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Table 1. Mean values of effects of harvesting timend fruit size on physical properties of
Pomegranate fruit cv. ‘Rabab Neiriz

abT o oLl B L lowd
November 5th October 22th October 6th Treatment
> oS tawgin Sy > g8 fwgin &y > g5 tawgin Sy Olio

Small Medium  Big Small  Medium

Small Medium  Big Characteristics

121.4 225Ff 358.3 1129 2056 291.9

57.%" 73¢6° 873 558 717 818

300" 421° 5417 298.2" 404.4 449

137" 4.48° 664 143" 3.7 439

(05 050 033
Fruit weight (gr)
- (on ko) o g s
Fruit diameter (mm)

105.36 170.02 258.4
552 67

280.11 351.9 358 (=S o

Fruit volume (crf)
()tgk BE uj) ;ng“_;

Yield (Ton hed)

1.03 3.2 3.46"

il gai 1 snn LSD 0 ga3To 55 0 peda 53 (55LT i 51 &S e Cog b (sl nile sy 2 3
In each row, means with the similar lettersraotsignificantly different at 5% level of probahilusing LSD
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Table 2. Mean values effect of harvesting time onhysical properties of Pomegranate fruit cv.

‘Rabab Neiriz’
CAbls g Ole
Harvesting time Olio
abT Yo oLty %010 Characteristics
November 5th October 22th October 6th
( ~ ) 0

69.9° 68.6" 66.2 e b
Fruit length (mm)

35.8% 30.96 27.2F (020 o 03
100 Aril weight (gr)

53.6% 47.2% 43.88 e
Peel %

42.18 47.74 50.1° =l ke

Fruit juice %

b ol s me LSD 05057 w30 CJ‘“): ol ks 3¢S ke J‘,f\f‘sh&fé\fu}i:)ﬁ):
In each row, means with the similar letters aresigniificantly different at 5% level of probabilitysing LSD
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Table 3. Mean values effect of fruit size on physid¢ properties of Pomegranate fruit cv. Rabab Neiriz

o940 031!
Fruit size Ole
g Lwgio Sy Characteristics
Small Medium Big
( ~ ) o
56.32 69.3 79.7 e d
Fruit length (mm)
26.94 32.28 34,87 (020 do e s
100 Aril weight (gr)
46.27 49.47 49.08 e
Peel %
43.8 48.57 47.98 =l es

Fruit juice %
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In each row, means with the similar letters aresignificantly different at 5% level of probabilitsing LSD
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Table 4. Correlation coefficients between evaluatedharacteristics

12 11 10 9 8 7 6 5 4 3 2 1 Char::zistics
1 1
1 0.930° 2
1 0.856" 0.801 3
1 0.833° 0954  0.924 4
1 -0.018  -0.349  -0.023 0.079 5
1 -0.436 0.296 0.520°  0.327 0.142 6
1 -0.724 0497  -0442 0633 0436  -0.214 7
1 0964 0812 055 04600 0.675  0.467  0.272 8
1 0.926° -0.807  0.758° -0499° 0459  0.688 0517  0.317 9
1 0.944° 0934 -0.865  0.786  -0.663  0.436 0.686  0.456  0.292 10
1 -0.756°  -0.734  -0.644" 0580 -0.708° 0531" -0.326 -0.616  -0408  -0.270 11
1 0.839° -0.756° -0.711"  -0.644 0.569°  -0.801" 0.539°  -0.287 -0.520° -0.371 -0.189 12

VitC) & s (9

(Anthocyanin st =T (10)

(Antioxidant activity .S 5T cJws (A1)
(Phenolic material J s 15 (12)

* and ** Correlation is significant at theand 1 % level.

(Fruit juice% _Tuas,s 5)

(TS Jjloes sl 3150 (6)

TA) 5 6wl (7

(Fruit flavor indeX « e wab> a2 (8)

(Fruit weight ¢ s 055 (D)
(Fruit volume « ;.. o @

(100 aril weight 1,7+ o35 Q)

(Yield) s Slee @)
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Table 5. Mean values of effects of harvesting timen chemical properties of Pomegranate fruit

il g Olo
Harvesting time Slae
RORE RO a0 10 Characteristics
Novembel 5th October 22th October 6th

16.16 15.04 13.44 ol el e
TSE (%)

130.F 44.8 4.3 (03 8 k) il 5T
Anthocyanir (mg/L)

2420.8 2758.8 4741.8 (52 YoaT dge ko) DS 5T
Antioxidant (m mol Fe Il/L)

911.8 955.02 1592.9 (2 ol SIE 5 o) J 53 3150
Phenolic material: (mg GAE/L)

782.7 515.2 381.3 _ (2 05 ) @ Gl
Vit C (mg/L)

kil a1 gan LSD 0 3a5T o 3 0 el 5 ()W i 31168 2t 3 b (slaS0le i3y 52 55
In each row, means with the similar letters aresigniificantly different at 5% level of probabilitysing LSD
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Table 7. Mean values effects interaction of harveisig time and fruit size on chemical properties of
Pomegranate Fruit

RORE oLt 010 slowd
November 5th October 22th October 6th Treatment
Wz bugh Sy ey bwgk ez begh  p Slio
Small Medium Big Small Medium Small Medium Big Characteristics
5 b an Al
1.08° 1.0 0.99 1.79° 134 1.95 148  1.99 A e
TA%
ef e gh ("“l’ u"L"
15.2¢ 16.7 1587 841" 11.8F 6.78  9.03° 6.9F _
Flavor index

il o s me LSD 05057 w30 cla.,z):sij,ledffiudjf\{sh;ndef;}u_:)ﬁ):
In each row, means with the similar letters aresigniificantly different at 5% level of probabilitsing LSD
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Table 6. Mean values of effects of fruit size on emical properties of Pomegranate fruit
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In each row, means with the similar letters aresigniificantly different at 5% level of probabilitising LSD
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