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Abstract: Soil mulching is a useful agronomic practice that promotes early fruit maturation and affects
fruit quality. However, the regulatory mechanism of fruit metabolites under soil-mulching treatments
remains unknown. In this study, variations in the gene sets and metabolites of grape berries after
mulching (rice straw + felt + plastic film) using transcriptome and metagenomic sequencing were
investigated. The results of the cluster analysis and orthogonal projection to latent structures dis-
criminant analysis of the metabolites showed a difference between the mulching and control groups,
as did the principal component analysis results for the transcriptome. In total, 36 differentially
expressed metabolites were identified, of which 10 (resveratrol, ampelopsin F, piceid, 3,4’-dihydroxy-
5-methoxystilbene, e-viniferin, trans resveratrol, epsilon-viniferin, 3’-hydroxypterostilbene, 1-methyl-
resveratrol, and pterostil-bene) were stilbenes. Their content increased after mulching, indicating
that stilbene synthase activity increased after mulching. The weighted gene co-expression net-
work analysis revealed that the turquoise and blue modules were positively and negatively re-
lated to stilbene compounds. The network analysis identified two seed genes (VIT_09s0054g00610,
VIT_13s0156g00260) and two transcription factors (VIT_13s0156g00260, VIT_02s0025g04590). Overall,
soil mulching promoted the accumulation of stilbene compounds in grapes, and the results provided
key genetic information for further studies.

Keywords: mulching; grape; stilbene; transcriptome; metabolomics; berry quality; weighted gene
co-expression network analysis (WGCNA)

1. Introduction

Grapevines are among the most economically important fruit trees worldwide [1].
In most southern areas of China, the maturity period of table grapes is from July to
August, whereas in most northern areas of China, the maturity period is in September.
The concentration of maturity often decreases the price of table grapes. Early maturation
is a key agronomic trait of plants; however, the common breeding procedure for early
maturing varieties is challenging in fruit tree breeding [2,3]. Promoting early maturity
through agronomic practices such as dormancy breaking or soil mulching—which can
help raise the selling price of grapes, reduce the use of pesticides, and avoid the hazard of
typhoons—is common and effective for boosting production [4,5].

Yield and quality are important factors for producers when promoting early mature
cultivation systems. Previous studies have shown that crop or fruit yield, nutritional
content, and flavor change in an early-maturity cultivation model [6,7]. For example, a
combination of chemical application treatments significantly advanced budbreak, and
apple fruit quality and yield increased after treatment [8]. Another study showed that
different plastic-film mulch treatments accelerated tomato ripening and changed yield and
quality [9,10]. Although agronomic practices for promoting early maturity can affect plant
growth and quality performance, the underlying regulatory mechanisms remain unclear.

Stilbenes are natural phenolic compounds synthesized in plants that mainly act as
phytoalexins in response to abiotic- or biotic-stress conditions [11,12]. In addition, previous
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studies have demonstrated that stilbenes possess various health-promoting properties,
including antioxidant, anti-aging, and anticancer effects [13]. Stilbene occurred in limited
plant species because stilbene synthase (STS), the key enzyme in stilbene biosynthesis,
is not commonly distributed in all plant species [14]. Table grapes or wine are primary
sources of stilbenes for humans [15]. The content of stilbenes in grapes can be affected
by factors such as grape variety, growth stage, agronomy practices, and environmental
conditions [16,17]. It remains unclear how the content of stilbenes in grapes varies under
early maturing cultivation systems.

A weighted gene co-expression network analysis (WGCNA) was used to determine
modules of highly correlated genes and identify gene modules related to external pheno-
typic traits [18]. This is useful for identifying genes associated with numerous gene sets
and target traits. Thus far, it has been used to screen for key genes associated with plant
development and quality as well as abiotic and biotic stresses [19-22]. Sheng et al. [23] used
transcriptome sequencing to identify gene co-expression patterns of gene networks highly
related to sesame plant height; a module showed a significantly positive relationship with
plant height, and a hub gene in the regulation of plant height was found using WGCNA.
Wang et al. [19] used metabolome- and genome-wide transcriptome analyses to reveal
flavor formation in kiwifruit, and WGCNA was conducted to investigate the co-expression
patterns of differentially expressed genes (DEGs), finding that gene sets in three modules
were associated with flavor-associated metabolites. The same analysis method has also
been used to investigate key gene modules associated with heat stress, drought stress, and
powdery-mildew resistance [19,24,25].

Our previous study found that grape ripening occurred 5 to 7 days earlier in the soil
mulch group than in the control group, but changes in fruit quality were not evaluated. The
present study determined fruit quality during the maturation period using conventional
physical testing and transcriptomic and metabolomic methods. This study aimed to reveal
and explain the changes in grape quality during soil mulching.

2. Materials and Methods
2.1. Plant Materials and Field Experiment

The field experiment was conducted in a vineyard within a plastic greenhouse. The
study site was located at the Jiangsu Academy of Agricultural Sciences, Nanjing, Jiangsu
Province, China (32°02' N, 118°52’ E, approximately above sea level, with an average
annual precipitation of 1106 mm, frost-free 225 d). Zijinhongxia (Vitis vinifera L.) was used
as the plant material in this study, with a planting density of 1.8 m between lines. There
were two treatments with three replicates in the present study: (1) conventional tillage with
no mulching (control) and (2) mulching with rice straw + felt + plastic film (treatment). Each
replicate consisted of 3 grapevine trees. The field experiments were conducted between
December 2021 and July 2022. In December 2021, the grapevines were spur-pruned. In
February 2022, the plastic film was closed, and the grapevines were irrigated. Two days
after irrigation, the soil was covered with rice straw (5 cm thickness), and then, an arched
shed (0.57 m height, 0.8 m width) was constructed with iron wire (3.5 mm thickness), glass
fiber bar (5 mm thickness, 1.5 m length), felt (200 g-mz), and plastic film (0.08 mm).

