA G
A e =g wgars aiafda FiteT Jgfd Wi |

e yonelieT uar

> g‘% ?ld (Two arm/ Two wire kniffin system)

TgH1 33 feendh U UF T g8 B (Teal T Aie) geg T Al
Ui Weaw Ay WUHT ACH AN ITAH &7 |
> = Bld (Four arm kniffin system)

= \

n System)
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&.2.2.2 3M9RES ¢feiA (Overhead Trellis System)

AT THEL T, Terho o € €0 A1 AT qiahT [Hepreisn g,
AT ANAH TGS STk AT (Telephone system ) I i+ | TS IR
TREE TTRAH! dR TEd HaArsd WUH A1 ANUHT 87| WieT ggfomm
AT ERIEEHAT IeUTae FH §8 W, FATAIHH] GIK <13 AT ARHIHT
faraprar wuat |

R/
0.0

T3S SAEH U T WfEAEe qwo I qso AL w1 g
TWH FHARAT 3-Y T AATIHGT AREE ¥4 I §0 HH. &I
EAEE e ARBl AT [y Tl Fels e ARAT R
2T AT B g [@F deeae I U-% Fe Hed 2NRE e
=g | U3er Weu®d BN &-C aal |1 Hod W@l BRI (Lat-
eral branches) ®TIH Tlffq?f,

I ARG Al AIHH HIHT &AF] AT GAAT (¢ ITqH &7 |
B T W @redT Ay FETEE TEEd! AdeEH IUAT 50,
T UGfdae W MGl UaHl AR aH, UHNT U SHaT qg

ESURIEHEECEE 9 AT soluble solid T anthocyanin H g7 |
o { Nt . < ol - - — ._. ,_ : » v
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&.Q W (Pruning)

HHT FIEH [T (Pruning) AT SICHT AFEYIS, T a1 T AREE
FETE ICAEH, TUEAR T ACHT AHR AT T URRA BT A HEIR
FEAEH] FAA=ET AT SHACAAT VAR U €| AGURAT el T
FIHT Tt BT (One year old branch) AT @R FAT HEgic A-Ew™ g5 |
Fegiede Aeal T BNREH! Iud sgaedm Wars g HFH™ T Jeaa=ar
T WEANT TG | AGIRFT AIEH] Saeddd T WEl WA (Fafad €9\ we
WIS BT AT Thelgeh! el 1T qea-eiel g | ASLHN Aol gHens
R 92T i THHFaR T B T S5 g [t s e
& A i T Fegte afew g,

ALRHN ACH] FIECGIE TaT A= Jaraebel e TEEedl e 6]
AAITF G |

2. %l A 3R (Fruit bearing habit)
o AILHI W | AT YU BHAE ATYHT BIUAHT A WA,
o q TRt YT (YT €fE) efTETe Ut qAET Eel @we
2. FIEBIE T 90d
° %EV% W (winter pruning) SIChl YA ATTATH 4|?{ra a7 a9
FEFET TG AGHAT T |
3. FIBIcH Y& YhR
> TR HEHIE (Spur pruning)
FAAL oG TUHT STH FAN e, ST FAEAA dfed, ey,
WEHT E
> Ay B FEGIE (Long pruning)
ASERl AT AT
HLRHT Flegle g AT REeHdl g S@ W 9d Hvgae
2T BN Ui FHeeaR g T [ErE WuET qewd eieeee
T o T FEGic T ogaed] Wag-g, Iad Wash! BRI ¥
oY AT B T@ T AHA JHS e q Y- Aer T
A JH S 7 |
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Y. FIEBIC el e faqad
o BN garsar WA 7 He,
o AR T, AR T HEEE g,
. EETE.‘\?T W PIC (Slanting cut) Tfff,
o HTIHN AT AT Yr@ @,
4. Sihl WS AT
o FEGICHTHA HAEAIH, TG Hel, -1 A=A T HTH R T |
o FEgle T TET ANERT B AFT T
R
o T XA WURT T FHAR BT I |
&.2.2 HIeBIeHl dR®T (Methods of Pruning)

&.2.2.2. hicleil TSdMT ATl dYT FEBIE (Training and pruning of
young plants)

o U I Arears TH (W) feque | de wfecar Tt aqEm afr
TR A X A1 ST sifteqde | ot e arar e afesr O
wEAm for Wiy |

o @ afuly WE wEwE ger el #egle Tieg | wer g
AN FRA 30 A, G TANHT WEE BRMEE AT g WUHIT
At gtEE e |

o THEN AN HEIF BNREH FIEFT GE g T Aleh] AHR A3
FW T Mg | qed el ot 260 9 FIRUE gy | G
ST TeATUshT T 3 AT HIUC WA THT A FieraEd
FEgie Mg |

o TEAC HET GEUF EFmEre -t gHHEaR €O dRE dET
HAEIT TS |

&.2.2.% Welther TSI dIfeld dUT H1E8IE (Training and pruning of
fruiting plants)

o THFEIAA WA AR A A B AT o EG,

o YT A, Aledr A PHFHRT WUHT GEEE (WS) BRI qenuaHT
TAFAE -3 A ®e fod B e TRE AE AgER wel Ieaed
=g,
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AT GAF AS BEE -3 F2T 3 A WOAT el (2 ST gt
W,

=t =far, Sl wiE SEdl e T Uger ged ghEe Qo Fa
A3 BT T TRIgeg T gaah T TET YO AT el fiT efieeent
[EEZEIRITEC

TEAT SFCAIAE U3l Al a Aeqae Ui 9% 30 fhaiear afe
Icqre for gieg,

ﬁﬁwmmﬁmammﬂgﬁﬁmmﬁm|

}
qigA-grr af — AT FE™ (Training)

!
TGt — ATH I3 (Pruning & Shape)

!
= = — Hel AN ge

!
w3 B — 3—3 war fo ghm

!
o=t af — qo0 W3 B — Yo we &N gt

1
JUET — 30 FHel+U AT

&.3 ATIRHT Felfet qUT Welhet UIhAT (Flowering and

fruiting process in grapes)

AER WE FBRA -3 ATG HA AT G g T AAS A
e i SH FA 30-Y0 AEHH T,
TR fo T wd G FilUaEe U Aaw g WuE ad
TUIAT Al BNM/SITAT Assimilate (AT Tcd) TG T HH TG
ST [oeaTel Ahl ag=dhl HIUAT (Heh- oI FIART 5 |
ol feo gt afaf ST (Girdling) 0.4 &Y. SETFAT BT EeA T
FAH! GSEAT TAH T @ 4 SersT aihg, T TH q(g
T qo-yo FfiH Gibberellic acid TRT T+ Afh= |
FEGle T ATEATT: BT THET FereT qeqiard Tl Aaed
T 3 #egie AE® gy #egic el dfdr B A W
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Tmmﬂ@ﬁpruningﬁwml T B T
EHTE® U &1 -3 ATEREH giel, AUy -9 Afaaed
T g W grer €7 Er e,

o IS T Fel FHhT: FHiUeTes QHIar e, el T Hedsl grg |
HiUel B qHEAr afid e aEwre gy T e gae )y
&3 | e BTEAE AT, GIH A€ WUty T Te et
a7 FifuaTeE GH™ grge T uaqa Febdl FRa & Fame Afgwie
B Begl

o HOH! T oA WA Rl BeTegl At Tedhl e i,
e Gl At i A |

&.2.1 e w T ST 9% 39T (Flowering and berry-setting stage)

2. % faemE g% g1 srawt (Floral development initiation)
o AIH HAB! DI (inflorescence) Ateall aUH! TRTF BHIAT T@aHT
FiuaEe FEE g7,
o BIUeT T\f%fﬁ%ﬁ qrd, BeIehl TR E (clusters) @wm [EEaR) KRR
o dU=hH, ERETD AFTS (photoperiod) T ST (variety) ATHT el W
I FF 575 |
2. Ydl et 999 (Flowering time)
o He O R wEEehtly Ay wde wie T R @ €8 wier we
g,
o TS TEYEN B Fed g9 GEFIGAT 6-9R & (A 9o &)
g,
o HEE! GeAr (FTEHET Ara):
o Kyoho(‘ﬂﬂ?” ST AATEHT TET FET
o  Muscat Bailey A (W< Jgeil U) J&T dfgell gar
o SYIH AIUHH: R0-30°C Bel Feddh! AN TH AW |
3. WATEHYT T 9 ulkan: SERET AU AaeE TEET 8 gra,
STHHT Bl BlcTdhuiey TEHIR (Stamen) AE TN FEHTT BHET (Stig-
ma) AT IR T M= (fertilization) WS &3 (e qEe g9 | ar
TERAT B Bl I ¥-¥E A I §g |
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Q. ST S STaeT: -39 A6 9udley I A€ (Fruit set) TE &g T AT
TR B Tow! ©-q 0 feufy T 3fevg ST wwaE 9 e e
Eiep) Iqeeg | Thompson seedless, Perlette STEAT SITAHT TR AN
HISULT (Parthenocarpy) Helh! EeTg L

