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Abstract
The objective of this study was to evaluate the effect of cultivar and maturity degree at harvest on the quality
attributes and bioactive compounds of six local apricot cultivars (in two groups: fresh market and processing
cultivars). Fruits were harvested at three dates (H1, H2 and H3) and fruit firmness, titratable acidity, soluble
solids, ascorbic acid content, total phenolics and antioxidant capacity were measured. Our results indicated that
the contents of ascorbic acid, total soluble solids, total phenol contents and antioxidant activity increased
significantly with enhanced ripening. Besides, results concluded that the most optimum harvest date for
immediate consumption might be H3 which fruits were at the ripe stage. However, for distant markets, H2 which

fruits were at the early ripe stage would be a better choice and can withstand shipping stresses.

Keywords: Antioxidant capacity, Apricot, Bioactive compounds, Harvest date, Quality attributes
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