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Table 1- Physical and chemical properties of soil tested the orchard of pomegranate
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(cm) (@sm™) (%) (ppm) (ppm)
0-30 2.20 7.25 15.9 Sandy-loan  0.68 0.07 1.9 79
30-60 2.13 7.35 15.8 Sandy-loam  0.37 0.04 1.2 101
60-90 2.80 7.80 15.1 Sandy-loam 027 0.02 1.1 99
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Table2- ANOVA for th e effect of management systems on the physical properties of peel and aril pomegranate cv ‘Rabbab-

e Shiraz’
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Table 3- Comparing of the physical properties of pedl and aril pomegranate cv. ‘Rabbab-e- Shiraz’ in the conventional,
integrated and organic management systems
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Sl Fruit Total aril  Aril Weight/ Ped Pedl weight/ Avil Seed
Treatment weight weight Fruit weight weight Fruit weight length firmnes'é;
(@ (@ (%) (@ (%) (mm)  (kg.cm”)
foer 423.03a 22517 52.90% 196.74% 47,043 11678 15962
Conventiona
e 372.50b 199.3% 53,572 173.25% 46.423° 11.198%  16.10%
Integrated
‘*M’_' 325.44b 174.4° 53,572 151.05 46.429° 11.064%  16.22%
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Means followed by the same letter in each column are not significantly differentns (P<0.05) according by LSD test
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Table4- ANOVA for the effect of management systems on the qualitative characteristics of pomegranate fruit cv. ‘Rabbab-e-

Shiraz’
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Table 5- Compareing of qualitative char acteristics of pomegranate fruit cv. ‘Rabbab-e- Shiraz’ in the conventional,
integrated and organic management systems
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Treatment (%) (%) TA (mg?-l) (m%_L'l) (mgL™)  (DPPHsc%)
Con; :’n)t“;onal 330° 135% 183 748 100.46% 69° 283.02° 69°
|nt;§:; o 327 128 182 7.06% 117.04% 712 281.79° 705
<) 326 121° 1777 7.9 97.412 7148 307° 73
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Means followed by the same letter in each column are not significantly differentns (P<0.05) according by LSD test
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Table 6- Comparethe amount of mineral elementsin aril and ped of the pomegranate cv. ‘Rabbab-e- Shiraz’ in the
conventional, integrated and or ganic management systems

Jo)
slow Aril
Treatment (mg.100g™)
N P K Ca Mg N/Ca K/Ca K+Mg/Ca N+K/Ca
Faer 1.70°  0.27° 077 0177 0292 917" 4.15° 5.71° 13.32°
Conventiona
el 165 0255 074° 0175° 0267° 1017 453 6.12% 17.14%
Integrated
‘*‘“’_' 158° 0.185° 071° 0132° 0230° 1195 5477 7.212 17.43°
Organic
Peel
(mg.100g%)
Faer 065  0.09° 1485 0335 0.16%°  1.943%  4.436% 4.915° 6.380%
Conventional
ol 058 0.065° 1.445* 0.330° 0.14%° 1783  4.453 4.899° 6.237%
Integrated
‘*M’_' 058%  0.052* 1.440° 0285° 0.095° 1.983%  4.920° 5.249% 6.903%
Organic

3L 03 LSD (g0l 5l oalisul b (duoyd & ylielo] grdaw ;) ls ixe M| (gl ygits yo p3 S jitie B b (glo 5 Silio
Means followed by the same letter in each column are not significantly differentns (P<0.05) according by LSD test.
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Table 7- The correlation between physicochemical properties of fruit and aril pomegranate cv. ‘Rabbab-e- Shiraz’ in the
conventional, integrated and or ganic management systems

Ole

) 2 3 4 5 6 7 8 9 10 11
Traits
1 1
2 045 1
3 041 0.24 1
4 0.09 0.54" 0.06 1
5 0.05 -0.10 0.06 -0.05 1
6 0.22 0.12 -0.29 -0.07 -0.31 1
7 -0.54 -0.16 -0.52" -0.27 005 -0.07 1
8 0.38 -0.08 -0.37 -0.12 021 007 0.36 1
9 -0.29 -0.31 056  -042 -012 015 0.33 0.25 1
10 0.49" 0.21 -0.19 -0.02 -0.01 -0.07 0.44" 0.24 043" 1
11 0.45 0.31 047" -0.01 -0.09 006 0.45 0.10 0.89" 0.80" 1

Ll eo 2oy 0 5 ) Jlain] raw )3 (g5 gime (godimI LSl 5 Ay % g
** * and "™ show significant different at the 1%, 5% and non significant, respectively
Cangs 039 () Jsl i (A) Casboy 203 (V) Jsloo el dlge (%) wls (taus (B) S izl (F) U5 cysilsgi] (¥) Sl il b o (¥) S a5939348 (V) S S
(V) o580 39 (V)
Total phenolics (1) Total flavonoids (2) Antioxidant capacity (3) Total anthocyanins (4) Total acidity (5) Seed firmness (6) Total
soluble solids (7) Moisture percentage (8) Aril weight (9) Peel weight (10) Fruit weight (11)
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