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Evaluation of fruit physicochemical properties in some peach cultivars

Shabnam Fakhim Rezaie, Jafar Hajilou, Mohammad Adlipour, Zahra Zaare
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Abstract:

Existence of enough information about physicochemical properties of fruit, is very important
for Perception of product behavior during harvesting, transportation, packaging, storing and
regeneration programs. In this study, some physical and chemical properties of fruit such as
fruit mass, length/diameter ratio, titratable acidity, pH, total soluble solid (Brix), dry
matter(%), fruit humidity(%), ash(%) in nine peach cultivars: Zoodras’, ‘Khouni-haste-joda’,
‘Kosari’, ‘Anjiri-ye-tabestane’, ‘Anjiri-ye maleki’, ‘Anjiri-ye khouni’ , ‘Haj-kazemi’, ‘Haste-
joda’ were determined and compared. Results showed significant differences between studied
cultivars, in all of properties except ash (%). The highest Brix and dry matter between studied
cultivars was corresponded to ‘Anjiri-ye khouni’ and the highest acidity and fruit humidity
was correlated to ‘Khouni-haste-joda’ and ’Zoodras’, respectively. The highest values of
vitamin C corresponded to ‘Khouni-haste-joda’. ‘Anjiri-ye maleki’ had the lowest acidity and
vitamin C.
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