6, QT & GHIHAT AT T &I HREES:

o SAY: HH AGHH, AU AT BTAT ATHT WHEEA AGEHA & T |

o UM THAEAT: B Fodl GHANT wcAfUw REEer B F (Flower
drop) WHEAT g7 |

° WWW:BoronﬁﬁﬁanﬁTZincaﬁﬁﬁﬁW
il

o IR TR U IR ST B GEEd AT o G |

& YW ST SIS AN GG IUREE: FA Forl aell T HH

Tﬁ, 0.9% Boricacid < o] afer = Tﬁ, TERIET WA Gibberellic acid

AR T, THN FIEGie T A JUTEdl ATS |

127 |
adht Z 2..\\\'.

e © T
&.3.2 ASTRHAT el @R ¥ 9re UThAT (Fruit set and ripening process
in grapes)

2. heldhl fabd (Berry development): el Feldiey ST e HHAT
UIAEEAT g BT T GHATEE ITET g UWF qcd (Assimilate
nutrients) e, Tt AIAT, T T SAE TG TG 1S T IAIHT A
T WET TH |

2. Thel gig THITEd 79 BRbes: TEad TaH! Ggedl, THTT THAITH 3T
T ATEEHT FTAHAT Helshl GAT AEL TATIe | Ted: AEIoTF]
FW ¢ RN dfg T THENT AN AR THAAF A TG W
AAMGH AEEOH GaT aTeaH ag WU Hadl AR T Feqad
g |

31E0R A ufafer Grapes Cultivation Technology @




Ul ¥ GET FAAGA: T Fodl ol Foadl AFR s T
HAYAH W AN G TH9E | TAT AGHT AEHT T6l EHI, FATer
(AT AALHT A EHI, HEHT-Y AT 3T Ueell gHi= <
BT TAH ABR gl & |

FieTell FAEE Bel Goawal ¥-© & g gear i garsy s,
TRt UfRaT: e UTde WiteT AU (Acidity) 2.4% FE 0.5-9.4%
T TS WT7g] A (TSS) ¥ % FE U-RU% TFF 38 W |

feq g aR oo W MaRer T 1SS (Brix) 20-25% AT AfE
T IIIH WG | W ATAR AN -3 TCHHH S T Afheg |
ST Himrod AR 3=cAfd Muscat Bailey A ‘ﬂ% TrET-Er 2, Kyoho,
Black Olympia, Red Olympia 9137 Afeaw B dl, Steuben A3 e FHIR
e TR g s
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TS FAICHT ARE 3T a7 B ¥ forrenl e

(Diseases and insect pests in grapes and their

management)

6.2 9qH 1T (Disease Major Disease and their managament)
U ITEE ¥ QAT

2. TRE I (Powdery Mildew of Grapes) (Fungus) :- Erysiphe
necator

T I AT S (e T eal Ui Waess T &1 T @O I 6
TS WeaT U AIRAT A dfd qEiSEg | A WM TH GHRH ghEe §
AR I BT | S-SR AR A T G AR ATAA T A A FH
& AT IR @ |

I A
o T, BT T erAl T gell (@ wEdr) 98 <R,
. WWW@H gedlg® (Grayish or dark color) é'@Tqa&[,
o U Bl T HA B FEAE §g |
AT
q. AT e I I IOEEH @reie U,
. e wegte e I anew gheE gerur Sesfe T gt s T,
3. FICGiT T GHUy IS T4t 2R & I 90 IAHIT A wuute
R UM HLIE AT AT gfdferex qET @ g oar 9 F.S uf
AINHT Tl Fohd () P T Gl UCF Bl AN Jal o1 dreel
FASH Yo IRT yu feTar A e o,
Y, A 9 fey ey an ge g deer § Bl g

gl
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2w B ﬁ@ (Downy mildew) (Fungus) :- Plasmopara viticola
AT G g STSHT TG W oS Foeg | Tl AT S0 AT
I AEHT AL TS | AW AT el TERR T e | eTerdvH Aqer

AT I GEAT qARET qaHT S@T 068G | AT AT qIas! qasHl
Fedbl Jell JATHRET T THEE (Oil spots) <@T Uag | o TNTHT [&em at
AT FIE TEA gUEE F@1 Wy | Al e g Tl Taee @9 g wdge
T @Eg | [ O T BN A gl Afeg | FERT qEe erdl Agd o,
AT AHAT T HA ATEN WAL g T |

AIHA AFTAT: = Aol T AUAN, -5 U amowH

AT

o W TE FARET STEE AT GRREE G o TATIA SaEE
e L,

o T UG T AT BHE® Tghald X FATsH, I ARIHT 91d T eilee

o @ w0 FEgle T,

o TTF AGA HH IH T TATH IR ST (o%dl TRMSaT Hlihal T4
ERICER

o FEGEH I, Feglew 2o-30 faafy, Ffvar wegaf, wa
e s T el B w8 e = g A
T W,

o e THEFET (¥:¥:%0), Copper oxychloride (0.3%), Zineb (0.3%)
AT Captan (0.3-0.4%) FINT T4 Afhg,

o T YET TIA SEAT TH YW AT eAEeHd Yo WEd FA UH
st 3.4 3RE 3 U i forex I Bl wer fevgeeaT wRd R
BETEE B |
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2. e TSI %ﬂ%ﬁ AT (Dampping Off, Collar Rot, Root Rot, Brown
Rot, Gummosis)

I I WEEE G UF THRE g 9= A | e wer v
FUIAT T T T @SAIG T&T A I&eh ANHT A7 AT HAT Fe A0 |
CIEIUTE®
o T9 INTHI ATHAT NUAT FHIHl Ahrae W FRET T Al &

T 9 P g,

o fo%ar wEdl g T AR waH A TE |
AT
o UM forparEl YHIAT AWTEE Tgel Gk ASIE (AT 900 U,

T 9Y0 UM, T q . T AT@EH dF 30 TH.UE.) TS,

o ST W Q% (Fgdr Q0 W, T o WH, T q o) F B

e afaRk SEe fse,

o AN ARATHT Il STF Afeg MaHTEa! sqaedr 7 |
Q. FIel g (Black rot)
CI&IUTe®
o HTA WA forEarn! Agar aedrar At gt sRee T,

o TIGHI ATl TIEHT GRUHT a7 THEHT MAHR T A Geae® a@l
T |

o U WA geARE -% MW HET Tl SAEHT Trg AR ALHHA
WRT @R (Brown to Grayish) g‘% g M GSSISHT ART HTell gdiel
e g |

o Td @ A BFERT grg geAaH I -) T cawar gedr g
afey @A HiereHT gearar AU TG Feal WA SEUR gy T
e Fe,

o TSR T HEN g S wHE g |
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ALY ATMN S ©IGT HIEFT T

AMHT JHT ASH SIS HesdH TET: TEAT TR YW AT cogedd
wo wel 1 UH fudr .Y IR 3w i ferex o Al we
fevg wwaT FFAH 3 BE M T

4. W 9 (Bunch Rot): Botrytis cinera
T ALIUTEE

FHieTell T ATHR Wed geaee aravga T ATGdr i HUHT geareh
AHR Tde A

AU Feh! BT o A0 SfET qC Style T Stigma W &WT
Eiiciz )

T PG YOI ST A T A AT AT g | Aierd s ate
‘31"27*3[ EERIEINEHEIFES éﬁ @Tﬁ@f (Grayish growth of fungus mycelium)
F TA P W SHH §F | FRC PO g SeE AGae g
& I & |

ELD NG

TXAHRTE ¥ FIMIT SHAEAGT T TR HT BT gaTs |

HIEEE ﬁw_vﬁ (Soil borne) B.cincera |gHHIT T Soil solarization T
ElEacy

el E{;T:'I%ﬁﬂ qrd E{@ (Leaf removal or green priming) T g AT

PH TS |
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e  Carbendazim, dichloran, cupric hydroxide, mancozeb STl @?ﬁ’*l'l'ﬂ'@b‘ ‘J@F‘T
T g |
&. I 3T (Anthracnose): Elsinoe ampelina
T dAgoT
o UIAHT AT T gEARE @l US| Ul cAY STISHT Al T 9e e |
I g8 W1 TdEE GEEw wE,
o BT ST FIANTHT S-SR TS FI Bl AHT EEE T@l UL,
o ® dfe R g, T A WU B wder @4 98 3y,

o THEREAT R FIHT HTeAl T A=A AT WA T WIHT AR
3 Iy |
AL
o Tl T EET BN WerHl HEW WA Aede® R UvSmEl afe e
IHT EAIT g qa gal afe R ey w1y |
° EETE."QTE FFT Carbendazim 0.1% 3T Chlorothalonil 0.2% W m

