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Tablel. Descriptive Statistics (Mean, Standard Deviation, and Coefficient of Variation) for
Physicochemical and Agronomic Traits of Grapevine under Subsurface Drip Irrigation with Treflan

Application
Trait Mean Std. Dev CV%
TSS 21.2 1.166 5.50%
TA 0.56 0.058 10.36%
pH 3.12 0.117 3.75%
Juice Content 81.0 1.414 1.75%
Root Volume 33.0 3.162 9.58%

il glaslas 53 55800 o g Do Wl ls 4
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Table 2. Analysis of Variance: Sum of Squares for All Traits Evaluated in Subsurface Drip Irrigation
with Treflan Herbicide Injection in Grapevine (Urmia, 2012-2013)

TA

SOURCE OF TSS JUICE
VARIATION (°BRIX) (ME[%/)I 00 PH VOLUME (ML)
YEAR 128.427 0.165984 0.170751 3080.94
TREATMENT 310.37 0.155444 0.110828 12549.00
REPET 0.250" 0.000231 0.000386 88.30
YEARTREATMENT 2.688 0.005231 0.002787 151.80
ERROR 7.519 0.003367 0.002287 106.30
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Table 3. Comparison of the Mean Physicochemical Characteristics of Grape Fruit under Different
Terflan Treatments in Two Growing Seasons 1 and 2 years for TSS

First year Second year
Treatment (Mean- Grouping) (Mean - Grouping)

C(0) 20.00 F 2255 C
C(50+50+50) 2378 B 2649 A
C(100+100+100) 2381 B 26.79 A
C(200+200+200) 2151 D 24.45 B
CcC 20.39 E,F 23.56 B

11 18.94 G 21.11 D,E

12 17.88 H 19.75 F,.G
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Table4. Comparison of the Mean Physicochemical Characteristics of Grape Fruit under
Different Terflan Treatments in Two Growing Seasons 1 and 2 years for TA

First year Second year
Treatment (Mean- Grouping) (Mean Grouping)
12 0.63 A 0.51 D
11 0.62 A,B 0.49 D,E
C(0) 0.60 B 0.49 D,E,F
CC 0.55 C 0.46 F,G
C(200+200+200) 0.51 D 0.43 GH
C(50+50+50) 0.49 D,E 0.42 H,I
C(100+100+100) 0.47 E,F 0.40 1
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Table 5. Comparison of the Mean Physicochemical Characteristics of Grape Fruit under
Different Terflan Treatments in Two Growing Seasons 1 and 2 years for pH

First year Second year
Treatment (Mean- Grouping) (Mean- Grouping)

C(0) 3.0000 G 3.0533 C,D,E
C(50+50+50) 3.0533 C,D,E 3.0900 A
C(100+100+100) 3.0633 C,D 3.0967 A
C(200+200+200) 3.0400 E,F 3.0833 A,B
CcC 3.0233 F 3.0667 B,C

11 2.9900 G,H 3.0500 C,D,E

12 2.9800 H 3.0467 D,E
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Table 6. Comparison of the Mean Physicochemical Characteristics of Grape Fruit under
Different Terflan Treatments in Two Growing Seasons 1 and 2 years for Fruit Juice

First year

Second year

Treatment (Mean- Grouping) (Mean - Grouping)

C(0) 80.00 B 73.50 C.D
C(50+50+50) 86.47 A 80.90 B
C(100+100+100) 87.20 A 80.07 B
C(200+200+200) 80.83 B 74.50 C

cc 78.43 B 7330 C.D

11 74.40 C 68.33 EF
12 70.10 D.E 65.40 F
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The initial quality of grapes as a raw material in the food industry, especially
in the production of fruit juice, concentrate and fermented products, is
directly affected by growth conditions and irrigation management. In this
study, the effect of different levels of terflan herbicide application in
subsurface irrigation (SDI) system on physicochemical and technological
characteristics of grape fruit was investigated during two crop years 1403—
1404 in Urmia region. The experiment was conducted in a randomized
complete block design with three replications and treatments including:
subsurface irrigation without terflan (control), three levels of terflan staged
injection (150, 300 and 600 mg), CC pipes, surface irrigation and surface
drip irrigation. The measured indices included total soluble solids (TSS),
acidity (pH) and juice volume. The results showed that the use of terflan at
low (150 mg) and medium (300 mg) doses significantly improved grape
quality in terms of TSS, pH, and extractable water content, which is very
desirable for the processing industry. In contrast, the high dose of terflan
(600 mg) resulted in reduced quality and yield due to toxicity. Overall, the
findings indicate the importance of optimal management of terflan use in
subsurface irrigation to improve the quality of processed grapes and produce
standard raw materials in the food industry.
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