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Table 1. Quince genoty}ﬁes and cultivars collected from different regions of Iran used
for evaluation of physicochemical and organoleptic (sensory) attributes of fruits

BT sliin g b 955 W 9 (Sl £U
Commercial name and code of genotypes and their origin
Isfahan Province (lgao! bl

ET1 (Esfahan), KM1 (Kalishad), Viduja (Kashan), KVD2 (Kashan), Esfahan
(Esfahan plateau), KVD4 (Kashan), NB2 (Natanz), NB3 (Natanz), NB4 (Natanz),
PH2 (Felaverjan), PK2 (Felaverjan), SHA1 (Shahreza), SVS1 (Semirom), SVS2
(Semirom)

Khorasan Razavi Province (530 Olul & Ob!

M1 (Mashhad), M2 (Mashhad), M3 (Mashhad), M4 (Mashhad), M5 (Mashhad),

M6 (Mashhad), M7 (Mashhad), M8 (Mashhad)

Guilan Province M obw!

AS1 (Astara), AS2 (Astara), ASM1 (Astara), ASM2 (Astara), ASM3 (Astara),

ASP1 (Astara), ASP2 (Astara)
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The geographical origin of genotypes is in the parenthesis.
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Table 2. Scoring of visible and organoleptic attributes of fruits in quince genotypes collected from different regions of Iran

Scoring szl
SIS Srsb s pb i Vbl ¥kl ¥kl F ol 0 Skl
Appearance/ organoleptic properties Score 1 Score 2 Score 3 Score 4 Score 5
ey 13l 5 o i e s o b S
Marketable and Appearance Very weak Weak Acceptable Fairly good Excellent
NG e 256 e oS b o o ol
Aroma of fruit pulp Without aroma Low aroma Normal aroma Aromatic Highly aromatic
o i S oo s sl G s b o S
Flavor of fruit pulp Very weak Weak Acceptable Fairly good Excellent
om0 3L (50T TS b oS ol b ol T T T Sl
Juiciness of fruit texture Very low juicy Low juicy Normal Juicy Juicy Highly juicy
(o) 0500 3L (2w p Aok ¢s L o i S S
Fruit texture firmness (Sensory) Highly soft Soft Medium soft Firm Highly firm
o gon 3L S S 56 S5 Lo o S S g
Astringency of fruit texture Without astringency Low astringent =~ Medium astringent Astringent Highly astringent
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Table 3. Descriptive statistics of physicochemical traits of fruits of quince genotypes
collected from different regions of Iran

Slhad 5 58 Sk JER. e 5Kl las Ol il Sk o s A
Physicochemical trait  Unit 41, Minimum Maximum Mean  SE' C.V.2 (%)
a}:ﬂul;‘_;"_a.w Cfﬂ@bj(;}l:f 77 175 126 19 152
Fruit texture firmness Kgem™
pH e . 34 4.6 4.1 0.3 7.6
TSS J_{ J}lm .X.at> J‘}" °Brix u"iif PRSP 140 190 162 14 86
) Cffﬂ(‘fw‘ﬁé‘s‘:“ 5.5 21.6 9.8 34 352
TA IS 75 18 el mEQgg!
Malic Acid

1. Standard error
2. Coefficient of variation.
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Table 4. Mean comparison of physicochemical traits of fruits of quince genotypes
collected from different regions of Iran

Physicochemical traits _sles S 56 Slaw

<S55 0 gon 3L (R @ dewl JS Jsloms el 5l 5 JS A5 BB A
(el 2o S 5hS) (S ) (¢S eSOV SIhs)
Genotype Fruit texture firmness pH Total soluble solids Total acid
(kgem™) (° Brix) (mEQgg™")
Guilan province O bl
AS1 14.50b 3.90c 16d 10.10d
AS2 14.92b 3.81c 15e 9.81de
ASMI1 9.47f 3.84c 16d 10.40d
ASM2 10.57¢ 4.35a 14f 7.90fg
ASM3 7.73¢ 4.30a 14f 7.10g
ASP1 8.67fg 4.11ab 14f 8.67f
ASP2 9.17f 4.10ab 16d 8.60f
Isfahan province Ulgao! Ol
Isfahan plain 14.07bc 4.21ab 15e 5.505
ET1 10.26e 4.37a 16d 9.81de
KM1 11.64de 4.13ab 16d 7.45fg
Viduja 13.33¢c 4.26ab 14f 6.50h
KVD2 14.93b 4.03b 16d 10.30d
KVD4 17.50a 3.47¢ 16d 21.60a
NB2 13.47c 4.19ab 17¢ 6.801
NB3 14.13bc 4.40a 15e 6.501
NB4 12.87d 4.40a 16d 7.10g
PH2 12.40d 3.67¢ 19a 13.40c
PK2 11.06de 3.4lc 18b 10.59d
SHA1 14.33b 4.60a 17¢ 5.70j
SVSl1 12.37d 4.44a 19a 7.80fg
SVS2 11.23de 3.91c 15e 9.00de
Khorasan Razavi province (sgo) Olul 5 Ol
M1 13.57¢ 4.26a 17¢ 9.70de
M2 12.82d 4.15ab 17¢ 12.25¢
M3 14.90b 3.58c 18b 16.10b
M4 13.51c¢ 3.67c 17¢ 14.32b
M5 11.56de 4.32a 17¢ 9.51de
M6 12.03d 4.20ab 17¢c 10.25d
M7 9.81f 4.45a 16d 11.26¢cd