. 1TI% T (Knot dlsease) Agrobacterlum vitis

1 SAGCAT = §F A AN fFr==0r
TET &g | AT A AR 9 T BHeE Aieenss,
W A qA7 B TEEE A qE |

YEHT TEEE A T GA-HaT g T Ui
el WA T BN Grgl| WAE A-AEREN G | ) A
TteEE W W FE AREE o gyl o ol
Il ATAITHAT Gh! Jell g I ATgers
aeag | AT AN Y FedEe U A1ST waEE, BOTHT sRiEw @ s E
Tl TH A 9eH ANET DT TN g WATG, [O0drl MHTTHT T
TUHT Fig aiufe; AT 9 JTRT AL T@T I Feag | AT g qer s
THT M ¥ ATEH 9 St qa gar IR0 2 q9r S T T2 g
9SG | AT AN e A ARG | AW ACH AR HIAHT WA HiE I
AUHT U T G |
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FAEIY: T ACICH AN AG, Taeeyq [&edr a s |

black rot on cane black rot on leaf

downey mildew on fresh
leaves

downey mildew on leaf at late

downey mildew on grape fruits stage

d z...:lﬁl

Phomosis can rot Phomosis fruit rot on grape phomosis leaf spot
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Powdery Mildew upper
surface

Anthracnose of grape

Anthracnose of grape

Crown gall of grape

9.2 ASIRAT GET U+ UHE HRIEE T fo-ehl TawATIT (Major

insect pests of grapes and their management)

{. 7GR ( Borer)

2.2 3ITHI FIM T (Oberea spp.)
Heud: a9 FUMHT ATHAT T T A AT @ge SE &l

I T BT g g |

2.2 313:'1?7:!% &< dIW (Vitaceae polistiformis)

W QAT AEHT SMA SR @rg, S8l &l a3 A qeadb

Fr dre FAEE T |

2.3 faerias 9y (Synathedon spp.)
T e aRgR T gell SIS SEd! AN gal SR |

HIIA

o fEdwE gEenEa Fam Hiex ww W, S RErg T dm TeR dedrs

TIET W,

o TERI ANHT NS TAT U S TATHT AIGAT AR AT FHT T
T FHUN, WiEdd, a7 A [y 9 uH U yid e 9 e
AT THSTITET FE CATeTHT e qdT e a1 |akl @i 5w

o AETH UIS TANT T AALT AT,

o TIGHD! GEAT TN HleTasw TN T, SHa 3./ .4 Th. T,
gfa fered o HeR B,

e  larval parasitoid parasitic wasp Ealpin Tﬁl

31E0R A ufafer Grapes Cultivation Technology

o



2. ¥l GeTget (Red spider mites)

TG eaTh! BHTEET TIdH Tgiel ARTHT SR TdHT T o 149 |
REEa Heq YTl Tetranychus urticae T Panomychus ulmi g | BTl Q:ET ar
WTASTEAT BITAT A TF IR T qUTg Id T gHEEd] HTEEHr Tdr
fogerT oot wedt 3f=g | Al T qaE WA q97 gl 68 AT S A
T |

o ¥ ATHAT WUAT GG FHIASEAr AT e,
o UTH BRAT WNT € WE YHT GE HH A A FHAAR 1A,

o HE TUZET HIZTA IIAHT FHT STl FAI0Y 1T @Miehe |
E2 G eL

o SloH! el aR/gE BT HRErS W, G g g/ e}

T,
o W T, AGIRT A Foor |
3. @&l BRI (Aphids)

R BT G TH RL WOHT BT AT BTl HR g STl qS T
STeel gA BIeTell T T FIHS ENEIE T XA | T RATHT AT ATHR
WWTW@%,WTWT{%W@, honeydew fEFa®T TT3wT
EFTGﬁ?\é'{i'\f(sootymold)Trﬁ-'ﬂT‘g;"%é]%"—eil
AT
o W F&E TEE ud wwrr ¥ 3R & Wi ae e s He

3-3 P! ®HAT 3-¥ TCH T,

o rwHr ARG FISTEF (Azadirachtin) TART T T TLHHI &L ATAT

Imidacloprid 0.3ml/ L AT TET Tl::f,

o TES T THUAT TEW A1 WR e A 3 fRrn ufd fex

T R g |
Q. Sf¥RT (Termites)

A AR FTer BiEer BET gl @i T Brerer W ersH W ww
WIART FARAHRT T T AHT FAGTHT HEHl AT Weg | el &l ferean
FHAR WS GFG T A q Ao |
A

o EIETEI Y3 GISAT AUHT Wl A BT T W AL T,
o AICH FHIA (FUSH) AT T T T q fhe alak I

AT STAR T |
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G, 31?{’1?3’7.} &) AY (Grape Berry Moth)
AT B AFHT 8T R 87| TGHT AT HiTell qe T Fedh]
O T HAH A TASEG | A I HAH A A Gag T ad STSAT
=S WH! §7g T Al el aUH! 2dvg | el @il TWHh STSar gar
T, FETHN §75 T Bl PESH Al GHA FAT TG | HE BerdrA aAf
TH! WCHT & AR Bl T Sl 2ladd [TuT € T4 qiH Ao | a9l
FAEF WS (TR GAel) -y 7 <, @ el T TEe W adiEe
WOET g | AR - T A el B geg | At 3 3Ry 3 e
g |
YT
o TR AT FAMT ATTEA T, T A1 AT T Fal Sl a@r G
TE T, HRIBT FHT TGH ATRHT T HASHI STAT T AT
ATATLAT YO FAeden! A L TH T Ui RIeT a1 qar Qgadsia
Qo FfaeTd €., e FF e AUl R UH.UE. Ui flex 9 Eel
©-b RFH FHA I TTH G|
o Tt Gt v QU 2T wa e |
&. W TRISEISRT (Grape Phylloxera)
AT HR AANEHDT QAT AT G R &7 q 2Tl A0 JATAT ar
TG WD WG | GSHAE AUHT UG F, BEMH] g Alp aA1fe gogg | Al
FI TGS THCHT ATCAET GEET-GL, ACAA ABRHT AE Sl AL A
E7g | UWCT HUH SATEAH Ui AT BT RN BT Sl gy q q@er =Tl
AFRH 75 |

il A&vEs
STt

o TN 9/% TTESHT TST (galls) T, 9T
LT T HHAAR B

o SEeT UM T G dcd fort EiE Sew |
g weT

T I&H! TN Swg;
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2ELDINE]

o FHREHT WA TAT AHNFHA WAH T TH T AN SaH qEa
WOHT AAEIHT TR MET T FH g qaa,

e  Dogridge, SO4, St. George TEdT UiAE ! ®atad FANT T

o AUSMEE A (EHT ABT UAHT W AT G E GEIH AT JEH
st g g% FRE Al BE FW I qlheg |

0. Slwiﬁ e qH (Grape Root worm)

TEHT HET TSI Fidia viticida BT | TTHICT &1 SIIHT G141 @leel ae s,
TOHT RS ART "@'l?gﬁ@', AT S (Feeder roots) & g Y ENERE IR
FTH T TG SR g, 3 AN deqH afd T A a9 | agedhd
UIAHT e GHT W AR FASE BRI GITH AGAHE BB wed
IIg | FAB! TABHT GUHT TN @G | qIER WIS @US BT ArE
AU, TMET A TG T a1 G AGH! ATHT, GRTH, T qUHT
TJH TG |

HqXI-
o WIS FW URAN T FHGRK A, WAl @FSd I A AL T,
o & A HUHAT qgTh EaniiEp) “‘Qﬁ Wlmidacloprid, Carbaryl
ST ATEST YA Y AR I T i |

c. 313:‘1!?5-] I WUC PRI (Grape Flea beetle)

RREa HE TSI Altica chalybea 11 [
WA A A AFHAl [l q A aqTw
IS B T I DI @g | T=ared 3
g ¥ THEF 9T BAR GG T I qawT
WA AEH g | aa€d HIRT el afa-far
MRUET @ 94 T ARl gl as
G FIA Al AR g7 |
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[ ES] o
o TIEH GICT Bk TN AT Wiy wwer S
o UIGHT IMET MATHR T Sra=g

AT HRIHBT THEAT UHT ATEITHT AT T o9 BT
FHRE A a1 e Fed e fFmd g Faen 1 afeg | fem ar
= FHo @uears Fedliy FRT AL T |

<. awaﬁ (G S ST SIS RRT (Grape cane gall maker)

TqHT Tqg PEIIR) Ampeloglypter sesos-
tris BT | W'@T@"T@Taﬁ ﬁgw 9/t
T ARl By | W R e g
Y| AT AERHT B TS FITET A edr
T

o T FHRIST At EHITRT FHIw=aT Hig A
9E IR e a1 AUEER @ WeRE SdEy | qEd WEE G¥
qUHT ICAEAT I I e X U JEdT TET WUHT TeUEE
AW a1 I & qa gra |

o WY WIS FIT M@ WER BN qo T R0 T @l wuEl
HAETHT BN AHTAwET Hie AT A AVST UGy ¥ AGAE el
T a=aTel g o/ @feT 3/¥ IRI § STAEEAET AT e
R g7 |

o M BNINA YT ST TEHRY BN FHAR W5 Wit &g |

AT

o WS UREl T EHI BN HIE FE T AT WSS gedbl FIT
FI7 A FEer A/ |
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Eus-C