2.2. Plant Sampling

The grape berries were sampled 90 d after flowering. Three biological replicates were
obtained, each consisting of 54 berries from 6 clusters. The berries were immediately frozen
in liquid nitrogen and stored at —80 °C for ribonucleic acid (RNA) extraction and metage-
nomic analyses. In addition, fruit quality, including single-berry weight, longitudinal and
transverse diameters, total soluble solids, total soluble sugar, and total titratable acid, was
determined according to a handbook of plant physiology experiments and specifications
for grape germplasm description [26,27]. Stilbene synthase activity was determined using
an astragalus synthase (STS) ELISA kit (KIRbio, Beijing, China).
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2.3. RNA Extraction, High-Throughput Sequencing, and Data Processing and Analysis

Using the RNAprep Pure Plant Kit (TTANGEN, Beijing, China), total RNA was
extracted. Its quantity was measured by Nanodrop ND-2000 (Nanodrop technologies,
Wilmington, DE, USA). The NEBNext Ultra II FS DNA Library Kit for [lumina® (NEB,
Ipswich, MA, USA) was used for complementary deoxyribonucleic acid library construc-
tion and then sequencing on Illumina sequencing platform (Metware Biotechnology Co.,
Ltd., Wuhan, China) [28]. Gene expression was estimated using the fragments per kilo-
base of transcript per million mapped reads, which was computed using featureCounts
v1.6.2/StringTie v1.3.4d [29,30]. The differential expression between the two groups was
analyzed using DESeq2 v1.22.1/edgeR v3.24.3 [31,32], and the Benjamini-Hochberg tech-
nique was employed to adjust the p-values. For varying expression levels, the corrected
p-value and |log2foldchange | were employed as thresholds. A hypergeometric test was
used to perform an enrichment analysis. Pathway units were used in a hypergeometric
distribution test for a Kyoto Encyclopedia of Genes and Genomes (KEGG) analysis. Finally,
an analysis was conducted using gene ontology (GO).

2.4. Metabolomic Analysis

Using a vacuum freeze-dryer (Scientz-100F, Ningbo Scientz Biotechnology Co., Ltd.,
Ningbo, China), the fruit samples were freeze-dried and then dissolved in 70% methanol
solution. Using a UPLC-ESI-MS/MS system (ExionLCTM AD; MS, Applied Biosystems
6500 Q TRAP (ABsciex, Framingham, MA, USA)), the supernatant was analyzed under the
analytical conditions specified by [33]. The procedure outlined by [34] was used to identify
the differentially expressed metabolites (DEMs). The differences between the control and
treatment groups were investigated using an orthogonal projection to latent structures
discriminant analysis (OPLS-DA) model.

2.5. WGCNA and Correlation Analysis

The software WGCNAv1.69 R was used for the gene co-expression network analy-
sis [35]. The networks were visualized by Cytoscape (3.8.2). Correlations between different
modules derived from WGCNA and stilbene compounds were evaluated using Pearson
correlation coefficients. The functions of the DEMs were determined using the KEGG
database. The functions of the DEGs were annotated using GO and KEGG databases.

3. Results
3.1. Fruit Appearance and Quality

Mulching treatment did not result in obvious differences in fruit appearance or qual-
ity (Table S1). Various parameters including single-berry weight, transverse diameter,
soluble solids, soluble sugar, and titratable acid did not show any significant variation
after mulching. Only the longitudinal diameter increased under the mulching treatment
(Table S1). In both groups, the shape index fell in the range of 1.1-1.3, showing that berry
shape did not change under mulching treatment.

3.2. Metabolomic Level Analysis of Grape Berries under Mulching Treatment

Based on the metagenome results, two distinct distinctions were observed in both
cluster analysis and OPLS-DA (Figure 1). The results indicated clear differences between
the mulch and control groups. All the metabolites determined were divided into nine
classes under Class I, and alkaloid, nucleotide, derivative, and phenolic acid contents were
higher in the mulching treatment than in the control (Figure 1C, Table S2). The detected
compounds from the other Class I classes were also divided into nine classes, and aldehyde
compounds and lactones were more abundant in the mulch treatment than in the control
(Figure 1D, Table S3).
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Figure 1. Metabolites of berry fruit in the control and mulch treatment groups: (A) Cluster analysis based
on Bray—Curtis distances of metabolites; (B) OPLS-DA based on Bray—-Curtis distances of metabolites;
(C) Relative abundance of metabolites in Class I and (D) others in Class L.

The metabolites that differed significantly between the control and mulch treatment
groups were largely related to metabolism, particularly the biosynthesis of secondary
metabolites (Figure 2A). According to the KEGG enrichment results (Figure 2B, Table 54),
the differential metabolites were assigned to 23 KEGG pathways, and the top 4 significant
pathways were stilbenoid, diarylheptanoid, and gingerol biosynthesis (ko00945); linoleic
acid metabolism (ko00591); ether lipid metabolism (ko00565); and the biosynthesis of
various plant secondary metabolites (ko00999).
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Figure 2. Functions of differentially expressed metabolites (DEMs) in grape berries: (A) KEGG annotation
pathways of DEMs; (B) KEGG pathway analysis of the DEMs. * p < 0.05, ** 0.001 < p < 0.01.

