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Abstract:

Pistachio is an important Iranian-native fruit, whose many varieties are cultivated.
Although, data about the importance of pistachio in human nutrition has increased widely
in the last years, the growth process of some Iranian important pistachio fruit has not yet
been studied in detail. Therefore, the purpose of this research was to evaluate and compare
changes process in the physical properties of four different pistachio cultivars: ‘Ohadi’,
‘Akbari’, ‘Kale Ghochi’ and ‘Sephid’ from fruit set to ripening in weather condition of
Feizabad which is located in Khorasan-e-Razavi and this data can be used in management
of the garden, especially in nutrition and irrigation of pistachio trees. These properties
included fruit fresh and dry weight, fruit length and diameter, embryo length and diameter.
This study showed that there are significant different in among different stages as all
measured parameters. In four evaluated cultivars, fruit fresh and dry weight, fruit length
and diameter, embryo length and diameter increased fruit during development. Also, the
results showed that there were significant differences among the cultivar in all measured
factors except the fruit length. The highest and lowest fruit fresh and dry weights were
recorded in ‘Akbari’ and ‘Ohadi’ cultivars, respectively. Also, the highest embryo length
and diameter were observed in ‘Kale Ghochi’ and the lowest one in ‘Akbari’. Our results
provide important information on the changes in physical properties of pistachio fruit
during ripening, which are very useful for determination of the fruit quality. In addition,
these data demonstrated that the cultivar was the main parameter that effect on the physical
properties in pistachio.

Keyword: Pistachio, Physical properties, Growth dynamic.



