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Effect of Alternate Bearing and Exogenously-Applied Putrescine on Some
Fruit Characteristics in Seedless Barberry (Berberis vulgaris L.)
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Table 1. Weather information of studied area in ON (2018) and OFF years (2019).

Jbe Lo ob e yuo s gl ook ST wlels
Year Temperature  Wind speed  Relative humidity Rain Sunny hours
1397 21.1 10.7 49 17.42 2248.7
1398 20.8 9.5 51 27.4 2302.4
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Table 2. Effect of Putrescin on some quantitative characteristics of barberry fruit in ON (2018) and OFF (2019)
years.

Lo Jsb 4 05 3 039 ogee SES ()9
Treatment Berry 4> Berry diameter Berry fresh weight Berry dry weight
b dle
ON Year
Control 1lc 6.67 c 11.07 ¢ 352¢
PUT 0.1(mM/1) 11.32b 7.12b 11.32b 3.65b
PUT 1(mM/1) 12.04 a 7.73 a 1245a 435a
Ol i 4.017 6.46 5.48 10
CV
e Jb
OFF Year
Control 11.72b 7.49b 12.08 ¢ 397b
PUT 0.1(mM/1) 11.75b 7.51b 12.11b 3990
PUT 1(mM/1) 12.08 a 7.82 a 12.50 a 436a
CV ol s ey 0 1.47 3.39 1.65 4.51

+ Means in the same column followed by the same letter(s) are not significantly different at 5% probability
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Table 3. Effect of Putrescin on some quality characteristics of barberry fruit in ON (2018) and OFF (2019) years.
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Acidity (mg/100gFW) (mg Gallic acid
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OFF Year
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CV

+ Means in the same column followed by the same letter(s)are not significantly different at 5% probability
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Fig.1. Effect of Year and Putrescine on quantitative characteristics of barberry fruit, Length(A), diameter(B),
fresh fruit weight (C) and dry weight (D). + Means in the same column followed by the same letter(s) are

not significantly different at 5% probability
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Table 4. Mean Comparison of some quantitative and qualitative characteristics of barberry fruit in ON (2018)
and OFF (2019) years.
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Fig. 2. Effect of Year and Putrescine on quality characteristics of barberry fruit, Phenol (A), Anthocyanin (B),
Brix (C) Acidity TA (D), and in pH Fruit (E). + Means in the same column followed by the same
letter(s)are not significantly different at 5% probability.
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Effect of Alternate Bearing and Exogenous Putrescine on Some Fruit
Traits in Seedless Barberry (Berberis vulgaris L.)
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In order to study the effect of Putrescine on some quantitative and qualitative traits of barberry
in “on” (2018) and “off” (2019) years, an experiment was carried out in a completely
randomized block design with factorial arrangement and three replications. Putrescine solution
(0, 0.1, and 1 mM/L) sprayed at full bloom and the fruit set stage. Wet and dry fruit weight,
length and diameter, pH, anthocyanin and phenol content of berry measured in two years. The
results showed that all parameters differed significantly in the “on” and “off” years. The
content of acids, anthocyanins, and phenols was higher (9.52, 2.98 and 2.26 percent,
respectively) in the “on” year than in the “off” year. In addition, Putrescine at a concentration
of 1 mM /L was the most effective treatment for increasing all parameters except acidity and
phenolic content. In addition, this treatment increased pH, soluble solids content, length, and
fresh and dry weight (21.59, 9.45, 12.47 and 23.58 percent, respectively) of berries in the “on”
year. There was no significant difference between measured parameters in the “on” and “off”
years. Putrescine treatment (1 mM /L) reduced some quantitative and qualitative traits in on
year.

Keywords: Polyamine, fruit set, the 'on' year, the 'off' year, Phenol.
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