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Abstract el S
In order to investigate the effect of drought stress on _ - o .
the enzymatic and non-enzymatic antioxidant system S B e (St 25 S adlae ) shen

of six grape varieties, a factorial experiment was
conducted based on a completely randomized design
with three replications under greenhouse conditions.

TA L 2 JosSt il S35 GiE e 5l s e 5]
ol s Ll lablS Lyl o 1SS 4w b sl Sals

In this experiment, the treatments included six grape (S (o Ke) LK B, el bajleg (e
varieties (Asgari, Khalili, Yaquti, Pikami, Turkmen 4 . L ) i

and Suzak) and four levels of drought stress (normal Ll ) St 5 e em 5 (S s B 0S5 A
conditions (100% of the farm capacity), low stress Sk Aoy VO) oS i dasnpe b b dss Vo) Jle g

(75% of the farm capacity), medium stress (50% of
the farm capacity) and severe stress treatment (25% of
the farm capacity). The results showed that the traits s Dlis a8 ol Ol s sy ((as )50 o b s 55 YO)
of proline, malondialdehyde, catalase enzymes and sl L ; TNk el

ascorbate peroxidase enzymes improved with AP eSSl s W slog ol o dlsa0 e
increasing stress intensity. increased significantly. On I3 slymmn  Jlie skl (Ll (ol pme ) sbas (15 o2
the other hand, the content of total phenol decreased
significantly with the increase of the intensity of
stress. Among the cultivars studied, Yaqouti cultivar adlaes, p slagartls Som 5l (G5 o3, cadllls 55 o)
is more resistant to drought than other grape cultivars
in terms of the studied indices. The highest amount of o ; . .
catalase enzyme activity was recorded in Yagouti M S G AL 85 03 SV ol cdlad Ol o ey Do
cultivar, so that its catalase enzyme activity at the Lo,3 Y0 500 VO & shan 53 O SVBIS o 5l s oS (sl S
levels of 75, 50 and 25% of the agricultural capacity
increased by 13, 12 and 46% respectively compared

L 55l s (e Cud b Aoy 00) Laugie (25 (as ) e

Ole 3 il ials (golsime sobar (5 s Rl L S

Ol St 4 o (6 2t slie ) S Pl ol 4

Sl bl o N\ Y O Lo Sa sl e b

to tk:e 1(]20:1/0 agricultt;ral capacitﬁ. AccoLding t:) the Ufer G onl ml & ars b il Sl do)s Ve

results of this research, it seems that Yaghuti cultivar L. e C . .

. : 5 430 St 5 4y Jass dlels oS 5

is more drought tolerant than other cultivars. B o N Sl ahas
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Fig 1- The total phenol in the grape’s varieties under different water conditions
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Fig 2- The proline content in the grape’s varieties under different water conditions
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Fig 3- The MDA content in the grape’s varieties under different water conditions
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