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Abstract

In order to evaluate the impact of different harvesting times, quality and antioxidant properties of
two cultivar of peaches, fruits were harvested at four stages. Then some fruit physico-chemical
properties, such as, firmness, vitamin C, total soluble solids, total Flavonoid content, total phenol and
antioxidant capacity were evaluated: The results showed that with the passage of time and ripening in
both cultivars the study of the fruit firmness, total Flavonoid, total phenol, total antioxidant capacity
and reduced the amount of soluble solids showed a substantial increase.
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