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Abstract

Grapevine is one of the enrichment resources of secondary metabolites which identification of over-
product cultivars regarding of these main nutritional materials is highly important. In this research, some
qualitative characteristics of fruits such as TSS, TA, pH, total phenols, flavonoids and anthocyanins of
five grapevine cultivars including Shahani-Siah,Mirzaei-Qermez, Fakhri-Sefid, Bidane-Qermez and
Bidane-Sefid were conducted under a randomized compl ete block design in 2015 at Agriculture Faculty of
Malayer University. Grapevine fruits from marked shrubs at selected vineyards, which controlled during
growth season, harvested and required measurements were done. Base on results, a significant difference
was found among cultivars regarding to measured TSS, TA, pH, total phenols, flavonoids and
anthocyanins. The highest TSS (28.7°Brix) and lowest (21°Brix) was found in Fakhri-Sefid and Shahani-
Qermez, in respectively. The TSS of other cultivar was intermediate. The highest TA was shown in
Shahani-Siah which has not significant difference with Mirzaei cultivar. The lowest TA was related to
Fakhri grapevine. The highest total phenals, flavonoids and anthocyanins significantly were found in
Shahani-Siah and other cultivar ranked as Mirzaei-Qermez, Bidane-Qermez, Fakhri-Sefid and Bidane-
Sefid respectively. These results confirmed that secondary metabolites production in grapevine cultivar-
dependence which its amount is higher in cultivars with colored berry skin.
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