YA44
OL@—L&‘WGKJ&‘JJVQ' ALA)).:J..@.:J \VU\?, cu\ﬁldubrﬁaﬁsw

S 195 00 S (T 39 Sl 9 bl glT SIMie 2 Cut 3§ S i
(0) ol 5 _sausy 3gammn (8) oS 3lsor dhazme (1) it Al gl (1) Liks durw (1) Lol Ol
1 Gl o8 (g,5leS saiils Sl r)l:— oo sl Glslial )l pwlid )8 (g smeils =T Y )
L;JJ.A)S)»QU?EM‘_gj)jl,ifjctﬁ@.:Ja‘wjujlﬁld\ﬁ%@n@bw)!wu)lféjgv_ﬁ:i\:—o‘Ql.'é))'
Al s ol sl i 2 05,58 5 s Elal (Bl Cas Gl pte S sk 4 God
dw 2 L;‘BJL.G.? J.ALS LSLA ;S}«LJ Cj.b k_JL; DL w‘)b QG)J 6\))}[.;5 \:JLE:.E}L? GK:...«.}.‘)J éjsl.: )ji.:‘ 0 9P CJL:“&)».G}-
0 4a0 L?’LX?WS\ JL.T Qw}wltm&)bi‘)‘wj C,.:;JS LSLQWJ:\ASJ‘J OLES s sl uﬂ;li)‘_} 4:’)"'-." L ‘F‘)‘Jgj

s ls g g CIPH 5o ge sy cam 035 5 e

ST ST E b o 5 e e o 3T GG S S lals

VRV

XU €t Jdtes a5 3550 kst Ladd 55306 5 bl L33l I OS5 5l L sl 2l e 4 La ) S
oth J oz ey ¢ s Tl 3 A5 Joe Bl Olo3 o35 4 atals Sl 503 sla )5S s ol sl (al,2010
S Xl s i 5 2l b ) gt 5 Lgls 513 STy 5 &S st Ol Jsloe gla 4105 e O
Sl 5l oplplo 5l 35T gl JKaly 0 e 5l s b 0T LUly bl 4 glawst sl ols 5 bl
.(Kaur et al, 2002)a:s o 8 sl 0Ll 0d 55 Jbe i é S senlinS|

R TP

Sl oo sk ot A8 VWAL Jl s sl JalS sla Sk b B s ilesl rasg cnl pll it o
el 03 S M e a3 =Y0 Glos s 5 Jame o lsT 4 065 Slids S e 5l S 8L SN s,
e 3 o8s Lo 5 Jglome b sl g0 023 S plonil Jlims 6315 3l eslinad b gy e 035 55 31 e
G b ey (Jbo s /Y s Jan i Ol 23 05 Lo see atdenl e PH olSas U W 050 o lae PH ¢
<J (Jungmin et al, 2005) pH Golesl s, 5l eslizal U bl ol (6,8 63101 J s suiol Jove & O goel 25
Malik and ) ° ;xS oo 55 iy, by Iy 5 (Moon and Terao,1998) DPPH i, L lus! i
b o Sls Oa3T Al 4 la o S0le 5 038 515 wiod 35 SAS i3 p 5 L s sl s (68 o5l (Singh, 1980
A awolie 10 Jlaz

Cow @\:s

Sl el s ol ol Jlaie » cw s gl e i1 S 315 OLES (oS 03,51 W o3l3) zalasl (gl esls Luslls 4o
o 5 5l e 10 il e 53 e O3 5 el e oS el e 5 1) il gl 3 sse Sl
doslie 355 ls e o0 1 PH 500 oy 5 (055 ¢ dpd SMie o 5l Slio o 5 S5 e e )
W5 Lol cnl 5 A 5 sy (Bl S e 53 0 e ol 58 e 1 1k S 0l OLE s el SOl
FRUEJ PRGOS Sy PPERUIS RO S5 JUP PO SIS R CI S5 VPESNY NGNS R LT/ RN AZA RESIRT S

