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Abstract
In order to estimate the effects of cultivar and maturity degree at harvest on the quality attributes and antioxidant
compounds of three local apricot cultivars, the fruits were harvested at three dates (H1, H2 and H3). Then, some
physicochemical properties of fruits such as fruit flesh firmness, titratable acidity, total soluble solids, ascorbic
acid content, total phenolics content and antioxidant capacity were evaluated. During the investigation period,
fruit quality parameters changed according to harvest date. Results indicated that, at HI fruits contained
significantly lower levels of total soluble solids than fruits harvested at H2 and H3. The changes in ascorbic acid
content during the harvesting period varied between studied cultivars. A marked increase in total phenolic
content and antioxidant capacity was observed for all cultivars as maturity advanced.
Keywords: Antioxidant compounds, Apricot, Fruit quality, Harvest date, Maturity
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