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Peach and nectarine fruit antioxidant comparison and its alteration during cold storage
N.jafarabadi', M Keshavarzi', H Fathi’, M Mostafavi', N Bouzari"
"Islamic Azad Univ, Garmsar Branch; “"Seed and Plant Improvement Institute, Karaj, "East
Azarijan research Center, Sahand Research Station
Abstract
In this research, fruit antioxidants concentration in V) local and commercial peach and nectarine genotypes and
its alteration during cold storage were studied. The amount of inhibition free radical was used as index of
antioxidant activity. Based on results, in a day after harvest, the highest free radial inhibition was detected in Red
skin, Anjiri, and Nectared® (Ae,o7Z, AY,Y17 and AY,)e7 percent, respectively) and the lowest in Red Gold,
Shams and Independence (Y¢,VZ, Y4,A97 and Y +,¢AZ, respectively). This average of value decreased from
°oV,YVY7/ to ©+,1/ during ¥ weeks of cold storage. The highest reduction in antioxidant activity was observed in
Red skin (A1/YY7.) and the lowest in Red Gold (/Y £7.) respectively.
Keywords: peach, nectarine, antioxidant, cold storage
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