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Anthocyanins are a very important group of flavonoids that are responsible for the red color in
apple fruits. This study aimed to investigate the relationship between cyanidin 3-galactoside
(anthocyanins) with colored indices of Iranian apple varieties such as Ghezel Alma and Abbas
Mashhad, and commercia cultivars including Red Délicious, Braeburn and Fuji. A significant
difference was seen In terms of cyanidin 3-galactoside between cultivars. All color indices ratio
including a*/b * (redness), Hue angle and Chroma showed significant differences in the level of 1 %
probability except brightness (L *). Highest ratio of red fruits a*/b*, Chroma and the cyanidine 3-
galactoside was seen in the Fuji, However, the lowest brightness (L *) indices and Hue angle belong to
this cultivar. There was a positive significant relationship between the anthocyanins content and
redness (a*/b*) of fruits. There was also a positive relationship among the anthocyanin pigment and
Chroma.
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