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Abstract

Guilan province forest lands are the common habitats for wild plum being used by residents as fresh fruits of
for processed products. Five different genotypes of plum fruits were evaluated regarding pomological
characteristics including fruit fresh weight, dry weight, total soluble solids (TSS), total phenolic content and total
antioxidant capacity. Resalts here showed that there were significant variations in fruit weight. ‘Sorkh aloucheh’
genotype had the highest (28.15 g)and ‘Torsh hali’ genotype had the lowest (3.47g) fruit weight. “Sorkh
alouche’ had the highest (26.23g) fruit fresh weight and ‘Torsh hali’ had the lowest (3.14g) fruit fresh weight.
‘Sorkh alouche’ the highest and “Alou noghre tala’ the lowest fruit dry weight. Total Tss content of fruits
differed from 14.76 to 0.03 0Brix. ‘Alo noghre tala’ had the highest (14.76) and ‘Torshe hali’ had the lowest
(0.03). Total phenolic content of skin plus flesh was 264 to 337 pg /g fresh weight. Genotypes of ‘Gave alouche’
and ‘Sorkh alouche’ had respectively the highest and lowest total phenolic content. The mixed of skin plus flesh
of “Sia torshe hali’ genotyp with average 314.6% had the highest and ‘Sorkh alouche’ with 208.6% had the
lowest of antioxidant activity. There was a posetive correlation total phenolic and antioxidant activity in different
genotypes of plums.

Keywords: total soluble solids, antioxidant capacity, fresh weight, dry weight
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