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Abstract

Blackberry like other berries are a rich source of anthocyanins and other antioxidant compounds that
neutralized the effects of oxygen free radicals, plays an important role in the prevention of cancer. This
product has complete insight of the pomological and nutritional value and for domestication needs to be
understood biochemical characteristic of local genotype and selected the best of them to carry out the
breeding program. In this article biochemical characteristic of 6 different blackberry genotype of 3 genius
was studied. In this study Naharkoran and kazerun (R. sanctus), ashkavarat and ganjname (R. hirtus) and
masule and Fuman (R. persicus) were evaluated. Biochemical characteristic Including the anthocyanins,
polyphenols, antioxidant activity, total soluble solids, vitamin C and titratable acid were measured. Result
showed that the highest anthocyanins was in kazerun and naharkoran gynotype(R. sanctus) (144.65 and
135.22 (mg/100 g) Respectively) and the lowest in the ashkavarat (70.45 mg/100 g). All of the genotypes
have significant difference in this character. The highest TA was in naharkoran gynotype that not have
significant difference with ashkvarat and masule genotypes. kazerun genotype had the highest
polyphenols, antioxidant and vitamin C. In addition, the amount of phenol in any of the genotypes studied
not showed significant differences with other.
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