SR TATCITHT GIESTHE GEAUTaH Ui (Post harvest

management in Grapes)

AL A GEl hehele® WE-gNE AaEdmr Ao Fied
ol awET grg | wa Ritedaly ag@ad, gaml, WERT T ASREE
A TR ST FRO Hle WARTRE S e g dae | e
TTARETER T AT AR TATST UE-THE sqaedrq=a a9 e
e smaT® g

HERF TE-ETE AT HH T qa1 AR 0T TelsH F Teee
Hecaqui A
° wﬁgﬁ(pmp)aﬁwaﬁﬂwwwﬁwﬁ

HAEIT Sl THIEE fewTs geeg |
o ATRAT wHl BB A (IR THS T pae) ISR

AHARN qFAad &g | AWEAaar sl AT e WOHT Hadb!

ferau T g |

o FATUF TECOM AT FANT TREHT ACH FAE qATHE AT e
A e g |

o TRy, WREA T THHT BHRT G (bunch) WUHT ATREEH!
WISRYT &THAT T §75 |

o T AR uET R A Age wa T aue au o aiE
(physiological) PRATEHETT HH E WUHRT Fadh! CHSIT TG |

o W(waxcoaﬁngﬂ@)wwwtﬂﬁwgﬁ
T WUSRUTHT U THT [ThTeu e |

o UAEHI GAM T WUSRUM SEA wrhg gl (SR W,
HO, Hlgd ga9) T AaeF 9 gUed W@ a1 dwanr &y
FART & Hedl qeed T OER AW S B 6 |

o WY FHH AIHA (0-9°C) T =T AKAT (R0-24U%) HUH WUSRW
FATAET ALTRFT AE-HE AT TGS ALd 6 |

@ 3180R A ufafer Grapes Cultivation Technology




¢.2 ASTRP UESTHEHAT FYATSTU HIGUFIEE (Precautions to

be Tollowed in post harvest of grapes)

¢.2.2 feurg gl sueey u+f @YU (Precautions during

harvesting)
e AT Non-climacteric Hhel Wﬁ ﬁlﬁ'ﬂ%ﬂﬁz’ U tl'l_cl%_'f, F!Ta@f QE
aRuFe udtey WA e |
o URTFAAT MERVEH HEd THFeE:
o YaNd S TETd (TSS) HRA 14-17.5 °Brix
o TSS/Acid ratio > 20
o WA ATER A T AT

o A TFET I AHEE
o EiAmEe wEa, Tar ar Har I qREdd
o @W@
o [T AT F@H T AFAdT HEA
o TIEEE Uk USH S oGl A Tl TeeT WA e |
o fourg et F A1 REeR WA T e HeE, eihe e Agied |
o OIS OTHAT 3R GET G G TEIE |
o oS &1 I, F, THT AT GSHT 31 AUST T2 gears] g |
o TSITHN HAT ATER TL0EG T q0-q% faTpr spatemn feurg T
g |
¢.2.2. Ule-gNHEAT UCISYU- @Yl (Precautions during

post harvest period)
° m ﬁ‘f@f pre-cooling Tl_:fqa;, A BeAB! ATETEE T ALY
o VISRV TIRT IUITH e
o TTIHA: —1°C T/ 0°C
o HMHEE ATET: 90-95 %
o USRI T&T IHIEHT T (shrinkage) T G INT (Gray mold) & e
& fa s |
o WUSRUT A sorting ¥ grading Tl—gfﬁl
. T
o TRH TATHE AHAT FART T
o TTH T TAFAE ARMS
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e SO, (Sulfur dioxide) STAR WART &1 GRS I FHH T4 AlH+g,
o QAT T ASRAT TETIET TUST YSET (cold chain) HTIN TS,

o  THUEE U AMRHA A I=T AGA HIAA TEIF |

¢.2.3. el YIS dT JURGR GURST Hig Faedra= (Methods of
fruit ripening or quality improvement)

e Ethephon (100-500 ppm) WART T&T Helh! Wa UHRT Hfe fger &7

g |

e Calcium nitrate (V%) % foqw=ar wRa Qo T e YANT &t

ISR &G HH T FEaRT TE |

e Etherel (AT %00 ppm) WANT &t =g T BT [EEa:IRCEIE] kil

A T |
¢.R IASIR®I Wl feurs (Harvesting)

% TS (Harvesting) ST#TeT ST = (Bunch) @ Ifad afvasa
HATTAT qAUfe AT HIET AT BT FIHT T AhAels SA6g | el
faear Tegrens ®dt O WEEEE BaqUE Al B B GHED A
TeE | AZT Non-Climacteric el T T’f TIHT ARy A %ﬁﬁl
1. % feurdenl amm= fagr

o AT ol [FeR a1 F WA W HeT T,

o Wl FCUSH TANH T WAGHITEH ferqus,

o TR, fBRW T WD ATERAT Bt T qHE " B 9,

o THuReT (Raising) SFTST TRANT B 9 aAfer Tt =omr fefuesg, wrer
el PR AT sie g T g qaTdel WA wes,

o A URUFAA HEAd: = (Sugar) T AFAAT (Acidity) B ATATTENCS

o g,

2. Tl Uihehl ATEAT UfEd™ T gaFes
e ST fershiaet i fevar e AEvsEEAr e feque:
o TUBT ATHER (Berry size):
o |rAFATA & .M. weaT g Uy

e  TSS (Total Soluble Solids):
o A q¢°Brix AN WM dE g

e« T=gT Al (Bunch weight):
o HMFITT 300 - VYO U FFAEHI TS
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W T&T (Bunch colour):
o WA ATER AT BN, AT AT FHAl TG BRI WUET g
° W 1A (Compactness):
o W FiYar (compact)wwm AT W@ﬁ
e QAT HHIACI (Uniformity):
o TEYM HUH ol TMFTEE ATHR T TGIHT THM (uniform) TETTE
o cio®r s=w (Stem condition):
o YT GHIHT Sfe A T ERATEITE
° a‘mg?s QIAT (Defective berries):
o TEGMIy% HeaT ¢ W, GLHT AT ATAT T §o
¢.R.2 ISR W Foid1 fokt 16t e fequ geies (Points
to consider when selling grapes in local markets)
T FASCAT AZIR ForshT et Tetapl UIEa, area T gRierd gariars
o ear faqueg | o @it e Fee weoawt gea

= 1 N N
o ATRF =g FemH qHaw (R waw) geR /&=
T AEEE I,
o fefiuaT TegEEAR A YR g A HUHT TN E e a1 SIHUH
TG,

o TN ARI®I, FRUH a1 HRIT GUH T=g1 G BeTSIId,
o TH TEEETE YA (sorting) T ARET T WA FSIKAT ToTITTE,
o e RN A e an T R e Ty g,

o AT &l UMW T AWEE NI TEIE,

o TVRAT TSIIY A TH T AEHUH B TTg Al ITARBIATS
RERECRI G

o W UG fal S IS, hadl aiR fger B wa
il

¢.2.2 TG TSIRHT ISR fSehy 1af e g $eree (Points
to consider when selling grapes in distant markets)
ETHT FHT AR TSTSET Heldh! UEAY. GRS S, Beles,
TAHTE T GAMT el S0 T e Aas T |
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& e faqud JaEs

feT@r geardt g (Fe™) a1 J@@ T B s, e
TIHA FH 57,

e BT SAEET 37 WA e, ik e X HW @ T IER
S,
R0°C ST Al ATIHHT JUHT oIl el %Ci E%;[ ATl pre-cooling
T D ATHH el TSI HET g7,

et fawar 4 U Siees T T aEaETEs B,
Tt FereTs e SEER g I WU TR FaHr TEE,
TIET A R TRl e TegT U@ ga, ik A wee s
B,

%ﬁw WT% kg WX (packing house) HT W“ﬂFﬁqjab_ TR
g,

e mewaﬁwwmand harvesting)ﬂﬁ"_?ﬁ,
SR AfAH AT HH T,

fefuerepatey AT, TSHT a1 AIE ANIHT T 82T sorting T grading
i,

T FAAE IMd ARSI YART T AT O S
TSI,

eI BlvElelg WUAT A WS (weight loss) T VAL SR EEATEAT
e,

FHRIHTE HUSRIT AT GATHT HHAT Sulfur dioxide (S0,) STAR JART
e FRUFT AFEE AR g TA SAERAST IFEE TS
g |

¢.2 - gfere (Pre-Cooling)

f4-BTeTg (Pre-cooling) WalTel et fefmepuley Grer Twad wersh! qa+q

feT weTeT UrRaTeTs SMSE | ST non-climacteric el HU®HT T 9T Are-
BT 9T GIEl g1 NUH W-Fiig T dcaa qEedd 5 |
U-gpicew vew

