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Relationship Between Height from Sea level and Physiological Traits in Wild
Ecotypes of Berberis vulgaris in Shahrood Area
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Table 1. Mean comparison of physiological traits of seedly barberry in different of growing areas and heights fron sea level
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Factors and Treatments b,ls 5,56 Acidity Total soluable FruitpH  Berberin = Anthocyanin
(%) solids (%) (%) (mg/100mg)
Growing areas sy sble
Tange Heidar M5 237 18.16a 2.89a 11.29a 38.78a
Glierd 58 250 18.28a 2.88a 12.72a 36.00b
Ghatar Zareshk Sayiolks 2922 18.04a 2.92a 11.76ab 35.50b
Height from sea level (m) s e S gl
1400-1650 1.97¢ 20.22a 3.08a 15.66a 46.44a
1650-1900 2.57b 18.09b 2.82b 11.94b 35.33b
1900-2150 3.27a 16.18¢ 2.79b 8.17¢ 28.50¢

P 513 e 3 70 Jla o 53 Sl (slaals A 8305 bl cailie Cop o b O gt a3 Lap ke
Means in each column followed by similar letter(s) are not significantly different at the 5% probability level , using Duncan’s
multiple rang test.
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Table 2. Mean comparison of physiological traits of seedly barberry as affected by
growing area and height from sea level

oliw J gloes ol 3l g0 sy 4 sl o5 PH R ey ool 5T
Traits Total soluable Acidity  FruitpH  Berberin  Anthocyanin
solids (%) (%) (%) (mg/100mg)
A B, 20.33a 1.77¢g 3.07a 13.87b 48.67a
AB; 17.95b 2.27e 2.71a 10.72ed 37.33c
A,B; 16.21c 3.08bc 2.89a 9.29%ed 30.33ef
AsB, 20.45a 1.94f 3.12a 15.81ab 44.00b
AsB, 18.27b 2.43d 2.86a 13.67bc 35.33cd
A,B; 16.13c 3.18b 2.67a 8.68ef 28.67gf
AsB, 19.87a 2.19% 3.06a 17.31a 46.67ab
AsB, 18.05b 3.02¢ 2.88a 11.43cd 33.33ed
A3B; 16.21c 3.54a 2.82a 6.503f 26.50g
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Means in each column followed by similar letter(s) are not significantly different at the 5%
probability level, using Duncan’s multiple range test.

A: Growing areas: Al: Tange Heidar; A2: Glierd; A3: Ghatar Zereshk.
B: Height from sea level: B1: 1400-1650; B2: 1650-1900; B3: 1900-2150m.
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Table 3. Correlation factors between physiological traits of seedly barberry

Jslowe ol 3150 Ao ) o] o5+ pH BT RSN
L Total soluable Acidity  Fruit pH Berberin
Traits ol solids
Acidity @l -0.91"
Fruit pH o5 pH 0.53" -0.44
Berberin (%)  oerz s 0.86" -0.82" 0.42"
Anthocyanin e 5T 0.94" 092" 052" 0.84"
kk ok

.M):\‘,M):OJL»‘.»‘CE“):)IA_;'#%.;;Q: D)
* and **: Significant at 5% and 1% levels of probability, repectively.
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