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Table 3. The correlation coefficient between the chilling accumulation (model Utah) and dry and
fresh weight of shoots before and after exposur e to the growth chamber (p<0.01).
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Table 4. 50% of flower buds flowering apricot cultivarsbased on the chilling and heat requirement

(p=<0.01)
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Table 5. Theinteraction of varietiyat sampling on the free proline content (mg/gr fresh weight bud)
(p<0.01)
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Table 6. The average of zone temper ature at the time of testing during the sampling to study proline

changes
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