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Abstract

In this paper, we take shine-Muscat as an example, the standardized production techniques of sun-
shine rose in protected grape were summarized from the aspects of germination stage, new shoot
growth stage, inflorescence separation stage, near flowering stage, flowering stage, fruit preserva-
tion stage, fruit expansion stage, hard core stage, secondary expansion stage and mature stage, ac-
cording to the local conditions and climate characteristics, the suitable cultivation techniques were
selected to provide reference for the standardization and scientific cultivation of protected grape,
and to provide theoretical and technical support for the production of high-quality fresh-eating
grape, for the area facilities grape sustainable development to provide assistance.
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