Thirty-six differential metabolites were identified, as shown in the heatmap (Figure 3A).
Phenolic acids, flavonoids, and other compounds accounted for 66.67% of the differen-
tial metabolites, whereas stilbene metabolites accounted for more than 99% of the other
metabolites (Figure 3A). All stilbene metabolites observed (resveratrol, ampelopsin F, pi-
ceid, 3,4'-dihydroxy-5-methoxystilbene, e-viniferin, trans resveratrol, epsilon-viniferin,
3’-hydroxypterostilbene, 1-methyl-resveratrol, and pterostilbene) in this study were higher
in the mulching treatment than in the control. Similarly, all phenolic acids (monogalloyl-
diglucose, 1,6-Di-O-galloyl-B -D-glucose, 6'-O-feruloyl-D-sucrose, sibiricose A5, gallic acid
ethyl ester, ethyl gallate, gallic acid, 1-O-feruloylquinic acid, and 3,5-dihydroxytoluene)
were higher in the treatment group than in the control group (Figure 3A). The differential
radar chart shows that the five most significant metabolites were 2,3-dihydroxy-5(6),12(13)-
diene-ursolic acid, 3,5-dihydroxytoluene, pterostilbene, gallic acid ethyl ester, ethyl gallate,
and 3,5-dihydroxytoluene (Figure 3B).

3.3. Transcriptomic Level Analysis of Grape Berries between the Control and Mulching Groups

This study identified 289,253,990 reads from the six treatments; the Q20 rates were
all greater than 97%, and the Q30 rates were all greater than 92% (Table S5). As Figure 4A
shows, 641 DEGs (upregulated: 357, downregulated: 284) were identified when the control
and mulch treatment groups were compared. Based on the PCA results, the control and
mulch treatments were grouped into two significantly different clusters (Figure 4B). GO
enrichment of the DEGs showed that cellular processes, metabolic processes, responses to
stimuli in biological processes (BPs), cellular anatomical entities in cellular components
(CCs), and binding and catalytic activities in molecular functions (MFs) were the most
likely targets of mulch treatment (Figure 4C). In addition, the KEGG pathway enrichment
analysis results (Figure 4D, Table S6) showed that the top five enriched pathways were
(ko04141), photosynthesis—antenna proteins (ko00196), galactose metabolism (ko00052),
thiamine metabolism (ko00730), and steroid biosynthesis (ko00100). However, only one
significantly enriched pathway (protein processing in the endoplasmic reticulum, corrected
p < 0.001) was identified.
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Figure 3. Differentially expressed metabolites (DEMs) in the control and mulch treatment groups:
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and mulch treatment groups.
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3.4. Integrated Transcriptomic and Metabolomic Analysis
3.4.1. KEGG Enrichment Analysis

Furthermore, a combination of transcriptome and metabolomic analyses were used
to determine the co-enrichment of DEGs and DEMs. The results showed that 14 KEGG
pathways were mapped for the enrichment of DEGs and DEMs (Figure 5). Among the
DEM-enriched KEGG pathways, four pathways (stilbenoid, diarylheptanoid, gingerol
biosynthesis, linoleic acid metabolism, ether lipid metabolism, and biosynthesis of various
plant secondary metabolites), stilbenoid, diarylheptanoid, and gingerol biosynthesis were
significantly enriched. In addition, the stilbene synthase activity in the mulch treatment
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was higher than that in the control (Figure 5). These results indicate a greater effect of
mulching on metabolites related to stilbene compounds.
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Figure 5. Statistical diagrams of KEGG pathways co-enriched with DEMs and DEGs.

3.4.2. Weighted Gene Co-Expression Network Analysis of DEGs and Correlation with
Stilbene Compounds

To further determine the molecular mechanism of the change in stilbene caused by
mulching, 24,760 genes were subjected to WGCNA, which identified 10 co-expression mod-
ules (Figure 6A). A module-trait heatmap showed that genes belonging to the turquoise
and blue modules were more strongly correlated with stilbene compounds than genes from
the other modules (Figure 6A).

Next, a correlation analysis was conducted between the contents of the 10 stilbene com-
pounds and the 10 modules. The correlation analysis results showed that the accumulation
of transcripts in turquoise and blue was significantly positively and negatively correlated
with stilbene-associated metabolites, including 3,4’-dihydroxy-5-methoxystilbene, piceid,
and 1-methyl-resveratrol, respectively (Figure 6B). These results indicate that the genes in
these two modules were mainly associated with stilbene compounds. Furthermore, hub
gene networks of the turquoise and blue modules were obtained (Figure 6C). The number
of hub genes in the turquoise module in the mulching treatment was higher than that in the
control, whereas the counts of hub genes in the blue module were higher in the control than
in the mulching treatment; VIT_09s0054g00610 was the seed gene in the turquoise module,
and VIT_13s0156g00260 was the seed gene in the blue module. In these two modules,
transcription factors HB-HD-ZIP TCP (VIT_13s0156g00260) and TCP (VIT_02s0025g04590)
were observed.
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Figure 6. Weighted correlation network analysis modules of all genes established after soil mulch

treatment: (A) Stilbene activity in the control and mulch treatment groups; (B) Tree graphs of

3000 genes by hierarchical clustering of overlapping topological dissimilarities. Red indicates a

positive correlation, and blue indicates a negative correlation; (C) Heatmap showing module-stilbene

compound correlations. Each row corresponds to a module indicated by a different color. Red

indicates a positive correlation, and blue indicates a negative correlation; (D) Co-expression gene

network of MEblue and MEturquoise. Blue indicates gene expression in the control, and pink
indicates gene expression in the mulch. * p < 0.05, ** 0.001 < p < 0.01, *** p < 0.001.

