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Figure 2- Effect of different training systems and storage time on berry decay percent (The different letters and the error bars
on each column show significant difference based on LSD test (P <0.05) and standard error (Mean + SE))
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Figure 3- Effect of different training systems and storage time on berry abscission percent (The different letters and the
error bars on each column show significant difference based on LSD test (P <0.05) and standard error (Mean + SE))
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Figure 5- Effect of different training systems and storage time on total soluble solids (TSS) (The different letters and the
error bars on each column show significant difference based on LSD test (P <0.05) and standard error (Mean * SE))
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Figure 6- Effect of different training systems and storage time on titratable acidity (TA) (The different letters and the error
bars on each column show significant difference based on LSD test (P <0.05) and standard error (Mean + SE)
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Figure 7- Effect of different training systems and storage time on total phenol (The different letters and the error bars
on each column show significant difference based on LSD test (P <0.05) and standard error (Mean + SE))
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Figure 8- Effect of different training systems and storage time on peroxidase enzyme (The different letters and the error bars
on each column show significant difference based on LSD test (P <0.05) and standard error (Mean + SE))
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Figure 9- Effect of different training systems and storage time on polyphenol oxidase enzyme (The different letters and the
error bars on each column show significant difference based on LSD test (P <0.05) and standard error (Mean * SE))

S ol VT s o 5114

26


http://dx.doi.org/10.22034/FSCT.21.148.16
https://fsct.modares.ac.ir/article-7-62952-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-11-22 ]

[ DOI: 10.22034/FSCT.21.148.16 ]

Ve .>\.>j>'- AR 09> NEA a)Lw..i

—a el Y] L e il ) Sl I
2 OLes 5 Ol ml b sl tags ekl oo
o 53 pseale 5 Sdeme 5 550 050 55, VY0 JLo
Col S 5 055L Sepl o w55 g5, VYAE
STV s e 38 e Bl cpl b 5
VS0 5 00208 Cwf plemw > S o5k 4 [TO
2535 My SRl ULl YT ks T s
Shom Dot oo MRt i el S 5 et

c el 035 ol en Sa T IBIL &S s Sl L

@ 450 T

g

5‘ 400 +

o 350

=

—

ETE 300

g2 = 250

g =

= ob 200

g &

g5 150

=

= 100

Y

! 50

o=

=% 0 4
Time (day) 20 40 60 20

Training systems

Khazandeh

Ol 5 S oo e 0o anylis 5

JS8) WL el VT s 5T dlad Ol 2 Lol
3o\ s Ll rw'j ol el oS sls ol (1
1 by ol nl dlad Ol Sk SOl Sl g
e T T
38 adalin V38 ot 53 3l ol el
Ay e b o ULl s T el
AS (o mtd 03 b g o k) S 5 ke bl
(SO ol Sl 4 (Sl 0l el s e
Slganls e 5 Sl (i UV anil

40 60 20 40 60

Pergola Cordon

Figure 10- Effect of different training systems and storage time on phenylalanine ammonilase enzyme (The different letters
and the error bars on each column show significant difference based on LSD test (P <0.05) and standard error (Mean + SE))
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In this study, the effect of vine training system and storage time were evaluated on
some grape characteristics, such as berry contamination percentage, berry shedding
percentage, berry browning rate, titratable acidity, soluble solids, total phenol and the
activity of peroxidase, polyphenol oxidase and phenylalanine ammonia-lyase
enzymes, in order to maintain the quality of grape during storage time. Factorial
experiment was conducted based on completely randomized design with two factors
of vine training system (Khazandeh, pergola and cordon) and storage time (zero, 20,
40 and 60 days after storage) with three replications during 2018-2019. After
transferring the fruits to the cold storage with temperature of +4°C, relative humidity
of 85-90% and storage for two months, some characteristics of grape were examined
on different days after storage. The results showed that the level of contamination of
the berry increased over time, and during the storage period, the lowest level of
contamination (13.706%) was related to the cordon training system. Also, after 60
days of storage, the lowest percentage of berry drop (27.535%) was observed in the
fruits harvested from the cordon training system. The amount of berry browning after
60 days of storage was significantly higher than other times. The highest amount of
TSS (26.182 degrees Brix) was related to the Khazandeh training system in 40 days
after storage, however, a significant decrease in the value of this index was observed
during 60 days after storage. The results showed that the amount of phenol increased
until the end of the storage period, and the maximum amount of phenol in all three
training systems was significantly higher than other days in 60 days after storage. The
level of peroxidase enzyme activity in the Khazandeh training system reached its
highest level at 20 days after storage, while in the other two training systems, it was
significantly higher than the other days at 40 days after storage. Also, the activity of
polyphenol oxidase enzyme reached its maximum level in 40 days after storage in
Khazandeh and pergola training systems and then decreased. While in cordon training
system, the highest activity of this enzyme was observed after 60 days of storage. The
activity of phenylalanine ammonia-lyase enzyme increased during the storage period,
and 60 days after storage, the highest activity of this enzyme was related to the
pergola training system. In general, the results showed that the cordon training system
had the best effect in maintaining the characteristics of grape during the storage
period compared to other training methods.
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