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Table 1. Amount of physical characteristics of ‘Noushin’ and ‘Shahin’ mandarin fruits during different harvesting times
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Means values within a column followed by the different letter are significantly different using Duncan test (p<0.05).

\v

D 1 (4 o snECD) e g efe p (0 4y



‘_gl.b‘_;;)b (50 50 g_sil':"':";'ﬁg’.j:" ‘_g\.n‘;}u u,‘liJJ‘ db&.«.&:}r-\.ﬁ.ﬂ ‘5’-\23 AY

Ol 9 gl 08y S (1 (ST 38 Do (e (Swwed - Jou>
Table 2. Correlation of between physical characteristics of ‘Noushin’ and ‘Shahin” mandarins

Olo  Suwod

o
Traits correlation Trait
8 7 6 5 4 3 2 1 rais
1.000 1
1.000 0.999** 2
1.000 1.000 0.999** 3 S
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1.000  0.275 0.992**  0.331 0.331 0370 ¢ Mandarin
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(Harmonic mean diameter) jlues L3 (5)
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(Fruit sphericity) s 5o < 5 5 (6)

(Surface area) « 5, ol (7)

(Arithmetic mean diameter) L. ks St (1)
(Equivalent diameter) Jsts ks )
(Geometric mean diameter) i ks Kt 3)
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Noushin mandarins: ** Correlation is significant at the 0.01, *Correlation is significant at the 0.05 levels, n=9 and
Shahin mandarins: ** Correlation is significant at the 0.01, *Correlation is significant at the 0.05 levels, n=15
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Table 3. Changes in peel color indices of ‘Noushin’ and ‘Shahin’ mandarin fruits during harvesting time
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Means values within a column followed by the different letter are significantly different using Duncan test (p<0.05).
L* (Lightness), a* (green (-) to red (+)), b* (blue (-) to yellow (+))
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Table 4. Amount of physicochemical characteristics of ‘Noushin’ and ‘Shahin’ mandarin fruits during harvesting time
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Abstract
Background and Objectives
According to a breeding program carried out in Citrus and Subtropical Fruits Research Center
(Ramsar), two varities including ‘Noushin’ and ‘Shahin’ mandarins were created from crossing
between Clemantin mandarin x Salustiana orange and Clemantin mandarin x Hamlin orange,
respectively. The fruits of these new varieties on Sour orange rootstock have yet to be studied
completely. Therefore, the aim of this study was to investigate the Noushin and Shahin physico-
chemical characteristics on Sour orange rootstock.
Materials and Methods
‘Noushin’ sampled from October to December during three months. ‘Shahin’ fruits were
collected monthly from October to February (5 times) two years (2014-2015). Various physico-
chemical characteristics were evaluated including fruit lenght, width, thickness, arithmetic,
geometric, equivalent and harmonic diametrics means, ratio aspect, sphericity, surface area, true
volume, apparent volume, volume error, density, peel thickness, Easy of peeling, weight, juice
percentage, seed number, peel color indices (L*, a*, b*, hue angle, chroma and CCI), total
soluble solid (TSS), titratable acidity (TA), technological index (T1) during experiment.
Results
The results showed that fruit size, arithmetic, geometric equivalent and harmonic means of both
varieties had not significantly (p<0.01) change from the first to the final time of harvesting. There was
a positive correlation between fruit sphericity and arithmetic, geometric, equivalent diametric means.
Fruit of ‘Shahin’ had a high ratio aspect, less sphericity and low density (<1). Fruit density showed an
increasing trend during the harvest time. The green colour of peel in ‘Noushin’ and ‘Shahin’ changed
to orange in last week of November and December, respectively. Based on citrus colour index (CCI),
no cultivars necessary to de-greening after the last week of November. The TSS: TA ratio was
optimum for harvesting in late October (9.81) in “Noushin’ and on the last week of December (8.32)
in ‘Shahin’. Although the technology index in both varieties had no significantle (p<0.01) changes
from the first to final harvesting, it was high in ‘Shahin’ with nearly 50 percent. The peel thickness in
“Noushin’ and ‘Shahin’ was 3 and 2 mm respectively which did not significantly (p<0.01) chang
during the harvesting time. The seed number in ‘Noushin” was 19 to 27 and in Shahin was 15 to 35
that revealed both of them belonged to high seed content category.
Discussion
According to TSS:TA ratio index, ‘Noushin’ as an early ripening variety can be harvested in the last
week of October and ‘Shahin’ as mid ripening variety can be harvested in late December. Both
varieties are sutaible for the north of Iran climate. Based on juice percentage and T1 data, the amount
of juice with about 50% was higher in ‘Shahin’ being sutaible for prosessing industries. Due to the
empty space inside the fruit skin and flesh of ‘“Noushin’ and low dansity (<1), fruits are floating on
washing water during prosessing. The skin colour was green in both varities in late October. Becase
of TSS:TA ratio is sutaible at this time in ‘Noushin’; therefore, growers can harvest ‘Noushin’ variety
with green skin colour in late October but ‘Shahin” must be remained on tree until late December.
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mailto:j.fattahi@areeo.ac.ir

	8-1365-.pdf
	8-1365- latin (1).pdf