4. Discussion

As a conventional soil management practice, mulching affects not only soil conditions
but also plant yield and quality. Previous studies have shown that mulch strategies can
enhance fruit production and quality [36]. For example, ref. [37] found that organic and
plastic mulches had significant positive effects on pomegranate fruit size, which contributed
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to an increase in fruit yield, while [38] showed that tomato yield decreased with plastic-film
mulching treatment. In the present study, no significant differences were observed in the
berry fruit weight. The berry shape index showed that the shapes of the berries were
the same in the control and mulch treatment groups. This result was consistent with that
reported by [39]. In this study, soluble solids, sugars, and titratable acids were evaluated.
Some studies have found that plastic films or a combination of plastic films and straw
mulches improve the total soluble-solid content [40,41]. However, another study found that
mulched soil in double-layer high tunnels led to lower total soluble solids and total soluble-
acid values in tomatoes than those in bare soil [42]. No obvious differences were observed
between the three indicators. Therefore, variations in fruit weight, yield, and quality among
the different mulching treatments were not always the same, and the treatment period,
plant species, and mulching materials might have affected these indicators.

Metagenomic sequencing results showed that the content of several stilbene com-
pounds increased with the mulching treatment (Figure 3). KEGG pathways of the DEMs
related to stilbenoid, diarylheptanoid, and gingerol biosynthesis were identified (Figure 2).
The results showed that the grapes subjected to the mulching treatment in our study had
higher antioxidant properties. Previous studies have shown that the KEGG pathway of
DEGs in roots between plastic-film mulching and clean tillage is linked to stilbenoid, di-
arylheptanoid, and gingerol biosynthesis; however, no stilbene compounds were found in
this treatment. In addition, our previous study showed that, under mulching treatment
(rice straw + felt + plastic film), grapevine root tissue DEGs were significantly enriched in
stilbenoid, diarylheptanoid, and gingerol biosynthesis [5]. Previous studies have shown
that stilbenes are involved in grapevine defense responses against fungal pathogens and
abiotic stress [43-45]. Our previous study found that the plant-pathogen pathway was
enriched under mulching [5], which may explain why stilbene-related pathways were
enriched after treatment.

Two modules significantly related to stilbene compounds (3,4’-dihydroxy-5-methoxystilbene,
piceid, and 1-methyl-resveratrol) were determined by integrated transcriptomic and metabolomic
analyses using WGCNA. Two key transcription factors were identified in both the modules.
Several transcription factors that are involved in regulating stilbene biosynthesis have been
reported [46]. MYBs are among the largest families of plant transcription factors that regulate
stilbenes [47]. The Chinese wild grape VdMYBI transcription factor might activate the gene
expression of stilbenoid biosynthesis enzymes [48]. WRKY and ERF have also been found to
regulate stilbene synthesis by interacting with MYB [49,50]. In the present study, HB-HD-ZIP
TCP (VIT_13s0156g00260) and TCP (VIT_02s0025g04590) had positive and negative relation-
ships, respectively, with the number of stilbene compounds (3 ,4’-dihydroxy-5-methoxystilbene,
piceid, and 1-methyl-resveratrol). The transcription factors related to stilbene compounds that
we identified were different from those identified in previous studies, and the target metabolism
differed between the present and previous studies. While the previous study focused on
resveratrol synthesis, our study focused on 3,4’-dihydroxy-5-methoxystilbene, piceid, and
1-methyl-resveratrol. Two key seed genes (VIT_09s0054g00610 and VIT_13s0156g00260)
were identified in the turquoise and blue modules; however, their function and structure
require further investigation. In addition, the results were obtained during the grape
maturity period, and all berry development periods should be considered in further re-
search, which would provide more sufficient and comprehensive data for the study of
related mechanisms.

Stilbenes, a major family of polyphenols, exhibit a wide range of pharmacological
properties and various health benefits [51,52]. In our study, 10 stilbene compounds were de-
tected, which showed a significantly increasing trend after mulch treatment (Figure 3).
Resveratrol, ampelopsin F, piceid, e-viniferintrans-resveratroll, epsilon-viniferin, and
pterostilbene possess anticancer, antioxidant, anti-inflammatory, cardiovascular-protective,
and anti-aging properties [53-58]. Overall, the mulching treatment used in this study may
have beneficial effects on grapes.
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in Tables S1 to S3. Table S4. KEGG enrichment of differential metabolites between the control and
mulching; Table S5. Quality control results of transcriptional sequencing; Table S6. KEGG pathway
enrichment of DEGs.

Author Contributions: Conceptualization, B.W. and W.W.,; Software, B.W.; Formal analysis, B.W.;
Investigation, B.W. and Z.C.; Resources, WW. and Z.C.; Data curation, BW., ZW., Z.C. and X.W.;
Writing—original draft, B.W.; Writing—review and editing, Z.W. and X.W.; Visualization, BW.;
Project administration, W.W.; Funding acquisition, X.W. All authors have read and agreed to the
published version of the manuscript.

Funding: This research was funded by the Jiangsu Agricultural Science and Technology Innovation
Fund [CX(21)2027].

Institutional Review Board Statement: Not applicable.
Informed Consent Statement: Not applicable.

Data Availability Statement: The original contributions presented in this study are included in this
article/Supplementary Materials; further inquiries can be directed to the corresponding author.

Conflicts of Interest: The authors declare no conflicts of interest.