ERJQTFIT@ TG <L (respiration rate) ?:h‘quT,&,
W@W gfe (moisture loss) WT@&

%l Pl T Pl e ey,

] AT, TSI T AR o6l GHIEEH FEH T9 qed T,
gte g T T qHE BH g,
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r-gpfers W afvenr
o W-Ffrs &l FBEr 8@ (cold air) T8 FaH! AR THE EIA T4
B TAEg |
e  HMHTIJAT Forced-air cooling system TART *lr("ig, SRR T&Qﬁ
Fede gl W dq9HH TSy |
W-lere T THT: we Cudfey 2-& wvemE W-Fle T 91w g,
qlfs Hetehl aq=Hy far uaq |
r-picrent Sugeh sraeen
e dMU%HH: O - ¥ °C
o TNUE® ATHAT Q0% S=aT AE
r-wfcre et sramTeA anrh
o BEUER g wllEd HT
. %‘9‘? HUIDT a?@‘rr MY (ventilated cartons)
o G A WUF RS A 9 -Fherg T4 Albg |
.2 ASTRH W (Grading)
URT (Grading) VAT ATRHT Tege®as R, ATHR, TJT a9
AT AR G = T (Grade) AT AT T UEHAENs SHSE | 79
FERATEIE SERAT UHETAl HH &g T Fedh! qedl [EroT 1 il g7 |

Grade B Grade C

2. Al MUR
e QAT (Berry) H ATH SREIE
e TS (Colour) AT
° W T‘ﬁﬁ (Bunch weight) 8T
o QAIY W HEAT (Uniformity)
o I, FWT AT AT HUHI FqEAT
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2. dfee 7+ ufskan

i J= i TgrEar aER T G AR gedeg |
FS T A P, BOUH, A, A-HAHRBT A1 @S T
Bale g |

AT A UHT HA AN T G T HEK B |

HTH &1 @ TANG 0 9hTg ¥ fofie s |

ULT Tl Heleh! FAeHT WWhT wax coating 9T natural bloom 8CT37 ?_'T,
A=TAT HeAde IR A agT e |

3. Ufesw! A

FAH! OEAR ATAR AMEHT T 75T T |
FARAT Ao [HERor | g9 |

qUSRUT ater (storage life) @Eﬂmml
1 -2 BIFScig sl Hewadul =l &l |

2. ASIRF! AT US TR0

w4,

e el 78T (Bunch weight) |1 BT

9

Extra class 200 T AT WHA7aT IET 150 IH

R

Class I 150 UM 100 ITH

3

Class 11 100 TTH 75 T AT AT B

¢.6 HihioTe Adfers gue Hikhics

ATHIE (Packaging) AT ASTRATS &M ®IHT VISR, Gaml aqdr

AT TETITHT AN ITIH AHUTHT SHACAT €TH T AHATATS SIASE |
THT g Hadrg Afdale SRS T auaFd [UEdY. HIIH T Agcadil
HET T g |

wIhiore ST M feud geEs

TA AHNEA HeAdls WISRY, A T ASNHITH HHAT g

Afdae JAMEE T4 BFEg T gaml el anrs s,

T SR AN ST B A

o EBMEWHER @corrugated carton box (R-90 .5, &THaT)

o dfg® arE (¥-4 F.5)

o TANE® HT(&-9% FH.SM.)

AT (box) T oA TRTA, TS AT G111 TR 8- 08 MaTgL T=a TE9e,

AT Toal T Aided! TeAT RIF a7 0 Qe Teal Hel e

AT T A FH gy T e A T i,
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o TUTHNE TNUB AHIAT [FF FaR T8 €A <@ a1 Hve TH0s;
g TRueRT fafd
A (weight)
ERIEREDIEE
FUF THE A1 GEHIIH] AW
TST3 T WIH T earhahl SITHT
¢.& SR MERIER (Transportation)

AT (Transportation) AT AGILEI TS TG TIATE TAT
AT AUSRY Fead AT TTAT A RIS SHIe | GET qihrer gar
LT BTt (Post harvest loss) ®H ™ 'Gﬁﬂ'l

SNEARIGR T1a} e faqud gees
o AW G T WET T ARG [ASIIE,

o FHSAR AT RTHT A/ FLET FAT T Fo,
. TRREER T gertuE PR A aeRers 5 T g g,

o O O O O

o THADI TURAL SIAMST eH A=k H (cool condition) PTAH T/ A
gartt T,

o  GYUH AT IAS-GIEE ACTHT U TN Y=g qUH! A AT FIRT
T I £,

o A & T AT AHY THRA AR T@Ig qE FCHEE Al
e |
¢.0 ASTRFI HUSRYI (Storage)
WIS (Storage) AT ARATS AIAId AT T ATGATHT GU&Td €A
AT A HIGEH JGHT A AATS UHATCE ARG | TE AR
AT AGIRD! A, TG T IR Hed HAH Td AZd M6 |

HUSRUT G¥a-¢ll & FAMEE
o TN ATRATS Hleg TR (Cold storage) W HHIFAAAT & BEHEFH
Taa @ Aleg |
e I %ﬁ'ﬂ%ﬁ% @'{ﬁf ﬁ-‘gﬁ%ﬁ‘ (Pre-cooling)'ﬂ'& = ugroTEr
TG |
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-plerg &t BRI Bl TG JAE g T IS ANEE ATl WU
FIET FANT T |

HTHT =g CUaHg 1-°C AIHAA qET & HUEmE [9-
UG FTATTER B AHH A1 HIGAATS Hleg RN HIEH A+,
Fleg TIRAT TEaT e Faedr HoH TG

o TIHH:0-2°C

o WUE® ATEAT: 90 - 95 %

TSR HST T SISH G ©AT RO B g camed
[ERIEREES

T FAEAT BOA AT AGIATS 3-Y  AEAETH GG T
VISR T e |

Manufacturing Plant

Market Sales

Packing Loading

Picking

More than 4 days

Loading Pre-cooling and Storage
B o hours
4
Cold Chain Storage be i?ﬁi Ordinary
5.1 Transportation

Refrigerated
Transportation

—
Maore than 4 days
> Storage [

and Sale
Consumers
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< g faopfd, diegnis aema-

(Physmloglcal Disorder and Post harvest

Management)
2.2, STSIRATGHTYA [theiIalciioiehd [agpides ((Physiological
Disorders))

2. a‘a 13!‘1 §ﬁ (Stem browning)
o closdr FET wwmr 'é'&/“-‘ﬁ'l’q ELsl T é%’:[ (Stem Browning)m
TOTER TS TE FHET
o AT ATER, TH FSHE T GE arefE, werd/aeE
SERATHT TTedll, T Aeaedd HUSRUET SR 875 |
PRUEE:
o UHY® HaTs o harvesting‘T@‘ REERELIIENE R
o Sfe =g, e, a1 Ta™El Fwrsd,
o TH TeAD! ICUET AATH TS T @76 ATIATH! €T & T |

G/
o W"tl'l"ﬁtfh? trimming T harvesting TI_:E,

o 3T AR T @ ATAEIAT ISR T,

o T® URicH URIE (NAA) ®a feogwear 8-qo faF s qo
fO.I9.07 &7 33T TEAHT TN FAGEH] STAR AT D! ST
ERAT T [THIQUAT Fered aihg |

2. FUTH T THIE! AT (Water loss)

o GNMEE AEA T ATHA | TeT qeAe® g, ST TE Bad! Hid T
A g W HUHT e T,

o W AUHN T AE AUET AGAR AT HeAale Tl TS T
FH T, B A U TIh] AT WOy Fage /A H5 Goa
T ATHY AT T T AqHT RAEHT Hie HAH 923,

o A1 HOH T TEHT AFEH ST Eel T AR st werers
TFiTe T T qaE Neke T wads =E asds,

o UIEEME AFEHIAS B3 Wbl [Curs &g weaT | T smie ey
o &4, Rream sgw gl aud fre g g
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3. STSRAT & TG (Fruit Cracking)
W B (Fruit Cracking) Wl AZLHT Gl Fe Pl T afex 2y

Al GIAHT T =13] %}TI el hedbl IS UL Hdlé?g T HISIT T

fof sraR e |
el g {3 HRURE 1+ 8

BT AT AFqaT - AcAe® a1 AT [,
Al T - Telells B A1 AcA® AUEROT S,
HAHT AGA ARIFA - HiE ANEE el qawd g,

o [ o kol
Alplde PlPe - AP Eﬂsﬁ, ATYHTTHT 3TETTh QA |

ATEI TEUHT G % harvesting Tfeg T HISRUID] FHAH 4 T

2T A TR w wET S ey |
CI&IUTEE

AT GIETHT [T AT el By 3,
FIETHT T AT A G I qeE A,
FCHT VNSNS SATFCAT/GHIDT ALHAT B GHATET |

NFATH T HTEATI

A T At [’

o ucAfYF A1 AFARHT T B B SIEH @Sy |
Harvesting T Handling:

o AEYMIIE® harvesting T,

o ThAdls 3aTE T HERde SEsd |

ISR STTETI:

o ST ATIHM T A HUH! ATATEITHT USRI T,
o q&d &l a1 JErg A 9T |

HARERT T

o Uk THIHAN Wel el UHIH UNTFA g 4,

o WIHlE A A1 Acafed e we |
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Q. BT ¥ P35 Qﬁ (Bud and Flower drop)
6 Fedde a1 9 F, T Bl ICAETHT FREe waeE |

