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Table 1. The results of variance analysis of drought stress on ion leakage (EL), malondialdehyde (MDA) and
lipoxygenase enzyme (LOX).
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Average of Squares eolsl a3 S
b3St 5 ﬁﬂ ligso b S S DF Sources
Lipoxygenase enzyme Malondialdehyde Ion leakage
2784 6.57% 52447 2 o
Drought
0.88%* 1.53%+ 21.84% 3 0
Cultivar
0.23* 0.24™ 9.97% 6 o RS
Drought* Cultivar
| 5
0.14"™ 0.23" 3.38™ 2 A
replication
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* % and ™ respectively significant at 5%, 1% and non-significant.
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Table 2. Comparison of the effects of interaction between drought stress and grapevine cultivars on ionic leakage.

JELLKL -V /0 JELLK ) JK A -1 I - Sles
-1.5 MPa -1 MPa -0.6 MPa -0.3 MPa Treatment
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Averages that do not have a common language are significant at 1% probability level.
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Fig. 1 (a): Levels of malondialdehyde in grapes under the values of -0.3 (control), -0.6 (mild), -1 (moderate)
and -.1.5 (severe) -magaspagal of water potential Soil. (B) Comparison of the effect of stress on the level of
malondialdehyde in three cultivars of grapevine including honey, yoghurt, chamomile under drought stress.
Symbols on the columns show the criterion error (SE). Averages with at least one letter are not statistically

significant at 1% level.
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Table 3. Comparison of intermediate effects, drought stress and grapevine levels on lipoxygenase enzyme

activity (u / mg protein).

JELLEL -V /0 JELLK ) JK A -1 I - Sles
-1.5 MPa -1 MPa -0.6 MPa -0.3 MPa Treatment
a b de de "\?‘"“' 4':‘3&
2.58+125 1.85+0.45 0.87 +0.38 0.70 £ 1.73
Bidane Sefid
1.46 +1.28"% 1.13 £0.31 % 0.75 +0.93% 0.68+1.80° =
Chafte
5 5L
1.62 £0.57 % 125+1.18% 0.67+0.7° 0.70 +£0.55 % o7
Yaghoti
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Averages that do not have a common language are significant at 1% probability level.
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Table 4. Results of analysis of variance of drought stress and grape cultivars on the amount of PAL,
polyphenol oxidase (PPO) and total phenol.

Sl e e
Average of Squares 331 a4 s S S
Js dss st ks L SUL el VT o DF Sources
total phenol polyphenol oxidase Phenylalanine ammonilase
1128.6** 0.821%* 0.375%%* 2 o
Drought
1586.7** 0.955%%* 0.707** 3 >
Cultivar
554 8% 0.401* 0.280%* 6 R
Drought* Cultivar
| <5
0.904™ 0.075™ 0.288™ 2 o
replication
Lo
86.32 0.1519 0.069 22
Erroe
s
12.80 24.69 15.77 TR e
%CV

.)bd'o.aﬂé}.x.p);\‘Mjaodu}lcbﬂﬂ):)bw\,.;‘f‘q"s} ¢
* % and ™ respectively significant at 5%, 1% and non-significant.
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Table 5. Comparison of the effects of interaction between drought stress and grapevine cultivars on the
amount of phenylalanine ammonilase enzyme (umol cinamic acid /h).

JELLEL -V /0 JELLK ) JK A =1 I - Y Sles
-1.5 MPa -1 MPa -0.6 MPa -0.3 MPa Treatment
1.17+0.095° 151£0.132°% 1.37+£0230% 1.60 £ 0.276 ** e el
Bidane Sefid
245+0.184° 2090224 % 1.55 +£0.075 * 1.51 +0.049 **° e
Chafte
197 +0.149 ™ 176 +0.147 13740175 1,57 £0.129 s
Yaghoti

AL el pae Ao s ) e dﬂ—w 03 LSl s S e b (glyls aS Q{Law.{;l:.a
Averages that do not have a common language are significant at 1% probability level.
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Table 6. Comparison of the effects of interaction between drought stress levels and grape variety on total

phenol content (mg asid galic\g fresh weight).

JELLEL -V /0 JELLK ) JK A -1 I - Sles
-1.5 MPa -1 MPa -0.6 MPa -0.3 MPa Treatment
484 40095 © 76.1 +0.132 ¢ 587+0230° 678 +0276 % Lok il
Bidane Sefid

1074 +0.184° 86.8 +0244° 762 +0.075 % 65.7 +0.049 °* iz
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Averages that do not have a common language are significant at 1% probability level.
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Table 7. Comparison of the effects of interaction between drought stress and grapevine cultivars on the
amount of polyphenol oxidase enzyme (U/mg Protein).

JELLEL -V /0 JELLK ) JK A =1 I - Y Sles
-1.5 MPa -1 MPa -0.6 MPa -0.3 MPa Treatment

a be bed bed A ails
278 £2.164 1.87+£0442 146 £0.309 154+0202 ; o

137 +0925 > 163061 °

141 £2.164 "% 185+0206°

1050167

104£0218¢
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146 + 0239 i
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1480011 > Sl
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