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Effect of environmental condition of Marvdasht) Fars (and harvesting times on quality of

pomegranate fruits of three cultivars :Shirine Shahvar ,Meykhosh Robab and Atabaki

Homayounl*, F., R. Fotouhi Ghazvini’, M. Ghasemnezhad® and M. Tatari
1*MSc Student of Horticultural Science, 2,3 Professor and Associate Professor and 4 Former Ph.D student of
Horticultural Science, University of Guilan
Abstract
Pomegranate is an adapted plant to warm temperate zone climate. Genetic and environmental condition are affected
on vegetative growth, yield and fruit quality. In addition environmental factors influence on how appear genetic traits
and determine marketing importance of each cultivar. In order to study effects of Marvdasht climate on fruit quality
sample fruits was harvested from three commercial cultivars: Shirine Shahvar, Meykhosh Robab and Atabaki, from
physiological maturity up to horticultural ripening during 4 stages, each 15 days. Traits of fruit weight, percentage of
juice, total acid, total solobule solid and TSS/TA was evaluated. The results showed that the highest fruit weight,
water percentage ant taste was related to Shirine Shahvar in Marvdasht, while Atabaki had the highest amount of
antcyanine . Shirine shahvar appeared significant different with other cultivars based on low anthocyanine and high
TSS/TA. In addition this cultivar has showen early fruiting in Marvdasht that are harvested earlier than alse cultivars.
Meykhosh Robab due to thick skin remain longer than other cultivars in the storage. Based on the above traits,
significant quality changes can be found in the fourth stage.
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