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Comparison of physicochemical properties and antioxidant capacity of three lemon varieties.
N. Ghobadi', P. Rahdari’, J. Fattahi moghadam®, S.E. Seiedghasemi®, M. kiaeshkevarian®

Abstract

In this study we assayed the antioxidant capacity and physicochemical quality of three lemon fruits varieties (Persian
lime, khorramabad and Mexican lime) in the north of Iran climate. Physical characteristics of fruit peel and pulp was
measured as length, width, volume, thickness, juice percentage and also chemical characteristics as titrable acidy
(TA), pH, total soluble solid (TSS), TSS/TA and antioxidant capacity. Results showed that khorramabad lemon (a
local hybrid) was in highest on physical characteristics such as weight, width, peel thickness, volume (149.04 mg,
67.87, 3.25mm, 122.64 ml respectively) than Mexican lime (37.22 mg, 39.65, 1.68 mm, 15.38 ml respectively). Fruit
length of Persian lime with 69.69 mm was slightly higher than the khorramabad lemon (64.01 mm) and Mexican
lime with 44mm had significant difference with them. Chemical indices as pH, TSS, TSS/TA in khorramabad lemon
with 1.74, 11.77 and 2.35 values were higher than the others but amount of TA value was lowest (5.03) than other
varieties. Means comparison of antioxidant capacity on peel inversely of pulp showed that Persian lime with 40.45%
had significantly differences with the other varieties. Although khorramabad lemon had a better physical quality but
Persian lime had more juice percentage and antioxidant capacity, so it can be the best for consumers.
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