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Abstract:

After harvesting the grapes at harvest time and storage conditions, are important factors that have a significant
impact on the quality and storage life. The climate of the factors that makes each region is different harvest times.
The present study evaluated the effects of harvesting time on some Qualitative characteristics of the grapes, the
climate was Urmia city. Experiment was conducted in a completely randomized design with three iteration. From 20
August to 20 September, sampled once every 10 days, five varieties of grapes, Bidaneh sefid, Bidaneh ghermez, Rish
baba, Qhezel uzum and Sahebi was. Qualitative characteristics such as pH, soluble solids, titratable acid, total phenol
content, reducing sugars and vitamin C were measured. Experimental results showed that total phenol content, pH
and reducing sugar reaching the fruits of all varieties increased and decreased levels of vitamin C and TA. The
highest amount of total phenolics was related to the Gezel uzum the fourth harvesting and the lowest of total
phenolics related to the Sahebi .
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