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Table 1. The effects of harvesting time and cultivar on physical properties of pomegranate fruits
cultivars Shekar, Shirin and Sangak.

L L I TP R I SUNT Y QT s o500 Jsb 050 O35

Fruit Fruit crown Fruit Aril Aril Fruit Fruit s
density length juice weight diameter length weight Treatment
(g/em’) (mm) (%) ) (mm) (mm) )

bl Ol
P=0.15 P=007  P<0.001 P<0.001  P<0.001  P=0.020  P<0.001 R
Harvesting time
(@Jﬁ)‘ \:,..:3.3_}.5
1.22 8.49 33.77 0.436 6.49 66.52 155.34
Early harvesting
1.10 8.45 53.19 0.649 7.46 71.30 197.45 Opportune
harvesting
P=0.58 P=0.32 P<0.001 P=0.029 P=0.004 P<0.001 P<0.001 >
Cultivar
1.22 8.96 55.29° 0.35° 7.18° 5.42° 228.08° A
Shekar
1.19 8.30 3933®  051° 7.20° 6271°  153.07° ol
Shirin
b b b b b S
1.09 8.10 35.83 0.33 6.50 68.63 148.05
Sangak

.M)J oLas b (P:'/'O Ll P:'/'\))‘JL;.M )t Q}Lila g_éjf— n[)j:wljd!‘;)
In each column, different letters represent statistical differences (P=0.01 or P=0.05).
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Table 2. The interaction effect of cultivar and harvesting time on physical properties of pomegranate
fruits cultivars Shekar, Shirin and Sangak.

T TP ICR P 5
Avil length Fruit Fruitcrown i width ~ Fruit diameter )
volume diameter Cultivar
(mm) () (mm) (mm) (mm)
P=0.049 P=0.048 P=0.043 P=0.041 P=0.048
Baasgy il ) S
9.93° 209.91° 15.45%® 72.09° 74.24° (plhenass bl ) 2
Shekar (early harvest)
g dls ) S
10.72° 214.66° 16.49° 77.59° 80.54° (g =l ) 52
Shekar (opportune harvest)
9.63% 100.66 13.59 58.94° 61.37° (pe205 b2
Shirin (early harvest)
L dls ) oy i
11.05° 159.95° 15.24® 68.83 71.36° (5 =2l 0t
Shirin (opportune harvest)
Kasgy il ) S
9.16° 123.08 14.20% 63.82 ¢ 65.34% (peos) 2)
Sangak (early harvest)
g il ) S
9.55 ™ 157.87" 1352¢ 66.02 67.70 (f5 =)
Sangak (opportune harvest)
ERURGCS Gy Csb Sz Ao )3 G gy Sl 3
Seed moisture Peel moisture Peel percent Peel thickness Cultivar
(%) (%) (%) (mm)
P=0.021 P<0.001 P=0.007 P=0.013
Baasgy il ) S
56.16 ° 50.10° 40.87° 4.90° (panss5 il ) S5
Shekar (early harvest)
g dls ) S
61.16 53.76 ™ 44.56° 434% (pa i) A
Shekar (opportune harvest)
59.91° 50.76 41.14° 2.74° (plooasss =il p) ot
Shirin (early harvest)
Lo dls ) i
64.28° 56.26 ° 32.30° 2.90° (s =)
Shirin (opportune harvest)
Kasgy il ) S
57.40"% 54.25° 33.04° 392" (peos) =)
Sangak (early harvest)
g il ) S
60.22° 52.30 33.10° 2.66° (p5a =2

Sangak (opportune harvest)

.M)J oLas \_) (P:'/'O Ll P:'/'\))\JL;'»&A )t Q}Lila g_éjf— n[)j:wlﬁ_))
In each column, different letters represent statistical differences (P=0.01 or P=0.05).
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Figure 1. The effect of harvesting time on electrical conductivity of pomegranate fruit juice.
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Figure 2. The electrical conductivity of pomegranate fruit juice in cultivars Shekar, Shirin and
Sangak. Different letters represent significant differences (P=0.01).
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Table 3. The interaction effect of cultivar and harvesting time on chemical properties of pomegranate
fruits cultivars Shekar, Shirin and Sangak.

. _ . JA}LZ . | el 3l g0
R S - T-?JFL Jshoes o
Fructose ~ Glucose Total sugar b ! '_ﬁ‘d'?‘t € pH Culii
(g/100ml) (g/100ml) (o100 ml)y Taste 8GOy - Total soluble ultivar

index  (9/200 mI) gojigs (Brix)
P=0.043 P<0.001 P<0.001 P=0.011 P=0.002 P<0.001 P<0.001

0.64° 0.98° 317°  5859°  0.22° 12.89¢ 3.39¢ (plovnssj ils ) S5
Shekar (early harvest)

((K:.@_g Sls ) S

3.19° 1.84° 452" 8284°  0.19° 15.74° 4.42° Shekar (opportune
harvest)
0.15° 1.92° 151¢  4680°  030° 14.04° 3g2c (P k) o
Shirin (early harvest)
(g ls ) ot
176° 2.77° 6.78%  106.57°  0.14° 14.92° 4.33% Shirin (opportune
harvest)
021° 2.02° 241° 43429  031° 13.46 ggac (e Sl S
Sangak (early harvest)
(r&.@.: Cﬁ..::b_}.:) \_{.i/‘,wl
1.12° 218" 600% 5263% 030" 15.79° 420" sangak (opportune
harvest)
R o o ol ol Gl s
Slhst sl Total o) phenol = ok S5y o 5
Antioxidant Flavonoid (mg Vitamin C Sk i ~
ntioxidan m in uice Cultivar
activity G,AEE/%OO GAE/100  (mg/100 ml) gnthocyanin  anthocyanin
(%) ml) ml) (mg/100g)  (mg/100 ml)
P=0.003 P<0.001 P=0.018 P<0.001 P=0.002 P<0.001
8173®  31821° 316059  30.61° 0.45% 0.62° (plovnsss il ) 5

Shekar (early harvest)
((K:.@_g Sls ) S

77.97% 209.03¢  241.40° 24.82° 059 2.90° Shekar (opportune
harvest)
Z. . \:,..Zl . -
85.31°2 450.19° 501.02° 25.54° 0.58 0.55°¢ ¢ KT"_’” 22) G
Shirin (early harvest)
Lo dls ) oy i
75.43° 300.89 ¢ 363.14°¢ 21.04% 077 2.37° (r&_ﬁ )
: : . . . . Shirin (opportune
harvest)
Sasy) Lils ) SK
77.49"% 568.10°  723.20° 25.87° 035° 0.70° (plovnss s tls )
Sangak (early harvest)
(r&.@.: Cﬁ..::b_}.:) \_{.i/‘,wl
7757 495.02° 464.61° 19.30°¢ 1.05° 5.55%

Sangak (opportune
harvest)

.M)J oLas \_) (P:'/'O Ll P:'/'\))\JL;'»&A )t Q}Lila g_éjf— n[)j:wljd!‘;)
In each column, different letters represent statistical differences (P=0.01 or P=0.05).
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