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Abstract

Fig contain considerable amount of phenolic compounds, and recently their medicinal values have been
investigated. In this study, color parameters of different fig cultivars and their correlation with Antioxidants in Fars
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province were investigated. Results indicated that there is a positive correlation between a parameter and antioxidant
capacity. Therefore, the fruits with higher antioxidant capacity have a more red color. There are a negative

correlation between C and b parameters and total soluble solids. In fact, as total soluble solids increases in fruits,
skin color increases.
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