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Effect of Polyamineson Fruit Set and Quality of Olive Fruit
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Table 1. Effect of polyamines (PAS) on percentage of fruit set in Dezful cultivar of olive.

obes Onal s age 43da aoley wia Al 4ida il oled
Time PAs Second weeks Forthweeks  Eighthweeks Harvest time
(mM L7
0 4.70 det 3.10 ef 2.60 ef 2.00fg
Put. 25 7.15bc 6.50 bc 5.99 bc 5.58 bc
FB' 5 9.80a 9.10a 8.50a 8.30a
0 4.90 de 3.80 df 3.05 df 2.20 eg
Spd. 125 7.00 bc 6.50 bc 6.00 bc 5.58 bc
25 8.10 ab 7.46 ab 7.06 ab 6.66 ab
0 3.70e 3.60 df 2.80 ef 2.00fg
Put. 25 5.20 ce 4.90 ce 459 ed 4.34cd
2WAFB™" 5 6.70 bd 6.10 bd 5.30 bd 4.90 bd
0 340e 2.60f 2.05f 1509
Spd. 125 3.50e 4.10df 3.70df 3.57df
25 4.94de 4.55de 4.27d 3.97de

T Means with similar |etters are not significant difference at 5% level of probability using Duncan’s test.
t1Sprayed at full bloom (FB) and 711 sprayed at 2 weeks after full bloom (AFB).
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Table 2. Effect of polyamines (PASs) on physical propertiesin Dezful cultivar of olive.

oled Ol s%0 055 ssse Jsb soro o3 aahy b o
Time Pas Fruit weight (g) Fruit length (cm) Fruit Pit weight Ceun 3
(mM LY diameter (mg) pit L/D
(cm)

0 3.97 abt 250b 159a 6.63 ab 2.27b

Put. 25 4.374 ab 264 ab 165a 6.01 ab 2.66 a

FB+t 5 461 a 271a 166a 540b 270a
0 4.06 ab 2.56 ab 153a 7.07a 2453

Spd. 1.25 416 ab 2.63ab 159a 577 ab 2.50 &b

25 4.32ab 2.67ab 166a 5.65b 2.58a

0 412 ab 2.65ab 160a 6.77 ab 2.45ab

Put. 25 431 ab 2.69 ab 16la 6.69 ab 2.65a

2WAF 5 44.35 ab 27.03a 16.17a 5.87 ab 270a

Bttt

0 37.80b 26.17 ab 15.83a 6.51 ab 2.30ab

Spd. 1.25 39.87 ab 26.33ab 1593a 6.40 ab 284a

25 44.36 ab 27.03a 16.23a 6.14 ab 2.84a

T Means with similar letters are not significant difference at 5% level of probability using Duncan’s test.

t1Sprayed at full bloom (FB) and 711 sprayed at 2 weeks after full bloom (AFB).
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Table 3. Effect of polyamines (PAS) on fruit color in Dezful cultivar of olive.
ok ol a b L
Time PAs(mM L)
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0 170.26 cdt 14.88 ac 34.29 ac

25 171.50 ad 13.32 ac 29.60 bd

FBt+ 5 172.88 ac 11.50 ac 24.20 cd
0 170.84 bd 14.50 ac 33.23aC

1.25 170.78 bd 1453 ac 3240 ac

25 171.50 ad 13.32 ac 28.13 bd

0 171.86 ab 13.05ac 29.44 bd

25 172.76 ac 11.73 bc 26.80 bd

2WAFBT1+ 5 17410 a 10.34c 21.43d
0 169.21d 1754 a 42.08 a

1.25 172.03 ac 12.74 ac 28.63 bd

25 173.26 ab 10.45c 2430 cd

T Means with similar letters are not significant difference at 5% level of probability using Duncan’s test.
t1Sprayed at full bloom (FB) and 111 sprayed at 2 weeks after full bloom (AFB).
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Table 4. Effect of polyamines (PAs) on chemical propertiesin Dezful cultivar of olive.

ool el Joad ol s S 039588 Adas,l PR JS Jssols
Time PAs(mML?) Phenols Carbohydrate N (%) Chl. a Chl. B Total Chl.
(mgg?) (%) (mgg*'FW)  (mgg'FW) (mg g* FW)

0 0.50 af 4.93 df 0.91 ef 0.58c 0.87 ef 145e

Put. 25 0.43 bc 6.05 de 154 ab 0.89 ac 1.34 bf 2.24 bc

FBtt 5 041c 9.68 a 190a 128 &b 1904ab 3.07a

0 0.50a 3.77 f 0.79f 0.73 ac 0.98 df 1.75

Spd. 125 0.43 bc 5.38 df 1.19 bf 117 ac 1.40 be 257 ac

25 0.42 be 8.90 ac 1.63ac 145a 216a 3.02a

0 0.50a 4.90 df 0.98 df 0.61 bc 0.85 ef 1.47 de

Put. 25 043b 6.10 de 1.14 cf 176 ac 1.25 bf 253 ac

2WAF 5 0.42 be 9.0l ab 1.72ab 118ac 173ac 290 ab

tt+

° 0 0.50a 3.10f 0.86 ef 0.63 bc 0.73f 1.39%e

Spd. 1.25 0.43 bc 6.30 ce 1.12ce 0.77 bc 1.18cf 191ce

25 0.42 bc 6.87 bd 1.39%9ac 0.80 ac 157ab 2.96 ab

T Means with similar |etters are not significant difference at 5% level of probability using Duncan’s test.
t1Sprayed at full bloom (FB) and 711 sprayed at 2 weeks after full bloom (AFB).
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Effect of Polyamineson Fruit Set and Quality of Olive Fruit

S. Bagheri, M. Rahemi*, B. Abedi and H. Nemati*

In order to study the effect of polyamins (PAs) including putrescine (Put) and spermidine
(Spd) on growth and quality of olive fruit (Olea europae L. cv. Dezful) an experiment was
conducted in Shiraz, Iran (2014 and 2015). Putrescine (0, 2.5 and 5 mM L) and Spermidine
(0, 1.25 and 2.5 mM L) were sprayed on branch units at full bloom (FB) and two weeks after
full bloom (AFB). Factoria experiment was conducted in a randomized complete block
design with three replications. Fruit number, physical characteristics such as fruit and pit size,
weight, length and diameter, fruit color and chemica characteristics such as total phenol
content, total carbohydrate and chlorophyll a, b were evaluated. The results showed that Put
was very effective on decreasing abscised fruits and increased fruit set at FB. Fruit skin color
was affected by the type of PAs applied. Total phenol was generally reduced in fruits obtained
from PAs treated trees. Total carbohydrate, N, chlorophyll a and b contents and total
chlorophyll increased in PASs treated fruit as compared with control. Applications of Put and
Spd significantly increased fruit growth characters such as size, weight, length and diameter
but decreased weight, length and diameter of the pits compared with control. The highest
effect on physical and chemical characters was observed in Put at 5 mM L treatment.
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