References

1.  Torregrosa, L.; Vialet, S.; Adiveze, A.; Iocco-Corena, P.; Thomas, M.R. Grapevine (Vitis vinifera L.). Methods Mol. Biol. 2015, 1224,
177-194. [CrossRef] [PubMed]

2. Mimida, N.; Ureshino, A.; Tanaka, N.; Shigeta, N.; Sato, N.; Moriya-Tanaka, Y.; Iwanami, H.; Honda, C.; Suzuki, A.; Komori, S.; et al.
Expression patterns of several floral genes during flower initiation in the apical buds of apple (Malus x Domestica Borkh.) revealed
by in situ hybridization. Plant Cell Rep. 2011, 30, 1485-1492. [CrossRef] [PubMed]

3.  Kan,]J,; Yuan, N, Lin, J.; Li, H.; Yang, Q.; Wang, Z.; Shen, Z.; Ying, Y.; Li, X.; Cao, F. Seed germination and growth improvement
for early maturing pear breeding. Plants 2023, 12, 4120. [CrossRef] [PubMed]

4. Majkowska-Gadomska, J.; Mikulewicz, E.; Francke, A. Effects of plant covers and mulching on the biometric parameters, yield
and nutritional value of tomatillos (Physalis ixocarpa Brot. Ex Hornem.). Agronomy 2021, 11, 1742. [CrossRef]

5. Wang, B.; Wang, X.; Wang, Z.; Chen, Z.; Wu, W. The responses of a grapevine rhizosphere system to mulching using amplicon
sequencing and transcriptomic analysis. Agronomy 2023, 13, 1656. [CrossRef]

6.  Jalal, M.; Hani, G. Budbreak, Fruit quality and maturity of ‘Superior’ seedless grapes as affected by Dormex® under Jordan Valley
conditions. Fruits 2008, 63, 171-178. [CrossRef]

7. Yin, X.; Long, L.E.; Huang, X.-L.; Jaja, N.; Bai, J.; Seavert, C.E,; le Roux, ]J. Transitional effects of double-lateral drip irrigation and
straw mulch on irrigation water consumption, mineral nutrition, yield, and storability of sweet cherry. HortTechnol. Hortte. 2012,
22,484-492. [CrossRef]

8.  Imrak, B,; Kiiden, A ; Kiiden, A; Sarier, A.; Cimen, B. Chemical applications affected dormancy breaking in “Modi” apple cultivar
under subtropical conditions. Acta Sci. Pol. Hortorum Cultus 2016, 15, 265-277.

9.  Sifola, M.I; Di Mola, I.; Cozzolino, E.; Ottaiano, L.; Nocerino, S.; Riccardi, R.; Spigno, P.; Mori, M. Yield and quality traits of
tomato ‘San Marzano’ type as affected by photo-selective low-density polyethylene mulching. Agronomy 2024, 14, 315. [CrossRef]

10. Zhao, H.; Chen, Y,; Liu, J.; Wang, Z.; Li, F.; Ge, X. Recent advances and future perspectives in early-maturing cotton research. New
Phytol. 2023, 237, 1100-1114. [CrossRef]

11. Gabaston, J.; Valls Fonayet, J.; Franc, C.; Waffo-Teguo, P.; de Revel, G.; Hilbert, G.; Gomes, E.; Richard, T.; Mérillon, J.-M.
Characterization of stilbene composition in grape berries from wild Vitis species in year-to-year harvest. J. Agric. Food Chem. 2020,
68, 13408-13417. [CrossRef] [PubMed]

12.  Langcake, P.,; Pryce, R.-]. A new class of phytoalexins from grapevines. Experientia 1977, 33, 151-152. [CrossRef] [PubMed]

13.  Weiskirchen, S.; Weiskirchen, R. Resveratrol: How much wine do you have to drink to stay healthy? Adv. Nutr. 2016, 7, 706-718.
[CrossRef] [PubMed]

14. Teka, T.; Zhang, L.; Ge, X,; Li, Y;; Han, L.; Yan, X. Stilbenes: Source plants, chemistry, biosynthesis, pharmacology, application and
problems related to their clinical application-a comprehensive review. Phytochemistry 2022, 197, 113128. [CrossRef]

15. Benbouguerra, N.; Hornedo-Ortega, R.; Garcia, F.; El Khawand, T.; Saucier, C.; Richard, T. Stilbenes in grape berries and wine and
their potential role as anti-obesity agents: A review. Trends Food Sci. Technol. 2021, 112, 362-381. [CrossRef]

16. Bavaresco, L.; Mattivi, F,; De Rosso, M.; Flamini, R. Effects of elicitors, viticultural factors, and enological practices on resveratrol

and stilbenes in grapevine and wine. Mini-Rev. Med. Chem. 2012, 12, 1366-1381. [CrossRef]


https://www.mdpi.com/article/10.3390/foods13193208/s1
https://www.mdpi.com/article/10.3390/foods13193208/s1
https://doi.org/10.1007/978-1-4939-1658-0_15
https://www.ncbi.nlm.nih.gov/pubmed/25416258
https://doi.org/10.1007/s00299-011-1057-3
https://www.ncbi.nlm.nih.gov/pubmed/21424812
https://doi.org/10.3390/plants12244120
https://www.ncbi.nlm.nih.gov/pubmed/38140447
https://doi.org/10.3390/agronomy11091742
https://doi.org/10.3390/agronomy13061656
https://doi.org/10.1051/fruits:2008007
https://doi.org/10.21273/HORTTECH.22.4.484
https://doi.org/10.3390/agronomy14020315
https://doi.org/10.1111/nph.18611
https://doi.org/10.1021/acs.jafc.0c04907
https://www.ncbi.nlm.nih.gov/pubmed/33151680
https://doi.org/10.1007/BF02124034
https://www.ncbi.nlm.nih.gov/pubmed/844529
https://doi.org/10.3945/an.115.011627
https://www.ncbi.nlm.nih.gov/pubmed/27422505
https://doi.org/10.1016/j.phytochem.2022.113128
https://doi.org/10.1016/j.tifs.2021.03.060
https://doi.org/10.2174/13895575112091366

Foods 2024, 13, 3208 12 of 13

17.
18.

