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Abstract

In this study, the changing of phenol, flavonoids contents and Antioxidant activity in leaf and
fruit of Nectarine (var. Red gold) were investigated. Fruit and leaf were harvested in four
different stages, respectively. The highest total phenol content were observed with 36.5
mg/g.dry weight at first stage and were decreased gradually during ripening. The alterations
of flavonoids contents were similar with total phenol content and it was reduced by fruit
maturation. Flavonoids quantity were 14.6 mg/g.dry weight at first harvesting date and in fruit
maturation stage with 4.2 mg/g.dry weight were the lowest among different stages. Despite of
reduction in fruit antioxidant activity during maturation, it was not significant analytically.
Total phenol content of nectarine leaf at the fourth stage with 70.2 mg/g.dry weight was
higher rather than previous stages but at the last stage was decreased. Flavonoids content like
total phenol at the fourth stage with 79.9 mg/g.dry weight were highest between different
stages. Antioxidant activities of nectarine leaf were raised during growth season but were not
significant. Correlation between phenol of fruit and leaf revealed that there is a direct
correlation between these two traits.
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