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Abstract

Vitamin C is a water soluble antioxidant that is required to maintain the survival and health of
human bein because it prevents the loss of fat, protein and DNA oxidation. Nutrition science experts
estimate daily need per person about 60 mg of vitamin C but it may increase to 300 mg per day as for
a healthy and vibrant life. This research evaluates the genetic diversity of single apple cultivars and
promising genotypes for their potential capacities in ascorbic acid biosynthesis. This study was
performed on 17 genotypes of indigenous and imported varieties within Complete Random Design by
factorial experiment in three replications. The trees were grown in the national collection of
commercial apple cultivars located in the Horticulture Research Station was Kamalabad, Kargj.
Ascorbic acid measurements were achieved by chemical titration method using standard indicator of 2,
6 D chloro phenol indophenol. Results showed a significant difference in genetic potential of cultivar
in the produced levels of ascorbic acid. It was found that the fruit of promising genotype Sparta had
the highest amount of ascorbic acid 10/79 mg per 100 g fresh weight of the fruit.

Key word: Apple, cultivar, Genetic variability, ascorbic



