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Abstract:
To investigate the qualitative characteristics of some grape cultivars after cold storage and market-friendly,
completely randomized experimental design with three replications of five grape varieties, Bidaneh sefid, Bidaneh
ghermez, Rish baba,Ghezel uzum and Sahebi. Used cluster arrival time, and picked up immediately after picking and
choosing healthy clusters in plastic containers in the refrigerator at 0/5 ° C were stored for one month. Quality traits

included total soluble solids, titratable acids, total phenolic content, vitamin C and were friendly market. The test
results showed that compared the effects on quality traits measured are meaningful. cultivar Sahebi was the lowest
levels of vitamin C and the highest total phenolics related to cultivar Rish baba. The results of the present study was
Ghezel uzum cultivar than other cultivars, highest degree of market-friendly one month after cold storage was.
Keywords: Grape, Cold storage, Market-friendly, Total phenol
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