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Investigation of biochemical Characteristics of Some Native Sour cherry
Genotypes of Iran
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Abstract

Iran has a relatively high diversity of cherry and is rich in genetic resources of this germplasm.
Therefore, evaluation and classification of the characteristics of this germplasm is great importance in
breeding programs and selection of cherry cultivars. In this regard, this research was conducted with the
aim of investigating the biochemical and organoleptic characteristics of some of native cherry genotypes
during 2018-2019. The studied traits included total soluble solids, titratable acidity, fruit appearance,
sweetness and fruit flavor. Based on the results, the highest TSS was obtained in 5121 and 5158
genotypes and the highest titratable acidity was observed in 5199 genotype. The 5192 genotype had the
highest anthocyanin content and 5194 genotype was more desirable in terms of overall taste preferences
than other genotypes, while in terms of fruit appearance, 5112 had a higher utility. Generally, there was a
wide variation among studied genotypes in terms of studied traits, which could be useful for breeding
programs.

Keywords: Sour cherry, Biochemical traits, Total Soluble Solids, Anthocyanin content, Acidity
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