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Effect of Shading on Some Quality Properties of Apricot Rajabali cultivar
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Table 1. Results of t-test to appearance quality characteristics of the Fruit under the net and without the net.

Jol al> 5o , o35 Al> 1o
la S35 bl esls First stage Second stage
t oyses] sals e sal e
Trait Statis_tti::tand t Control Treatment Control Treatment
Sl NO. 7 7 7 10
el Mean 48/31 57/78 48/31 78/58
an o ojluliat olzsl  SD 11/3 5/79 11/30 11/59
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solyl 4z df 12 15
SMgmeghe P 0/072 0
Sl NO. 7 7 7 10
Sl Mean 3/73 3/95 3/73 5/80
€m)Jsb sl ozt SD 0/59 0/16 0/60 0/36
Lenght L oses! t 0/947 -8/98
ol 4z df 12 15
Shogmeghe P 0/362 0
Slass NO. 7 7 7 10
2 Sl Mean 2/84 3/14 2/85 4/96
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Abdominal t o5 t 2110 -14/91
Width .
@oljlaz o df 12 15
Sflogme g P 0/058 o
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. Sl Mean 3/17 3/34 3/17 5/19
CMy ity SMblelzsl  SD 1/38 1/345 0/35 0/24
Lateral T oygas! t 1/038 -14/19
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Slogimeghe P 0/32 o
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Slass NO. 7 7 7 10
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L* t 0] t 2177 1/66
@l a0 df 12 15
S sine s P 0/017 0/119
Sl NO. 7 7 7 10
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85 t s3] t -6/29 1/61
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&l sine s P 0.00 0/128
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oo ghe P 0/002 0"
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a: Control fruits in the first stage

3‘ dJ>J.4 )») LuLw J.’>‘~J ‘5Lﬁbo9~c =
b: Treatment fruits in the first stage
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¢: Fruits under shade at the second stage
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Fig. 1. (@) Control fruits in the first stage, (b) treatment fruits in the first stage, (c) fruits under shade at the
second stage.

8



Gbe osv s olale Gids p ez 08, o105 ege (B S Sleogas anslie slpt eesl @S Y s

Oele

Table 2. Results of t-test to compare some internal quality properties of the Rajabali apricot variety under the net
and without net.

osesl bl slaasls Jsl > 5o pyd al>
b S35 First Stage Second stage
Trait Statistics and t -test sl J ol o
Control Treatment Control Treatment
Slass NO. 7 7 7 10
oKk Mean 5/13 5/84 5/13 5/34
& oeelins RS
Vit C (m e, SD 0/326 0/073 0/33 0/56
1OOgr) e _
t oge;] t 5/92 -0/86
ESHEESS df 12 15
ek P o+ 0/402
Sl sxe
Slaws NO. 7 7 7 10
JS Usii ok Mean 150/07 169/22 150/07 117/45
oLl
Total e SD 3/04 1/5 3/05 7/52
phenolic :
content (mg ¢ 05! T 14/91 10/79
L) solyl ez o df 12 15
C‘Ia"“ k% sk
I P 0 0
6) 'DKS'M
olass NO. 7 7 7 10
b s ok Mean 88/33 87/57 88/33 86/74
: oLl
NERWR LR ) SD 0/80 1/46 0/80 1/95
The o)l_nl.';...;l
anthocyanin T osesl t -1/21 2/03
content (%) soliTas o df 12 15
ek P 0/252 0/061
&l sxe
Slaws NO. 7 7 7 10
oeSikee Mean 13/71 7186 13/71 13/10
. olonal
chee g o sD 1/38 1/35 1/38 2113
°Brix toges] t -8/04 0/67
@ol3laz s df 12 15
ok P o 0/515
LS)‘QGL""’
Slass NO. 7 7 7 10
oeSibee Mean 3/75 3/95 3/75 473
oylae 7l o oLt
ogue L SD 0/03 0/01 0/03 0/02
Syl
Juice pH T
T osejl t 14/21 -74/57
soljl az o df 12 15
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F sl
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Fig. 2. Diagram of light intensity inside and outside the shade net.
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Fig. 4. Diagram of humidity percentage inside and outside the shade net.
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One potential strategy to mitigate environmental stress on plants is the utilization of a shade net.
Changes in the environmental conditions on shade net, particularly with regards to luminosity and
temperature, will invariably result in alterations in the biochemical reactions and quality attributes of
the product. In light of the advancements made in shade net technology in Iran, the current study was
undertaken to explore the impact of the green shade net with 30 percent shading on the quality
attributes of apricots, Rajab Ali cultivar, at the Shahrood Agricultural and Natural Resources Research
and Training Center on 2021-2022. Various parameters such as fruit length, diameter, weight,
percentage of total soluble solids, titratable acidity, color, vitamin C, total phenol, total antioxidant
capacity, and texture firmness were evaluated on treatment and control samples and subjected to t-test
analysis at a 5% significance level. The findings indicate that the average weight of fruits during full
ripening was 48.31 and 78.58 outside (control) and inside (treatment) shade net respectively. The
difference between the color of the samples inside and outside the canopy was significant. The value
of a* in the control samples was higher than its value in the treatment samples. A significant
difference was observed between the amount of total phenol and total antioxidant activity between
treatment and control. Total soluble solids were 13.71% and 13.10% respectively in the control and
treatment at the stage of fruit ripening. According to the results, the use of shade net until the end of
fruit ripening on apricot trees (6 months), in addition to changing the quality characteristics, also
causes late fruit ripening.

Keywords: Shade net, Antioxidant activity, Fruit quality.
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