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Table 1. Physical-chemical characteristics of experimental field soil.
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L B MR E N ¥ ¥ ol g5 s ¢l S gLl Soil depth
®PM)  (®PPM) (®PM) %OC) % OM)  TNV% pH ECx10°  (S.P) (cm)

179 281.7 8.7 153 2.63 18 7.87 1.82 67 0-30
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Table 2. Fruit size grouping by fruit diameter.

0 900 aj‘.b" (Jia‘v;l.:a) 0 900 Jlaﬁ 0 900 aj‘.h" Shoaiws
Fruit size fruit diameter (mm) Fruit size grouping
Sy Jsl
R 35 %)
Big 1
.k.\.-' -
- 2535 £
Medium 2
S
- 2225 f~
Small 3
dls 5 IS5 5 <92 poler
Fine, deformed and rooted 4
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Table 3. Analysis of variance strawberry different cultivars.

le.g)ﬂ u:isl,:n
Mean of square s b
el 5 5e R slsl GBI powes}
W b 51 FHNE 5 Ol ST T Shos
TATSS  dsbme s % N L5550 J4 ST 3 Js s, g Sumof
pH Anthocyanin ~ Flavonoid ~ Phenol ~ Antioxidant Total yield square
(TSS) (TA)
ns ns ns ns ns ns ns ns ns Sk
80.67 1.2977 0.001 0.021 0.0677 0.0677 0.573 0.1654 227047.92 2

Block

416.1™ 8.5511*  0.002™  0.007™ 100.98** 10.414%*  19.11* 0.3746™ 766456.32* 2 i
Cultivar

sl

61.025 1.4861 0.0026  0.0011 2.3994 0.1027 0.6883 0.1969 539199.28 4 Shalest
Error

_ _ _ _ _ _ _ ] ] N
Total

St

7.947 14.058 8.541 13.181 6.439 14.762 8.301 7.540 11.653 - Ol i
CV (%)

Aoy 000 JL‘»:}lCE.w)z Sl e e VIR RPRYAY. JL‘»:}le.w): S Gl g

*, ** Sionificant at the 0.05 and 0.01 probability level, respectively, ™ Not significant at P=0.05.

1- Student-Nueman-Kouel
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Table 4. Evaluation of type of the strawberry cultivar effect on fruit weight yield (g) in tree strawberry

cultivar in 2015.

b — s 0l

G
Strawberry cultivars
L”‘L}K (WY 9 )Lnls
Gavietta Camarosa

Harvest time- Date

e

Silva

103.88 +31.1< 307.37 +21.8°

121.6 +288.1° 724.03 £23.2°

(Y+) C,.f«.@.__:;)!—\
10 May

746.59 +143.3"

(Y0) cligus | =Y
15 May

1215.61 £276.9*

(Fe) Cigua =Y

136.93 £ 27° 890.43 + 26.1° 1178.87+ 53.6°
20 May
0) sls = —¢
11131 +18.7° 540.08 + 40.6° 2425.18 +277.2° © sk
26 May
¢ a a () sls -0
551.1 = 108.6 1173.16 + 24.2 21532 +1202
31 May
V1) sl = -1
1302.55 + 180.5° 2143.98 + 55.3" 1285.03 + 476.6° (Vs
6 June
c b a (vy) >|>j>' -V
1993.97 + 140.2 33922 +373.8 4038.81 = 127.8
11 June
(Y1) 3l = —A
2457.15 = 163.3" 4286.77 + 176.5" 246326 +251.2° e
16 June
. . . (1) sls = -4
1612.74 £ 179.9 238554+ 120.4 23528+ 1782
21 June
8391.23 + 903 .4° 15843.56 + 1470.3° 17859.35 + 1046.7° Js
* Yield of fruit weight (gr) e; > ) 0 40 U)} J)gw *

IR A. Clahﬂ)zhg)bd;m Sl gl blod 5 ol s slls Cinsy s s slael

* In each row, numbers followed by the same letters are not significantly different at 5% level.
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Table 5. Evaluation of type of strawberry cultivars on fruit size yield.

G
Strawberry cultivars

(]:,,:JL:&) ka — 040 0l (gAatLs

Fruit Size Grouping- Diameter (mm)

by Legolls ke
Yo 5l 5 iy sl
120 +£20.1° 277+323° 242 +19.1° I A s
1) >35 mm
¢ b a Yo-Yo ge‘gé
387 +£502 636712 865 + 47.5
2) 25-35 mm
YY-Yo .
195+27.1° 307 £19.3° 438 £29.1° f
3) 22-25 mm
YY 5l 5.S .
96+ 16.8° 132+ 11.5° 222 +13.9° S e ol
4) <22 mm
. b a JS Sldas
798 £ 131.9 1352 £212.9 1767 + 298.5
Total Number

IR VA. Clahﬂ)zhg)bd;m Sl bl blod 5 ol s slls Cinsy s s slael

* In each row, numbers followed by the same letters are not significantly different at 5% level.
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Figure 1. Evaluation of type of strawberry cultivars effect on phytochemical characteristics of fruit during
growth season in 2015. a: variation of fruit total anthocyanin, b: variation of fruit phenol content, c: variation
of fruit flavonoid, d: variation fruit antioxidant activity on strawberry different cultivars.
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Figure 2. Evaluation of red plastic mulch effect on fruit total solid soluble during growth season in 2015.
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