) Sl laals Lo 0305T Gulal y Aibl S 20a O S5 il s1yls oS (O g a5 (oSl

Il e gl 10 Jlaz

Mean, in each column, followed by at least one letter in common are not significantly different at
the 5% probability level- using Duncan’s Multiple Range Test.

(Guisado et al., 2009) o/, en 5 55138
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Table 5. Comparison of the physicochemical traits and organoleptic properties of fruits
in quince genotypes and cultivars collected from different regions of Iran
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0 gon 3L el S Jgloes dalor 3150 JS A5 BB A
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Fruit texture firmness Total soluble solids Total acid
Genotype D) (kg/cm?) pH (° Brix) (mEQg/g)
Isfahan province Olgiol Ol 13.1 4.2 16.3 8.6
Kashan oLl 15.3 3.9 15.3 12.8
Natanz ks 13.5 4.3 16.0 6.8
Isfahan plain Olgrol i 11.9 4.0 17.2 9.4
Semirom p o 11.8 4.2 17.0 8.4
Guilan province S ol 8.7 4.1 15.0 8.9
Khorasan Razavi province S5o0 Ol = Ol 13.8 3.9 17.5 14.2
Organoleptic properties (Sensory) — (w>) ¢St 58 ) Sl g
Gk )3k ke ST (s 0 g“f Sl
Marketable ~ Aroma Juiciness Firmness  Flavor Astringency Tgfal
Genotype R score
Isfahan province Olgasl Ol 3.9 3.0 2.9 2.2 3.0 1.7 15.4
Kashan sls 32 29 3.0 1.6 24 2.1 14.5
Natanz 42 3.0 2.8 2.4 2.9 1.8 15.2
Isfahan plain el i 44 3.1 3.1 2.5 33 1.3 16.2
Semirom pre 3.6 3.1 2.8 2.0 3.1 2.1 15.1
Guilan province OIS Dbzl 3.6 2.5 2.4 1.8 2.3 1.3 13.5
Khorasan Razavi Sror0ll g okl 4 3.1 2.9 23 3.0 1.7 153

province
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Fig. 2. Mean of fruit texture firmness in organoleptic (sensory) panel test and measured
by penetrometer for quince genotypes. Vertical lines are + standard errors.
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Table 6. Correlation coefficient between physicochemical traits and organoleptic properties of fruits in quince genotypes collected from
different regions of Iran

Characteristic oopas | 2 3 4 5 6 7 8 9 10 11

Appearance (1) AL 0394 0375 07207 0485  -0461™  0.6617  0.199®  -0.016™  0.321™ -0.092"
Aroma (2) s 1 0.642" 0734 0.720"  0.183™  0.6857  0.512°  -0.057"  0.490° -0.045™
Juiciness (3) ST 1 0.502°  0.615"  -0.08™ 07627  0.606" -0219" 0395 0.107™
Fruit texture firmness (o) o350 3k i | 0.601"  -0.015™  0.664” 0465 0225 0577 -0.085™
(sensory) (4)
Flavor (5) o5 | 0.136™  0.818”  0.109®  0.153*  0.514° -0.281™
Astringency (6) =5 1 0.238™  0.285™  0.104™  0.015™ -0.131™
Total score (7) S st | 0278  0.033™ 0295 -0.131™
(F;;‘Iiltett%&‘:eg”(‘g)‘ess (os 72 o 3 e I 0250 0333 0303"
pH (9) ! 1 -0.173™ -0.776"
Total soluble solids (10) JS Jsloes daler 515 1 0.338™
Total acid (11) JS 55 JB 1

FY

*

.M)b&)@db‘dﬁw)b)‘bﬁ%jqi**j
Dls gme WS
*and™ : Significant at the 5% and 1% probability levels, respectively.
ns: Not- significant.
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