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Study on physicochemical properties and antioxidant capacity of lemon (Citrus lemon cv.
Lisbon) fruits during ripening.
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Abstract

In recent years, sudden changes in temperature, especially in the north of Iran are causing damage of fruit trees.
In this research, changes in physical and chemical parameters of lisbon lemon were investigated in 15 October to
15 November,. The results showed that in 15 November, the highest fruit weight, length, thickness, and
percentage of juice were 129.88 mg, 75.96 mm, 3.9 mm and 37% respectively. The highest fruit width (60.97
mm) and volume (117.8 ml) were obtained from late october harvesting time. Different harvesting time had no
significantly effect on the physical properties of Lisbon fruit. Generally, the antioxidant capacity in both of peel
and pulp did not change during ripening but it was higher (65%) in late october in peel and with 50.43 % in pulp
during mid- october than other harvesting times. Only the pH, titratable acid (TA), and TSS/TA was
significantly differences in during ripening time. At fourth harvesting , pH and TSS/TA values were in
maximum range with 52.1 and 66.1 values respectively while TA was in minimum range with 1.19. finally,
According to obtained data and temperature changes and fruit chilling injury, it is important to harvest Lisbon
fruits at late october.
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