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Abstract

Studies show that fruits phenolic compounds can prevent of the development of diseases such as
cancer and heart attacks. In this study, catechin and quercetin and antioxidant activity of ripe fruits
peel of wild pears, figs, grapes, quinces and raspberries in the weather conditions of Guilan province,
Talesh city were measured. The results showed that 3bar fig had the highest content of quercetin-3-
galactoside and antioxidant activity than green and black figs. At the raspberry fruits, content of
cyanidin-3-galactoside and antioxidant activity was 421 mg/100gFW and 62.93%, respectively. The
catechin contant of grape was the highest than quercetin. The quercetin and catechin in wild pear was
10.32 and 40.3 mg/100gFW, and in quince was 192.5 and 45.4 mg/100gFW, respectively.

K ey words: antioxidant capacity, catechin, quercetin, fruit.