19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

41.

42.

43.

44.

Btaszczyk, A.; Sady, S.; Sielicka, M. The stilbene profile in edible berries. Phytochem. Rev. 2019, 18, 37-67. [CrossRef]
Langfelder, P.; Horvath, S. WGCNA: An R package for weighted correlation network analysis. BMC Bioinform. 2008, 9, 559.
[CrossRef]

Wang, Y.; Wang, Y.; Liu, X.; Zhou, J.; Deng, H.; Zhang, G.; Xiao, Y.; Tang, W. WGCNA analysis identifies the hub genes related to
heat stress in seedling of rice (Oryza sativa L.). Genes 2022, 13, 1020. [CrossRef]

Tahmasebi, A.; Ashrafi-Dehkordi, E.; Shahriari, A.G.; Mazloomi, S.M.; Ebrahimie, E. Integrative meta-analysis of transcriptomic
responses to abiotic stress in cotton. Prog. Biophys. Mol. Biol. 2019, 146, 112-122. [CrossRef]

Burkhardt, A.; Day, B. Transcriptome and small RNAome dynamics during a resistant and susceptible interaction between
cucumber and downy mildew. Plant Genome 2016, 9, 1-19. [CrossRef] [PubMed]

Duan, C; Tian, F-H.; Yao, L.; Lv, ].-H.; Jia, C.-W.; Li, C.-T. Comparative transcriptome and WGCNA reveal key genes involved in
lignocellulose degradation in Sarcomyxa Edulis. Sci. Rep. 2022, 12, 18379. [CrossRef] [PubMed]

Sheng, C.; Song, S.; Zhou, W.; Dossou, S.5.K.; Zhou, R.; Zhang, Y,; Li, D.; You, J.; Wang, L. Integrating transcriptome and
phytohormones analysis provided insights into plant height development in sesame. Plant Physiol. Biochem. PPB 2023, 198, 107695.
[CrossRef] [PubMed]

Tang, Y.; Li, J.; Song, Q.; Cheng, Q.; Tan, Q.; Zhou, Q.; Nong, Z.; Lv, P. Transcriptome and WGCNA reveal hub genes in sugarcane
tiller seedlings in response to drought stress. Sci. Rep. 2023, 13, 12823. [CrossRef]

Yao, M.; Wang, X,; Long, J.; Bai, S.; Cui, Y.,; Wang, Z.; Liu, C,; Liu, F; Wang, Z.; Li, Q. Identification of key modules and candidate
genes for powdery mildew resistance of wheat-Agropyron cristatum translocation line WAT-2020-17-6 by WGCNA. Plants 2023, 12, 335.
[CrossRef]

Liu, P; Li, M. Experimental Techniques in Plant Physiology; Science Press: Beijing, China, 2007; pp. 86-87.

Liu, C. Specification and Data Standards for Grape Germplasm Resource Description; China Agricultural Press: Beijing, China, 2006;
pp- 98-102.

Meng, L.; Yang, Y.; Ma, Z.; Jiang, ].; Zhang, X.; Chen, Z.; Cui, G.; Yin, X. Integrated physiological, transcriptomic and metabolomic
analysis of the response of Trifolium pratense L. to Pb toxicity. J. Hazard. Mater. 2022, 436, 129128. [CrossRef]

Liao, Y.; Smyth, G.-K.; Shi, W. FeatureCounts: An efficient general purpose program for assigning sequence reads to genomic
features. Bioinformatics 2014, 30, 923-930. [CrossRef]

Pertea, M.; Pertea, G.-M.; Antonescu, C.-M.; Chang, T.-C.; Mendell, ] .-T.; Salzberg, S.-L. StringTie enables improved reconstruction
of a transcriptome from rna-seq reads. Nat. Biotechnol. 2015, 33, 290-295. [CrossRef]

Varet, H.; Brillet-Guéguen, L.; Coppée, J.-Y.; Dillies, M.-A. SARTools: A DESeq2- and EdgeR-Based R pipeline for comprehensive
differential analysis of RNA-Seq data. PLoS ONE 2016, 11, e0157022. [CrossRef]

Robinson, M.-D.; McCarthy, D.-J.; Smyth, G.-K. Edger: A Bioconductor package for differential expression analysis of digital gene
expression data. Bioinformatics 2010, 26, 139-140. [CrossRef]

Cheng, W.; Jia, G.; Zhang, ].; Lin, L.; Cui, M.; Zhang, D.; Jiao, M.; Zhao, X.; Wang, S.; Dong, J.; et al. Transcriptome and metabolome
analysis of the synthesis pathways of allelochemicals in Eupatorium adenophorum. ACS Omega 2022, 7, 16803-16816. [CrossRef]
[PubMed]

Ji, D,; Ou, L; Ren, X,; Yang, X,; Tan, Y.; Zhou, X,; Jin, L. Transcriptomic and metabolomic analysis reveal possible molecular
mechanisms regulating tea plant growth elicited by chitosan oligosaccharide. Int. J. Mol. Sci. 2022, 23, 5469. [CrossRef] [PubMed]
Dong, M,; Yin, T.; Zhou, D.; Zhang, H.; Yang, F.; Wang, S.; Long, C.; Fu, X,; Liu, H.; Guo, L.; et al. Transcriptome differential
expression analysis of defoliation in different lemon varieties under drought treatment. PLoS ONE 2024, 19, €0299261. [CrossRef]
[PubMed]

