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Physiological Responses and Antioxidant Enzymes Activity in Some Grapevine
Cultivars under Heat Stress Conditions
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Table 1. Some meteorogical parameters (average of five years) of Qir region during the first half of 2010-2014

D03 p gl sls & 5 sls e 25
Meteorogical parameter e 2bL Mar.-Apr. Apr.-May. May.-June June-July July-Aug. Aug.-Sep.
Mean temperature (°C) by o Kke 215 28.9 34.6 37.1 36.8 34.2
Absolute maximum temperature (°C) byais  37.8 41.2 45.6 475 46.5 43.8
Mean maximum temperature (°C) i sbos 5 Ke  28.0 36.0 42.1 44.3 43.7 41.3
Absolute minimum temperature (°C) by alke S 10.0 16.6 22.8 26.5 27.0 23.8
Mean minimum temperature (°C) S sles Sk 15,0 21.8 27.1 29.8 30.0 27.1
Mean relative humidity (%) o sk, oSS 422 29.3 225 243 297 29.5
Minimum relative humidity (%) s asby S 26.3 15.3 11.8 13.7 17.2 14.0
Maximum relative humidity (%) o Sy ahe 583 433 33.2 350 422 45.0
Rainfall (mm) St S 283 5.9 0.0 1.9 0.1 0.7

Reference: Qir climatology website.
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Fig. 1. Mean of maximum daily temperature of Qir region during two grapevine

growing season (April to September,

2013 and 2014). (Reference: Qir climatology
website)
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Table 2. Mean comparison of physic-chemical characteristics of grapevine cultivars under high temperature conditions in Qir region in

Means, 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.

. Fars, Iran
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Table 3. Antioxidant enzymes activity of grapevine cultivars under high temperature conditions in Qir region in Fars, Iran

Antioxidant enzymes activity

Byitty SIS, Sy ST 36 sam > S|y gon
ST (o35 5 5 0 8 o 55 dly)

Catalase Peroxjdase Ascorbate Superoxide
(mM*Cm?'FW)  (mM*Cm peroxidase dismutase

'FW) (MMCm?FW)  (unit per g Fw)
Rotabi vy 0598+0.006a 118.3+22b 4.13+0.027ab 91.0+2.7a
Askari ¢Sws  0.291+0.002c  95.0+1.1c 4.60 £ 0.35a 415+ 1.1c
Monagha k. 0.330+0.017c 59.6+0.8d 1.48 + 0.05d 27.1+0.9d
Flame Seedless o4l 0.443+0.017b  140.0+0.9a  3.10+0.10c 49.1+2.2b
Perlette I 0576+0.011a 121.9+1.4b 3.95+0.16b 20.3+0.8e
Yaghooti &£ 0.414+0.070b  47.9+0.5e 2.93+0.02c 95+ 24a

I s e sl 10 Jlazml peda 53 ST (slatals iz 05031 bl y Al oo &S 2o O o G Bl (1513 4T 0 g 2 53 (b Kl
Means, in each column, fallowed by at least one letter in common are not significantly different at the 5% probability level-

using Duncan’s Multiple Range Test.
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