B A U] IR o1 q7F gHIH] Fueqerel Fel
W qAHT FH: AR, SgH, Feqad T AeREHH] FH B
T WA FAAR §7,

art/RiTg e S O AT R F A B B A% eI,
SIIVACRIE I Fo T (Temperature Stress): EIbe dqUHH, AR
T AT AT Bl HHAR TASH,

dife a1 T @SS giewte, sodd, e A1 gEl Atded
TAE B T AGH TEEH |

ﬁéﬁl’@/m EEnp) (Girdling & Vascular BIockage):gstﬂT e o
FAUIA AT Teab] @ g T HA FAAR g7 |

4, TSIR®! el I (Berry Shrivel)

Berry Shrivel @] AEReb! el GaFEI, UTA, AT bl J&dl Srad 8 |

T FAFT A, AHR T TR ATIATHT % TS |

PwRURE (Causes)

EIEical AG~JAT (Water Stress):

o AH® ATHN AT FEAFH HHA B GFG,

o harvesting ATer T fruit set qﬁz’ AT Il gHET ml

ReFaar T qIooT (Ripening & Nutrient Deficiency):

o ATH AR, UICIREN A FAeHaH THCAT Bl gad &X 938H,

o HHAR P ey (vascular tissue) o U/ ded NIKISAE
REERN

Fcaterd arIHd (High Temperature Stress): THTRT AR 3@@ TheTHT

T HH RS T

A AFJAT  (Hormonal Imbalance): @Fﬁ'ﬂaﬁ IJ=HAEAL a1 JY
BHIAD! AT Bl G GF@ g a1 a I

Qll?ldo ar \:Ilracb ddTd (Physical & Biological Stress): m, Eivﬂil ar
HR/GAT I AHAT qe6T |
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CI&IUTE®

FAB] Gl Fbabl, qraal a1 Faal iy,
FTHT T HH g T Al "
T ST TR A Il g9,
G /qFEr T A,

\\3’

AHBUH I FGeATqH

ﬁ?ﬂgﬁ'ﬂﬁ(‘f"@ harvesting aﬁrf{%qﬁﬁﬁﬁuﬁﬁ chﬁ,
I qed A AR, I, FcqaH b gedierd FanT,
e e geafa® HEe gt ar mulch WA,
WAIHTEF BIFefls: haars gars a1 qeaneae a3y,
BTA SHAET: B T (W0 GA) Fedferd HATAT WA,
BRI/ FEe: E@Tﬂm vascular system qTTE T |

.2 Eﬁ ST TheTHT aﬁ J[UTE® (Quality characters of table

grapes)
A3 B FEE HIgH ERINEL) (seedless) 4T %l% E I W
BTG, T SRR Asiied AR a6 TaSa |
w@E: Habl R o™ T AReId Bl weqed WuHl gus |
RIGEREE

o TSS (= AMT) : 18-22 °Brix

o HARTAM (Acidity) : 0.5-0.7 % HUH el THT TUTEAH! A |
T FABT G AT ATIR THET (Uniform) T TR @R HUHT
EIUY | BIAT WAl Godbl UECl BIAN, Bl AT TAl SIAAT TMET T
AFHTH T FITE |

FIAT: HeAD! Gl Tqell a8 dAerdl gI0s, Jael Garml T AU Hel
Fad T AZd T |

FAR AHR : Fd G0 AHRT TIAIRT Al ATHRBT T THA
T |

skin bloom (Wax coating): Tel®! |AEH WIH(ddw i AASGEN a8
(Bloom) TITE, FE AT T TH PR I@SH |

T=gIHI ATET (Bunch quality): oG HETH TESHI, ATHUSH, AT
U DT (well filled) T GHENT FHIAUHT FIIE |
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TSI (Freshness): Thel dTSll, AT T TARY Wl

TA-HRT H<H (Free from pests and diseases): "helHT ﬁn, Eﬁ'ﬂ, EIchrCa
a1 Fiew wHe gy &

aﬁmﬁs el (Defective berries): HOhcbl I‘H(chl Ohl'akcbl EIRGEE IR -
WU FAgE ST HIHEH, I el Hele® Gl seraius |

2.3 ATIRAIC TIR I YW T&EE (Processing and post

harvest products)

3.3.¢ fRafia/qer@ (Raisins)

AN\

TE B ATRAE GHOX TR TRUH FE Fd ol | A

TGS TR g THE T Ga=aT T ScAETAES U 81| Gohraa qhar
FAB! TS AAT Helg=g, FG & Hd AH THIEFH GUad &g T
AAH Io9 e TH 575 |

ATXATS HIX T3 GaFdl Helars 3@ A |

T ASHT T Jemtad S & |

g IeaET g ASIHEd BHRA 30—¥0y HIR FHW TE
ERIEREA

WI: Thompson Seedless STAATE 2T@ JATET g fhTeh! AGHT TTAT
AR T GHIT I T |

IR SA13A ulehar

AR geie: Tf afiusa, AT GO FRE, g T 6w G 9
T
T I IIER (Alkali oil treatment): WT’SQ %?} P13 %IFPF‘E

¥ (Ethyl oleate - 15 ml, Potassium carbonate - 2 gm, 9T - 9 %ET)
FART g |

T U ATRET [grE B GHTe AR Mg |
RRET SGIATHT T B ERIERIEIN %_Cﬁ ATYIEHTOT (evaporation) g1 HEd
T |

GHISA aleanl
Q) HTHAT GRS

31E0R A ufafer Grapes Cultivation Technology
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R) qeH gHE

e T AL AeH g g,

TAT ATRH! TE HIEX WH! TaE HH T3 |

3) FHEH IR FAN

v

Al g WA W GHEE,

el T w9 w9 g |

FHST HHAT JAE I a8 e

TG (Colour), dM¥*H (Temperature), e Xl (Sunlight), HEIEZRIG]
(Air movement), EIEGH (Humidity)

ATITAT ERAT AGILATE T Gl T &1 (Golden raisins) TG
Teda A |

D UTER

TN TURAHT TG TH T AwUH G, Hom 7dl, " aemEe,
F T TR

HISTLT (Storage)

o IEATIR—U% ATEAT HUHT WISRIEHT RN ITIH &7 |

o U HH ATGAT TUAT A HETE e |

o W AR YT WUH T@RH 9E @ A wag |

Thioe: ITEdS TS d AhT, FICA Fa9, fo7 ®rar W
g | EAl AT MUSRY W& Higd a1 o/ = 1 =aEr T

[N
gl AT A |

R.2.% STW dTsH (Grape wine)

ATRH! A5 ATRAE e GH@ Telitga 9F ward ar| ar fopvas

GFAT (Fermentation) 3T AR e, TR AZXH! THAT HUHT o Faiabr
PR AediEaH TRadT g |

ATRH ATS ATRET THE T IH& & |

CIESE Icare fEva (Fermentation) EIERIFE Tlﬁﬂ', STHHAT 313:‘\@
AT qUHT B A=t PRurene dedled T FESRAdEEe (CO.) W
REdT g |

TFUaT YR ATHT AT TAEHE AR
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Sugar — Alcohol + CO: + Energy
Alg FUIGTHT YT Saccharomyces cerevisiae THE Yeast W T i*a |
ATRE WA [Fvad &1 TAGHT IS = A Ao el

afads €3 Weg T aRRar T wuafy AT 9AR g |

CIESCAR A

Red wine (XAl aT5)

o WAl AFRAE AT |

o THTaT TRIGRT (skin) Aed T ARa=g, S@ Al & 473 |
White wine (3T aT2+)

o Ul AT EoHl SH ATRAE aNEF |

o THvaEE G BT W A WANT TR |

Rose wine

o WAl AFRAE FAEg X GAT HH GHT TFI% TS |
AU H (Temperature): Red wine TRTHIT R0-3 Y °C, White wine TTHIT
94-98°C

fopva srafer: wgaar R0-30 A fEvaT giea 1@ g7 |
RIS (Containers):

o TACE Red TAEH,
o #A® (Oak) HTEHT T,

o T AT TPH HreT |

QIS SATGAHT I TLT:

ISR Al UfAfe Grapes Cultivation Technology

AT ?,Fﬁ?f (Selection)

;ajf (Washing)

_@_‘lﬁ (Crushing)

¥ e (Juice extraction)
[EREE] (Fermentation)
qfeFaar / Aging

fhea T (Filtration)
eIk (Packaging)




