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Abstract

Red fleshed apples due to special taste and color have a hopeful view in breeding of new apple cultivars. High
anthocyanin level with medicinal properties is more impressive aspects of these apples in fruit market. Given the
importance of anthocyanins, understanding the structure and process of its formation during fruit development is
essential aspects of these apples. Therefore, in this research, the evaluation of anthocyanins in some of Iranian red
fleshed apples was studied during fruit growth. Anthocyanins were extracted using the method of Reddy, from
mature and immature red fleshed fruits, half red flesh and white flesh varieties as control. Anthocyanin biochemical
studies were achieved by using the spectrophotometric method and the results revealed that the mean difference data
for mature fruits at 1% level and for immature fruits at 5% level Duncan test was significant. The results were in
accordance with phenotypic observations. Thus the mature white fleshed apples cultivars have the least amount of
anthocyanin and then half Red Fleshed “Crab” and “T4” genotypes have more anthocyanin than control samples
“Golden Delicious” and “Red Delicious” and also the mature red fleshed cultivars “SH10, Rangbar, Bekran, T3, H-
GH, GHI, 1234, GS” have the most anthocyanin level compare with the two previous genotypes. Analysis of the
data revealed that the immature red fleshed apples contain more anthocyanin than two other immature cultivars.
Keywords: Red Fleshed Apple, Spectrophotometric method, Reddy method, Anthocyanin, Mature and Immature
cultivars
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