Cozzolino, E.; Di Mola, L; Ottaiano, L.; Bilotto, M.; Petriccione, M.; Ferrara, E.; Mori, M.; Morra, L. Assessing yield and quality of
Melon (Cucumis melo L.) improved by biodegradable mulching film. Plants 2023, 12, 219. [CrossRef] [PubMed]

Beelagi, R.; Singh, V.P; Jat, R.; Singh, PK.; Rai, R.; Singh, A.; Basile, B.; Mataffo, A.; Corrado, G.; Kumar, P. Enhancing the fruit
yield and quality in pomegranate: Insights into drip irrigation and mulching strategies. Plants 2023, 12, 3241. [CrossRef]
Zhang, X.; You, S.; Tian, Y.; Li, ]. Comparison of plastic film, biodegradable paper and bio-based film mulching for summer
tomato production: Soil properties, plant growth, fruit yield and fruit quality. Sci. Hortic. 2019, 249, 38—48. [CrossRef]

Yang, L.; Wang, M.; Li, S.; Yu, J.; Chen, Y.; Yang, H.; Wang, W.; Chen, H.; Hong, L. Effect of different mulching practices on
bacterial community composition and fruit quality in a citrus orchard. Agriculture 2023, 13, 1914. [CrossRef]

Xie, Y;; Li, J.; Jin, L.; Wei, S.; Wang, S.; Jin, N.; Wang, |.; Xie, ].; Feng, Z.; Zhang, G.; et al. Combined straw and plastic film mulching
can increase the yield and quality of open field loose-curd cauliflower. Front. Nutr. 2022, 9, 888728. [CrossRef]

Zhenhai, H. Effect of different reflecting films on berry quality and sucrose metabolism of grape in greenhouse. . Fruit Sci. 2008,
25,178-181.

Odediran, A.; Yu, J.; Gu, S. The effect of layers of high tunnel covering and soil mulching on tomato fruit quality. J. Sci. Food Agric.
2023, 103, 7176-7186. [CrossRef]

Jiao, Y.; Xu, W.; Duan, D.; Wang, Y.; Nick, P. A stilbene synthase allele from a Chinese wild grapevine confers resistance to
powdery mildew by recruiting salicylic acid signalling for efficient defence. J. Exp. Bot. 2016, 67, 5841-5856. [CrossRef]
Aleynova, O.A.; Suprun, A.R.; Nityagovsky, N.N.; Dubrovina, A.S.; Kiselev, K.V. The influence of the grapevine bacterial and
fungal endophytes on biomass accumulation and stilbene production by the In vitro cultivated cells of Vitis amurensis Rupr. Plants
2021, 10, 1276. [CrossRef] [PubMed]


https://doi.org/10.1007/s11101-018-9580-2
https://doi.org/10.1186/1471-2105-9-559
https://doi.org/10.3390/genes13061020
https://doi.org/10.1016/j.pbiomolbio.2019.02.005
https://doi.org/10.3835/plantgenome2015.08.0069
https://www.ncbi.nlm.nih.gov/pubmed/27898768
https://doi.org/10.1038/s41598-022-23172-2
https://www.ncbi.nlm.nih.gov/pubmed/36319671
https://doi.org/10.1016/j.plaphy.2023.107695
https://www.ncbi.nlm.nih.gov/pubmed/37058966
https://doi.org/10.1038/s41598-023-40006-x
https://doi.org/10.3390/plants12020335
https://doi.org/10.1016/j.jhazmat.2022.129128
https://doi.org/10.1093/bioinformatics/btt656
https://doi.org/10.1038/nbt.3122
https://doi.org/10.1371/journal.pone.0157022
https://doi.org/10.1093/bioinformatics/btp616
https://doi.org/10.1021/acsomega.2c01816
https://www.ncbi.nlm.nih.gov/pubmed/35601343
https://doi.org/10.3390/ijms23105469
https://www.ncbi.nlm.nih.gov/pubmed/35628277
https://doi.org/10.1371/journal.pone.0299261
https://www.ncbi.nlm.nih.gov/pubmed/38635506
https://doi.org/10.3390/plants12010219
https://www.ncbi.nlm.nih.gov/pubmed/36616347
https://doi.org/10.3390/plants12183241
https://doi.org/10.1016/j.scienta.2019.01.037
https://doi.org/10.3390/agriculture13101914
https://doi.org/10.3389/fnut.2022.888728
https://doi.org/10.1002/jsfa.12805
https://doi.org/10.1093/jxb/erw351
https://doi.org/10.3390/plants10071276
https://www.ncbi.nlm.nih.gov/pubmed/34201750

Foods 2024, 13, 3208 13 of 13

45.

46.

47.

48.

49.

50.

51.

52.

53.

54.

55.

56.

57.

58.

Gao, Q.; Zheng, R,; Lu, J.; Li, X.; Wang, D.; Cai, X.; Ren, X.; Kong, Q. Trends in the potential of stilbenes to improve plant stress
tolerance: Insights of plant defense mechanisms in response to biotic and abiotic stressors. J. Agric. Food Chem. 2024, 72, 7655-7671.
[CrossRef] [PubMed]

Dubrovina, A.S.; Kiselev, K.V. Regulation of stilbene biosynthesis in plants. Planta 2017, 246, 597-623. [CrossRef] [PubMed]
Holl, J.; Vannozzi, A.; Czemmel, S.; D’Onofrio, C.; Walker, A.R.; Rausch, T.; Lucchin, M.; Boss, PK.; Dry, 1.B.; Bogs, J. The
R2R3-MYB transcription factors MYB14 and MYB15 regulate stilbene biosynthesis in Vitis vinifera. Plant Cell 2013, 25, 4135-4149.
[CrossRef] [PubMed]

