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Abstract

The effect of maturation on the pigments; split rate and dry weight composition of two
cultivars (Ahamdaghai and Ohadi) of pistachio nut (Pistacia vera L.) was investigated.
Sampling from developing fruits with 3 replicates, at 10 days interval from 95 DAF to
175 DAF was performed. The results showed a maximum value of chlorophyll at 155
DAF in both cultivars. At this time the highest value (9/34 mg.g fw™) of kernel
chlorophyll content was in" Ahmadaghai cultivar and then decreased significantly in
both cultivars. The anthocyanin content of pistachio kernels increased significantly with
maturation, reached a maximum value of 15 (umol.g” fresh weight) at 165 DAF in
Ahmadaghai cultivar and 10/5 (umol.g" fresh weight) at 145 DAF in Ohadi cultivar.
Afterwards, it started to decline gradually up to 175 DAF (the end of sampling) in both
cultivars.- During maturation a significant increase in split rate was observed and
reached a maximum value of 70% in Ahmadaghai cultivar and 62% in Ohadi cultivar at
165 DAF. With reaching to harvesting time gradually kernel dry weight increased and
reached to highest amount at 145 and 155 DAF in Ohadi and Ahmadaghai cultivars
respectively. This study offeres 135 DAF and 165 DAF for green kernel and ripe
pistachio harvesting.

Keywords: Anthocyanin; Chlorophyll; Dry weight; Pistacia vera L.; Split rate; stage of
maturation.
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