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Study of changes in biochemical and antioxidant properties of mulberry
(Morus nigra L.) during fruit growth and development stages
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Abstract

Mulberry fruits contain different materials that have physiological effects on human health. The aim
of this study is to evaluate the biochemical changes of black mulberry fruits during four different stages of
growth and development. This experiment was conducted as a completely randomized design with 3
replications and 4 treatments (including different harvesting times). The results of this study showed that
the biochemical content of the fruit increases with progress of ripening, dramatically from the middle to the
last stages. The total phenol content of fruit extract is rapidly increased with progress of ripening. The
highest total phenol was observed in the last stage (601.88 mg/100 g). The highest antioxidant capacity of
fruit (46.67%) was also observed in the last stage. In general, the results indicate that ripe black mulberry
fruits contain more antioxidant capacity compared to immature fruits, meanwhile in most reports; immature
mulberry fruits had beneficial advantages in terms of nutritional compounds.
Keywords: DPPH, Fruit growth and development, Total phenol, Total flavnoid
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