HrbTors ¥ HUSRUT
o AR ATZAAE HIFHT A, T T, HISHI HEH (cask) FreTCHT
T g
o TIHNEUR SWRAT foshis ol TaTgwg a1 fo@r T seary T
HIGRT TS |
%.3.3 W S[H (Grape juice)

ATRH! T ATRHI Hoals Tergd TR Feaieust @ arloA@r
AFRATE TS THE T 3 TaTdaed U &7 T 9T o7 Tameeaeht el
U HeTd Tl WG | ARH! HAAE WA T AGRDN T8 HHR 9
TSR TIAT TN T Aiheg |

o AIH T YATel TS FoAl, THId T AT F&TT T #ED T4 |

o U TR qE TR T AGRH! WHaH €@, TET T G
AT @A T8 AEgds FeneT TH9 |

o TEHI EAR HEAAA AFRH! FelHl ! =1 /AT (Sugar con-
tent), Afretgar (Acidity), G4 (Flavor) HT IEE T 9|

o TEHN D! IEAT T BRAFEE JiT T, T
o I YFK,
o BEME (Climate),
o W quT ASifF dcAEE,
o SIET SHEEI |

o FTRF WH T FADI I ATER &g | Tl a1 Hlell ASIAT
Anthocyanin pigment T T @l TSIT st |

= S B
FIRH! @ e g5 wi@ ity wam aies:
e  Hot press method: 3133\1'@1’5; ATAT ATI=HHAT arel ﬁ_g kS ﬁib'l'%lﬂ'l

e  Cold press method

o AFTRATE FE AATIM FAMT W FFHg |
o WMFAAT Cold press fHEETE afe Mada J& WH &7 |
S[HH VKR GUR

o ASTRI (Hvll‘.f: HH AIHAA HeTear (Low temperature extraction)
R T g 9 @G |
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o I[HHT FHieTHbTEl SO, (Sulphur dioxide) ERIRIEEIC W T {RF@F‘T
g |
o AT FMaEcEHRy {hoel, TEaEs T SAedl TIH g g |
RIS T HISRUT
o TEATE B A, T UH, TEE HcAHl WAEH M |
o ORI YR TWHAT JH AHI THAGFA AT T 999 |

2.3.% R (Vinegar)

Vinegar AFEd AT WU A TaTd 2, I ATH! W a1 ATl
a7 fHTaT TR TR TR | Vinegar WAl AT A JaTdels S8+,
AT {RITAT Acetic acid &7 | MR faferer == wardene aare |,
T HER, TG, TE, AN AN | AL TG AT ASAAE Acetobacter

o Y

bacteria ﬁmﬁ%ﬂmﬁﬁﬁmwgv—m

o R s9=A ufskan
o UIAI I AT A AU T,
o TIHATS Acetobacter AT SUARTAT fohvae RIS,

o  HoHIEA Acetic acid FTQW@"_&
o foheex T8 Ardqerdr 99|

ART: @Al TH13, HER S, T8 gig, @rd Sav i |

.3.G, "'Iﬁ'ﬂ'l m (Jam, Jelly, butter and marmalade)

o ATRAE TNET T A ferdn Fefd avqe® S, AHe, el
T 97 Tfer TEEE g,

o W TWqEE AT T T9ae Moot e Bt T e s g
frarg o @ a1 T ' UH TRy,

o W TIT A, By @ ffEr sweee ey,

o THT Felallg YU (kT T foat) &g, K| ¥ argal oal a9rges,
SRT RTAT T AEATTH B o,

(] eﬁ*ﬁ ReNEd] \{IBHGHC ERIEEER

o W, enE ¥ AT Fex [UfuE dETR T AR JHee aNEg |

o T WG AEQE® TAE ATHTe® a1 [CTar FTH a8 T g
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wug-20

ISR Wllwl AR ATGHTRIS HRITISTHT (Business

plan for grape farming)

20.% ASIRHI AEAANIFUT ¥ AT (Commercialization

and planning of grapes)
AT AEALH T&l 7 Faees! o &g wwe:
o UhCH HFW AHEE FAl g,
o EATHEH! fAFdR T,
o SCURHENA Al T T,
o UMA T AT SAHHT Fiaeqdl Tqa &7e |

20.2 HAEANAE® HAR IATGT ULATE IAUNT T IUNRRISIIR!
¥ (Relationship between commercial fruit
production, processing industry and consumers)

‘ ICRIIDED Thelthel Jcdlad ‘

TS et PRI Bl k)

~

I I

wiafFar T a9 A

20.3. elheldhl AMATRIE Y faq aed® g © ae1 HTdhst
dg¥ (Seven package elements required for the
commercialization of fruits)

(WA q9T T FTE (90 ATAT 0.4 ¥, HeaT FH SABAH HUBI
TFAT A4l THUSDIT ATHiea/ FEhT Wil a1 Bt 91.iet, /1 9 o SRag | )

o B arwfiEE, we, FUd defEean, sl AR e i,

o FHM TR (WaEwdicH® SR Jomer, T Seaes wRty, At
Tcdeh] el IcATE Wiard, S aar Wiatden! [Fe™, Icae- @9 &H
T A IR Tale, Herd! [UEdR Fered o a1 9E-g™e gty
),
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o HEANIA ETHA WEQ: TR WA1GI, G BIIW, WG Hell, ARG, T
STEAT T el A,

o FH WK AT HUSR, HiT A, BCSAWIR, AT HEH, HUSRIT &)
FT HT TAT FEAN-(EAT &AFAH FN Fa@aars Ubdhd ST
AN ATARE qAT AE W T

o TWYR [T, ACTHE, GgHaT &7, H TREE, HleSteR AT,

o T FUNT TAT FAT AT |
20.%.3ASTRP! AEARIF AT STHHR (Information on

Commercial plan of grape cultivation)

q) U= GEATH! A/ ST ..

) = R

3) 9T TAr WUHT FEE .

Y) GEAH T A ...

W) EAHI ATFR TH ...
FLL15
T T ...
THA.........

&) GEITHT FHAIHT B .

©) EAHT HHAY GEH! AR L

c) HARA ICAET AT

%) IedTET UEHAT

o TUAET YE THIE FFAud Hehe At iEtd Jar miEwr @,

o TUAUID AIRN EAFRA AR Hodl Y28 IcaET AAAEE Falae,
FHIL TAS &1 T TGHT T Hid ANE S,

o RUE! HaEEAe - A forear ar annfeed! saaear,

o H ABACEAT Hid AHHT Jeqrad & for,

o o o
° HARA aTe STHISTH, AT GHY dlledhbl dq134,
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90) SEHIAE IAET FUTAIHT GUBRATAEE T Al T HREE

T e PN —
M_ﬁmzm |_|
F[EJ_I Hiﬁtﬁkﬁ‘rtm|_|
s T

AT T IR ST (WTO) il Tae !
o FUTCTHT ITEd AEH! foraht T - AMfed IqHT AR Gooll WA, =,
SRTATSL, HEFHIHI, Asi-e Al |
o @ ama wawa - geaen, AR, dER, R, T8 Al |

o TEY THI ATH AR UN AAADH] ARG, HUHT (A, AR,

o Fradll, BN, TS, F¥aT, HRIGIEEM Al AATT g T |
AT SHTSITH IO || SR e afaeadl TH TR A3

TEGH! FeUEA - &l |

AR (gl T B A qrdi FaEdr ga
qUBTT TTDT TATHTITH] RIS e gom T+
Fle Fraeaer JUH T qAICHE A A

FARAR] SATATHHTITHT
TS g AT
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20.9.9 SR Wl AGHIR—IE dAtsi1 FHATT (Preparation of a

commercial plan for grape cultivation)

oo faaron

SrAwe q TFeX
forear Tgem T2ad, Ao, T R, wewe afet U, F#mRr T e
(R-3xR-3 = 3000 =T Ui EaFe?)

Iqell, Tl T TR (WxY =400 =aT Uid ¥aed)

IR IISTT

o B U SHEEE |, WHlTdew, Bl qatEe, T st

1. ISIRIEHEYT AT
o ICUET aF] &, Faf T FHAAE o= @l ?

o T FHEAl BRI Ih AEqH AN af¢ G ?
o T AET Fed T HAA fHT T FEAT FMAE HEATOR T AR
AT TS |
2. TS TISHT
o IoUMEd FAEIH faEqa SHE

o THid HATHT JcUE T |
o TG URHAT F BT TA U FHEA T TEAT ATIAE FeaTwR T
AR AT T |
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3. W e
% T IAET ANd/HA @H (Total Cost of Production):

v AR ATAH] ICAEAHT AR ATEEAH T A1 @ T TR Goalls
WL WH FH Goals B JoE aRld @9 HiHg |

et A (Total Cost)
dic] Il (Variable Cost): efiz et (Fixed Cost):

Q. e X (Variable Cost):

v G T HAA GCH UGSk T O @ AT I Tl G gw
T W At FRmEr amieew e @derg a @
g |

Te] @A IRl THEs

2

#Fg %9 (Human Labour): AHd 5¥ ®dhd TAHl TRA @He®
WEIFHT U Hewdqul @ 81| UF SARh & el AR A H X
AT . 9% TR T TS G | AT S8 Feeiia siisr g,
S T, @Ie T @l T I, et U, G &, arell S Homet ant
T, Flegle T diferd, MEHA T2 qRawhre, Barg 7, we oo et
FriEE GURUE! g | WY G ARy FAfHd siEr sqedd_aT ai U
ST HHAD] AN A A €, L0000/ F & AMEUH! F |
fasart @d (Cost of seedlings/Saplings): FAE WA FANT
e e W T faear @ie T 9 agEr beaw and a@w
9 W U ey | et Hiegae Scaied feedthl aRE (¥, WY Wi
oAl Heaars ATaRAT TRIUT 3 |

. HWIE Hel, TA—E A a1 STl YREJUTERT 1T WT ITRA TER—-w!

