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Evaluation of total phenols and antioxidant capacity of some plum genotypes
in Guilan province
Seyedeh Somayeh Hosseini, Abdollah Hatamzadeh, Davood Bakhshi,
Mahmood Ghasemnezhad and Hossein Samady

Abstrac:

This study was conducted to determine total phenolics and antioxidant capacity of 11
different genotypes of plum fruits grown in Guilan prefecture in 2010. Phenolic content and
antioxidant capacity of skin, flesh and skin plus flesh were measured. Total phenolic content
of skin varied from 355 to 1304 pg /g FW, that of flesh was 92 to 340 pg /g FW and it was
111.86 to 388.02 pg /g FW in skin plus flesh extract. Antioxidant capacity of skin varied from
4 to 67 percent, that of flesh 24 to 79 percent and for skin plus flesh extract 32 to 77 percent.
This study demonstrates that there is adequate variation in total phenolic compounds and

antioxidants within Guilan plums.
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