Yu, Y,; Guo, D.; Li, G; Yang, Y.; Zhang, G.; Li, S.; Liang, Z. The grapevine R2R3-type MYB transcription factor VAMYBI positively
regulates defense responses by activating the stilbene synthase gene 2 (VdSTS2). BMC Plant Biol. 2019, 19, 478. [CrossRef]

Wang, L.; Wang, Y. Transcription factor VqQERF114 regulates stilbene synthesis in Chinese wild Vitis quinquangularis by interacting
with VqMYB35. Plant Cell Rep. 2019, 38, 1347-1360. [CrossRef]

Wang, D.; Jiang, C.; Liu, W.; Wang, Y. The WRKY53 transcription factor enhances stilbene synthesis and disease resistance by
interacting with MYB14 and MYB15 in Chinese wild grape. J. Exp. Bot. 2020, 71, 3211-3226. [CrossRef]

Rana, A.; Samtiya, M.; Dhewa, T.; Mishra, V.; Aluko, R.E. Health benefits of polyphenols: A concise review. J. Food Biochem. 2022,
46, e14264. [CrossRef]

Riccioni, G.; Gammone, M. A ; Tettamanti, G.; Bergante, S.; Pluchinotta, ER.; D’Orazio, N. Resveratrol and anti-atherogenic effects.
Int. J. Food Sci. Nutr. 2015, 66, 603-610. [CrossRef]

Prabha, B.; Lekshmy Krishnan, S.; Abraham, B.; Jayamurthy, P.; Radhakrishnan, K.V. An insight into the mechanistic role of
(-)-ampelopsin F from Vatica chinensis L. in inducing insulin secretion in pancreatic beta cells. Bioorg. Med. Chem. 2024, 103, 117695.
[CrossRef] [PubMed]

Gomez-Zorita, S.; Milton-Laskibar, I.; Eseberri, I.; Beaumont, P.; Courtois, A.; Krisa, S.; Portillo, M.P. Beneficial effects of e-viniferin
on obesity and related health alterations. Nutrients 2023, 15, 928. [CrossRef] [PubMed]

Zhou, D.-D.; Luo, M.; Huang, S.-Y.; Saimaiti, A.; Shang, A.; Gan, R.-Y,; Li, H.-B. Effects and mechanisms of resveratrol on aging
and age-related diseases. Oxid. Med. Cell. Longev. 2021, 2021, 9932218. [CrossRef] [PubMed]

Beaumont, P.; Courtois, A.; Atgié, C.; Richard, T.; Krisa, S. In the shadow of resveratrol: Biological activities of epsilon-viniferin. J.
Physiol. Biochem. 2022, 78, 465—484. [CrossRef] [PubMed]

Tsai, H.-Y,; Shih, Y.-Y.; Yeh, Y.-T.; Huang, C.-H.; Liao, C.-A.; Hu, C.-Y.; Nagabhushanam, K.; Ho, C.-T.; Chen, Y.-K. Pterostilbene
and its derivative 3’-hydroxypterostilbene ameliorated nonalcoholic fatty liver disease through synergistic modulation of the gut
microbiota and SIRT1/AMPK signaling pathway. J. Agric. Food Chem. 2022, 70, 4966—4980. [CrossRef]

McCormack, D.; McFadden, D. Pterostilbene and cancer: Current review. J. Surg. Res. 2012, 173, e53-e61. [CrossRef]

Disclaimer/Publisher’s Note: The statements, opinions and data contained in all publications are solely those of the individual
author(s) and contributor(s) and not of MDPI and/or the editor(s). MDPI and/or the editor(s) disclaim responsibility for any injury to
people or property resulting from any ideas, methods, instructions or products referred to in the content.


https://doi.org/10.1021/acs.jafc.4c00326
https://www.ncbi.nlm.nih.gov/pubmed/38536950
https://doi.org/10.1007/s00425-017-2730-8
https://www.ncbi.nlm.nih.gov/pubmed/28685295
https://doi.org/10.1105/tpc.113.117127
https://www.ncbi.nlm.nih.gov/pubmed/24151295
https://doi.org/10.1186/s12870-019-1993-6
https://doi.org/10.1007/s00299-019-02456-4
https://doi.org/10.1093/jxb/eraa097
https://doi.org/10.1111/jfbc.14264
https://doi.org/10.3109/09637486.2015.1077796
https://doi.org/10.1016/j.bmc.2024.117695
https://www.ncbi.nlm.nih.gov/pubmed/38522346
https://doi.org/10.3390/nu15040928
https://www.ncbi.nlm.nih.gov/pubmed/36839286
https://doi.org/10.1155/2021/9932218
https://www.ncbi.nlm.nih.gov/pubmed/34336123
https://doi.org/10.1007/s13105-022-00880-x
https://www.ncbi.nlm.nih.gov/pubmed/35312966
https://doi.org/10.1021/acs.jafc.2c00641
https://doi.org/10.1016/j.jss.2011.09.054

	Introduction 
	Materials and Methods 
	Plant Materials and Field Experiment 
	Plant Sampling 
	RNA Extraction, High-Throughput Sequencing, and Data Processing and Analysis 
	Metabolomic Analysis 
	WGCNA and Correlation Analysis 

	Results 
	Fruit Appearance and Quality 
	Metabolomic Level Analysis of Grape Berries under Mulching Treatment 
	Transcriptomic Level Analysis of Grape Berries between the Control and Mulching Groups 
	Integrated Transcriptomic and Metabolomic Analysis 
	KEGG Enrichment Analysis 
	Weighted Gene Co-Expression Network Analysis of DEGs and Correlation with Stilbene Compounds 


	Discussion 
	References