@ FHE AAH] @9 GEF T Hed AT AU S8 ATER FE=erd
TUEHT ATIAT YT fo%ar 30-3Y, F.5f1. HFAE Akl @9 &are TRuH!
F | TANE A A7 AuEiwr gHAr 99 yEfrd a¥ XedTs AU AT
Rutcreagic

ﬁlﬂﬁ!ﬂif(lrrigation Cost): g @9 svaita [{=rg 19 AmEeds ae
FEER @Y T Rrgdr A qEvad AR SUHT @Y T S AW
e st | g T AR FEERAE A 90 @9 it
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TAE TRUHT G, 9 [ @9 deavid Tde Ol ard ¥ Re/3Ay
e/ argy, Fer i afers garEer aiew g)

4., G o (Management Cost): dHIAAT bl Qv
SFEIAHT AN AW TG W& @, =g @ T TR @9 d=aid
FaafeusT dffdee sed ae el se oY HEAr A @, saee
T WO AT @H ATEATS EEg @S A A g |

<> W@—‘f (Variable Cost):

@ ¥ (F.)
a1 @Y it @ fidwEs gun adE | 2 2 10 q¥E | PEAd
@i i sita
e @i qar gar a@w £0,000 90,000

TERE 1 TARAAH A 4,20,000 93,%0,000
7 qur e | 90,000 4,50,000
HEG SH (Human Labour) R,30,000 R9,&0,000
T ATSTHT AT o1 wHA @Hee 0 4,50,000
farg @ (Irrigation Cost): ¥,00,000 ©,90,000
AT @A 50,000 19,30,000
Pl @RI &, 20,00,000 4%,20,000

STHIT el 1] @ ThH . §%,10,000 /-

. ¥R @F (Fixed Cost):

v T Y I T TS USH AN AHGEH AN T Wi e
geere T @ 4 | WEd: B AR A1 JTRTEES W,
ST AT, F AL 91 JIHEEHT GEHE Al |

iR @4 s=iae @ fidwEs

2. ST uTET (Land Rent): TEEH AIHATHT HHAT ST MEHT TR
Tl T FUFEEH! GSEAT AT AT wH WEUH AT WA
SR ATST @ AL RN | ASf Y ATADT AMMhe 3 FARD! Gl
U 7 |
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Q.

T RaR W (Management Cost): El'ﬁ?’l?l‘l? AR BT ART
N g AR, T 9 qdr 70 AR BRER I 9 AUERT e
TedATs WEAToR T ATHIT @ GATET RIS 5 |
arferd fe ar-die @d: ﬂqgﬂlé ¥ gl (Head System), =TelX KA
(Bower System), Mt 7gfd (Kniffin System) ¥ #MMRES Ef%’ff REATS
(Overhead trellis system) ST&dm e aferer diferm o gﬂT pEEa
AN ATATAT A =il A3 T | Fet [ o1g a7 THaAma! dreelrs
AT AT ATAE ARUHT F |

Q?ﬁ 3SR, Iyaur W Wd (Farm Tools and Equipments):
TEhe GBI AN AATTE T H F A T JIHTEE S
TR, TFIHE. TAAH GRE Aol FIFHEEAE UTH TEAEH T FAId aelX

Hegeg Araar e aRuwr |
% TR @ (Fixed Cost):
@ ¥ (§.)
R T srvrfae @ MIFEE | gomaqdar | 2 2 o aimi iy || PrEEd
UL shaa
ST AT (Land Rent) §0,000 ¥,¥0,000
T TRER G 90,00,000 | 3,00,000
e o aR-drer == §,00,000 3,00,000
F AW, ITHTT WRE @ | ¥,%0,000 3,00,000
Tl AN . 2220000 2290000
ST Fed R @ W w. 3R40000 /-
% o IAET ANTd/ bl EcE (Total Cost of Production):
: @ faarun W (S0 Firaa
9. | =0 @H (Variable Cost) ¥®. £¥,90,000 /-
2. | ¥R @F (Fixed Cost) ®. 33,40,000 /-
ST el Ed ¥. 9,80,000 /-
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Qo afHT HAEd ATF HE

LI Ided  gRumT e ? gyl 3fiEd | 20 gudl diEd ImETN
. ufer adf &.50. |71 * | AEFR YA E. | TR €.
q. | ufmmr | 99000y 920 /- | 93,230,000/ | 9,3%,00,000.

e ; AL AP A1ad Ieaed daar %-30_ A, 9id 2ol A a7t
9 T, U T Uy g | s T W /3 qTEEH Ieared AR T
&/ TRy A THN IeAE [ g1 I W U @ |

@ 0 ATHFH GT AR =Fd AFEM - Tl IoaET @
= %. (4,3%,00,000-%§,§0,000)
=¥, 3L ,¥0,000/.

Fl S
& A fRdt srafer (Payback period) =

e
QﬁyiO’OOO

43,20,000

= @39

Freeed : WY Iecifgd @G AT -0, Tt Scares ared, foier qar
AR ATEIT S ATAR Tl O e |

31E0R A ufafer Grapes Cultivation Technology @



wug-22

YIATHEF (Research and Development Works in
Grapes)

22.2 AUTCTHT ASIRHAT TRYHT Hig AU FRIEE (Some

research works conducted on grapes in Nepal)

2. P B3 (Budburst) =101 T 90a 3FTiE A=A sreaa=

TATAAT AZIALAT Bud dormancy T HRIT HIUAT fgal He-/ AAHT g
qHET ?ﬂ'l???ﬁl Wﬂﬁﬁﬂqﬁﬁ (Pre- monsoon) ﬁWﬂTW%‘ﬂ
Afer TS WEATHIEE (Hydrogen Cyanamide) &1 JANTA HIUeT e a8
HNF 3 THREN IS A Wiebeey 1o el SIS AETHESHT AT T
e FHIA B Hed AT T e AR GHIAT THE 9 2675, (Poudel
et.al., 2024) |

2. el UTEHT Gibberellic Acid & 99T sega-

GA3 T TNl HTh! AHR T Al TeTsg, SEe Ieurad afg T
I FAF G, el gerlier qcd (155) T TART g (Acharya et al.,
R03Y) | TR HET T BIEHEIAT TNGHI ALATTAT U I OEAHT
<A TIPS AT T el ICATTHT Alel TR s SRIuaH! 3 |

22.? U HI YITHES (Research efforts)

T FU ATEE URTE (NARC) 1 ANTET SATE-eT  HETemaret
HERER! ATA-E HIHEE T4 AUH g e ALEH G HHeE a0
F AT IR A= H ATIE HELA, IR WEEH G
B AR A7 asT TIH/BoF e eH GRS ST g (i) T oo
JATETT FrFTE g, AT, TEARHT WEeH G |

22.3 AUTCTHT T &TUT HSR Rl S RFI SITda® (Grape varieties

under testing in Nepal)
FATRH WSITHT Vitis venifera (e SAEE T Fle AR AATAD]
Tefvret TarraT e qe wlen RUET g, 7 99 TER g

S Vitis venifera USTiidest &g SIdes
F o T fSemTery, | Beauty seedless, delaware, kyoho, muscat bally,

<

KEEd Olympia, perlette, seedless, steuben, tano red, Thompson

)
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TSR Vitis venifera USTIiaest sig Siides

Blueberry, blackberry, concurd, french, himrod, kyoho, red
EVON, &TJ

Olympia

Black olympia, buffalo, campbell early, deleware,

FRefAreT  SE %,

Himrod, kyoho, izuka kyoho, niyo muscat, muscat belly a,

aﬁﬁgt Earicl olympia, steuben
offarn aEmEr TwE %, Egyption, Himrod, Olympia, Steuben
WHT, e

T & W, FIEER Black muscat, kyoho, muscat

AGTPT Heldxe® (Grape rootstock)

Taefidqreor  eE ey,
FIfR, HrEaTSt

T-8, T-5BB, SO 4, 101-14

Source: NARC, HRD (2014)
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