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Resumo A viticultura brasileira inclui diversos segmentos, como a produgdo de uvas para
processamento, para elaboragédo de vinhos e sucos, concentrada na regido sul, e de uvas para o
consumo in natura distribuido em todas as regibes viticolas do pais. Grande parte da uva plantada
no Estado de S&o Paulo - 93% da produgé&o paulista dessa cultura - é baseada nos cultivares para
consumo in natura, chamadas uvas para mesa. Entretanto, o consumo de suco de uva no Brasil
aumentou 570% em apenas 10 anos, passando de 15,8 milhdes de litros em 2005, para 90,3 milhées
de litros em 2014 (IBRAVIN, 2015) nos ultimos anos, com crescimento no mercado que chega a 20%
ao ano, em média. O interesse crescente esta relacionado aos beneficios a saide humana, como
propriedades antioxidantes, cardioprotetoras, anticancerigenas, anti-inflamatorias e antimicrobianas.
Com o objetivo de diversificacdo da producéo, devido a escacez de mao de obra, reducéo de custos
e menor susceptibilidade a doencas, foi realizado em Espirito Santo do Pinhal-SP experimento com
as variedades para suco de uva Isabel Precoce, Bord0, Violeta e Cora, enxertadas em dois porta-
enxertos diferentes, IAC 766 ‘Campinas’ e IAC 571-6 ‘Jundiai’. Foram avaliados massa fresca,
comprimento e largura de cachos, bagas e engacos, além caracteristicas quimicas de solidos
soluveis, pH e acidez total. Foi realizado teste t de médias para verificar a diferenca entra os porta-
enxertos em relagdo as caracteristicas fisico-quimicas dos frutos e mosto. N&o foram encontradas

diferencas significativa nas avaliagfes fisico-quimicas entre os porta-enxertos.
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ABSTRACT: Brazilian viticulture includes several segments, such as the production of grapes for
processing, for the elaboration of wines and juices, concentrated in the southern region, and grapes
for fresh consumption distributed in all wine-growing regions of the country. A large part of the grapes
planted in the State of Sdo Paulo - 93% of the production of this crop in Sdo Paulo - is based on
cultivars for in natura’ consumption, called table grapes. However, grape juice consumption in Brazil
increased by 570% in just 10 years, from 15.8 million liters in 2005 to 90.3 million liters in 2014
(IBRAVIN, 2015) in recent years, with growth in the market that reaches 20% per year, on average.
The growing interest is related to the benefits to human health, such as antioxidant, cardioprotective,
anticancer, anti-inflammatory, and antimicrobial properties. To diversify production, due to labor
shortages, cost reduction, and lower susceptibility to diseases, an experiment was carried out in
Espirito Santo do Pinhal-SP with the grape juice varieties Isabel Precoce, Bordd, Violeta, and Cora,
grafted onto two different rootstocks, IAC 766 'Campinas' and IAC 571-6 'Jundiai'. Fresh mass, length,
and width of bunches, berries, and stalks were evaluated, as well as chemical characteristics of
soluble solids, pH, and total acidity. A t-test of means was carried out to verify the difference between
the rootstocks concerning the physicochemical characteristics of the fruits and must. No significant
differences were found in the physicochemical evaluations between the rootstocks.
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