Flal Cwp Gl e i e A S 15 OIS S s 53 e s alie o bl Sl 053,58

5. Folin-Ciocalteau



Y9
OL@—L@‘WGKJ&‘JJVQ' ALA)).:J..@.:J \VU\icd\ﬁ‘dL&br)l&aﬁsww

J_}‘U))b)vbbywkﬁ‘fu)b))s;‘)‘mjJ).:QL..\S.:exxdlw\dbiﬁﬁjwﬂ@jcd&\ﬁg}w})
(k;»:dj.? LsLh W) L;&.:L&)Téu)wjgtwoﬂ dj.d)‘.lj.d &L&;)‘JB J.>-T 4.:3))} d}b‘);)w_}w;‘)‘ﬁ
A S5 IS S s 5 Ol Cd pl g e d a1 S 5l OLES W els S0l alie 5 30 13

Ml 2eS 5 sl ady 3 3 a5 A edalie Slml 5 ey BLaL Gl e 53 O el s o i
DB sl ady so s Al edalie Sl Jled 3 esee andenl e o 2l Al edalis 00,8 sl 0 & sl
s3 W a op 5 epss A S 13 e 4, U3 5 alie Cde al p ess Flal 5 008 lajles Gy o3 S
5k 8 15 sl s, o3 s alie s w035 sles 53l s A sdalin ey L 5 053,55 lasles
Jsloes dolr slge do s op i (228 13 i 4, 53 led cpl 5 A edalin 21l Sl o b a5 S
23S 3 ab S 5 e a3 Ll sl 5 Jsl s 53 Dles ool e ey L2k sle 3 (188%) o
2ol aan 503,13 b e U o o ge O PHLAS sdalin 055,55 s 53 5lin ol (2 208

A S 3 SIS S

CLA
Jungmin, L., R'W. Durst and R.E. Wrolstad. 2005. Determination of total monomeric

anthocyanin pigment content of fruit juices, beverages, natural colorants, and wines by the pH
differential Method: collaborative study. J. AOAC International. 88(5): 1269-1278.

Kaur, R., G.P. Savage and P.C. Dutta. 2002. Antioxidant vitamins in four commercially
grown tomato cultivars. Proceedings of the Nutrition Society of New Zealand. 27: 69-74.
Malik, C.P and M.B, singh. 1980. Plant enzymology and histoenzymology.Kalyani
publishers,new delhi. P:286.

Moon, J.H., and J. Terao. 1998. Antioxidant activity of caffeic acid and dihydrocaftfeic acid
in lard and human low-density lipoprotein. J. Agric. Food Chem. 46: 5062—5065.

Xu, C. Y, Zhang, L , Cao and J, Lu. 2010. Phenolic compounds and antioxidant properties
of different grape cultivars grown in China. Food Chem. 119: 1447-156 .

Effect of training system on the amount of Anthocyanins and other features Yaghoti
Grape fruit
L. Salehi, S. Eshghi, E. Tafazoli , M.J. Karami and M. rostamikhah
M.Sc. Student, Assistant Professor, Professor of Shiraz University, College of Agriculture,
Instructor of Research Center, Fars, Zarghan and M.Sc. Student of Shahid Chamran
University, College of Agriculture, Ahvaz, [.R. Iran, Respectively.
Abstract
studing to determine the effects of trained systems head training head trellis training and
Cordon, over amount of anthocyanin and other fruit characteristics of grape Yaghoti in
Research Center, Fars, Zarghan, was in a randomized complete block design with three
replications. Analysis variance showed that effect trained system over amount of anthocyanin
and antioxidant activity fruits in the 1% probability level and the amount of ascorbic acid,
acidity and berry weight in the 5% level was significant. But the other traits such as ,phenol,
Berry weight, berry skin, juice pH was not significant.
Keywords: Yaghoti grapes, Anthocyanins, Training systems, Antioxidant activity



