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Abstract

Biochemical properties particularly the qualitative characteristics which determine the flavor and
color of grapes fruit, 7 native Iranian genotypes of grape (in Kurdistan) were studied. Biochemical
characteristics (total acid, TSS, total flavonoids, vitamin C) were evaluated. The results of the
statistical analysis revealed that, white seedless genotype has fruits with higher soluble solids, Qazvini
genotype has high acidy fruits, Shahani genotype has fruits with high flavonoid and Oghul Beyk and
White Mollaie has fruits with more vitamin C than other genotypes. These genotypes can be used to
garden development based on the specific target production, increasing market competitiveness,
increasing the quality of production to create superior quality in terms of flavor and color among the 7
studied genotypes.
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