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Table 1. The components of the treatment used in the nutrition of three cultivars of blackberries.
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Table 2. Used soil properties.
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Table 3. Analysis of variance of blackberry fruit traits.
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=) - gt 630 . . df square
Druplet fresh Seed ) Fruit Fruit
Druplet weight Dry seed weight Druplet Fruit length weight
matter weight number width
4620.5" 0.01” 0.16" 029" 21067 1565 25" 0.73™ 2 =
Cultivar
ek ek ek ek ek * ek *k ‘d-)s'&?
1874.3 0.007 0.04 0.02 677.8 8.78 16.47 5.87 5 N
Nutrition
777.52 0.003 0.009 0.012 69.08 4.25 7.5 3.62 10
Interaction
o
37.75 0.0001 0.001 0.004 33.57 2.94 4.29 0.72 36
Error
B ] oS 5
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CV (%)
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S, * % gre non-significant and significant and significant at 5 and 1% at probability levels, respective.
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Fig. 1. The effect of the cultivar on the width (right) and length (left) of the blackberry fruit.
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Fig. 2. The effect of the nutrient ratio on the width (right) and length (left) of the blackberry fruit.
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Fig. 3. The effect of the cultivar (right) and nutrient (left) of the druplet number blackberry fruit.
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Table 4. Mean comparison of Blackberry cultivars traits.
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K0 g g g g

31.92% 0.050 < 0314
2470 0.07 0318
72.65° 0.143° 0.370
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34.96 < 0.80¢ 0.377M
38.74 < 0.067 % 0.252"
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* Means with the same letters in each column have no significant statistical difference (at a probability level of 5%).
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anthocyanin content (left) Blackberry fruit.
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