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Fig 1 Fruit weight of commercial Iranian
pomegranate cultivars, produced in Yazd climatic
conditions. Means with the same letter are not
significantly different (LSD=0.05).
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Fig 2 Properties of peel color in commercial Iranian pomegranate cultivars, produced in Yazd climatic
conditions. Means with the same letter are not significantly different (LSD=0.05).

398



1401 5, o2 49 o5 127 ol

JS el s pastla ol Slde o ni o sl 0L ILF
Dlsed ot 5 2000k oL (Gl T S Sl (i
Sl pBl 3 5 atls cul e o S A )
A edalie 13 uﬂl» 9 L)"'-}JJ'; %AS_M.J.:.& gQY}_‘U
(3 JS8) wals o gze LT L* Lasls jlade )l sl
RN U W K P R
oo N gmae glias)l gy e s STl
)\Juin JJ:AS:}; rl.;)\ J'il“"’ )‘M‘Jgaﬂ)j )J';'-}a‘}l.w
R L&L‘ﬁt)}))l{ RS rB)\):}g&)Ta* ol
TG Pl s Sl fBl G a5 5 Olsed
)\J.id u.:l:-—'u.wﬁ uﬂl» 9 r.; ol=s rl.;)\ Al edalie
P Oeomed (3 Jg.&) Lals oLis u.la.w‘}.u JiJT a* u..a;-l.&:
e o35 53 Jol P* Lasls e o 2y s el
GJ\Jﬂ;;.‘“ Q}w rB)\ML&J\ASgM odalin )\}é..&
Sl 135 53 55 parls ol e S sl ol
. 5) A edaliv o3 Bled 5 V54
(342) Lie o3 Bl 5 Y

40

b 7 i
35 o ab

D be

30 bed
. cde
2 efg def
- T gf

Aril L*
=

S

o

15
10
5
0
1 a 5
) T abe @ a
10 abc T abe bed he
8 pe od
T
« 6
2 e
= 4 T
-
0
> T 2z Q@ ¢ ®» 2 2 2 F&
2 2. = 2 e 2 g E & B =
§F 5 2 & s 8§ B 2 E
2 ¢ g 32 g5 = % &k =
E = 5 @ 2 2 z <« ¢z < 7
= = z £ < g 2 2 H
= 2 £ £ : 2 7
5 g = £z
9 - = 5

22 Doy B el Sl o 2 5l LSS e gl
S bl et et s Sl gl (650L PG
b* oy arls Gl 55 i S 5 03 Glad B
o2l e xS L g pB)) ple baalie 53 g i
&S el Cewsa s SSald 035 53 5 Ly b*
e Sl iy ek 5 OVsee Sl (651 L
wils Jawge D Jlade 261 ple gy 3l 0L (5l
s edalin LB (golspme lacls 50 T o anll &S

(2 )
S agpnl 00 By s 3 s aly e o i
w3 53 g ol et (Sl 03 Olnd ol SY
53 G ey e sl Sl lils 3 a8 IS s
53 s asls DR op S iy Bl ple boalis
ey pele (g3 e usa b Sl pB )
Sl Ve syl ) As (g ,Sesll S
Sl andls Jawgte Congy gm arsly esle ude 5 s 0
Gatl s 2 (2 JS8) A sl Wl o 5 (sl ona

Aril a*

o

a.
-9
@
=3

de

Aril hue®

eysa g

2,1 despysiys - -

pnospeg uapeN
el po

wod befedy - 5
PERA SRR -_4.“%

yoaes asee

URBJISNO N ISER A -ﬁx

IRAURYS ULIYS
ZULoN qeqoy

nS
eRALRIA] TURISOPIY .rm

Fig 3 Properties of aril color in commercial Iranian pomegranate cultivars, produced in Yazd climatic
conditions. Means with the same letter are not significantly different (LSD=0.05).
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Fig 5 Phenol content (A), antioxidant activity (B)
and anthocyanin content (C) of commercial Iranian
pomegranate cultivars, produced in Yazd climatic
conditions. Means with the same letter are not
significantly different (LSD=0.05).
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Fig 4 Total soluble solids (A), titratable acidity (B)
and taste index (C) of commercial Iranian
pomegranate cultivars, produced in Yazd climatic
conditions. Means with the same letter are not
significantly different (LSD=0.05).
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Table 1 Correlation analysis between physiochemical properties of commercial Iranian pomegranate

cultivars, produced in Yazd climatic conditions
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ARTICLE INFO ABSTRACT
Article History: In order to evaluate the quality and quantity of some important commercial
Iranian pomegranate cultivars, in the climatic conditions of Yazd, the fruits of
Received 2021/ 04/ 29 12 cultivars including: Ardestani Mahvalat, Bejestani, Shishekap Ferdows,
Accepted 2022/ 07/ 17 Naderi Badroud, Qajag Qom, Gel Tafti, Shirin Shahvar, Robab Neyriz, Malase

Yazdi, Malase Saveh, Malase Yousefkhani and Khazar Bardaskan were

harvested at commercial maturity stage and were evaluated for important

Keywords: guantitative and qualitative traits. The results showed, there were significant
Anthocyanins, differences among the cultivars in terms of fruit weight, skin and aril color
Antioxidants, properties (CIE L *, a *, b * and Hugh angle), soluble solids content, titratable
Cultivar, acidity, antioxidant activity and anthocyanin content. Meanwhile, the highest
Pomegranate, fruit weight was measured in Shirin Shahvar cultivar, this cultivar also had the
Quality. lowest titratable acidity and the highest taste index among the cultivars, and

also this cultivar showed a bright color, however, the brightest color among the
cultivars was observed in Naderi Badroud. Based on the skin and aril color

properties, anthocyanin content and fruit taste, Malase Yazdi was the best

10.22034/FSCT.19.127.395 among the cultivars. However, cultivars such as Shishekap Ferdows, also

DOR:20.1001.1.20088787.1401.19.127.31.4  showed good quality characteristics. Also the correlations between traits was

investigated and significant relationships were observed between color

*Corresponding Author E-Mail: properties and amount of anthocyanin or between antioxidant capacity and
o.khademi@shahed.ac.ir amount of phenol or amount of anthocyanin.
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