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Antioxidant Propertiesin Four Grape (VitisviniferaL.) Cultivarsand Their Raisins
P. Ghorbani , H. Sarikhani” and M. Gholami

Dept. of Horticultural Sciences, Bu-Ali Sina Unigéy, Hamedan- Iran.
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Abstract: Raisins is as an important grape product whigtrésluced in large scale in Iran. In this reseattod,
four different cultivars of Shahani, Flame SeedléBglaneh Sefid and Bidaneh Ghermez used for raisin
production. The clusters of grape were harvestedbatt 21 °brix. Harvested grapes were divided tnio
portions: one for evaluation of antioxidant propestand other group for preparation raisins.Toterml content
and antioxidant capacity of grape and raisins wasnined. The results were indicated that the geagkraisin

of Shahani’s had higher total phenolic content.idwitlant capacity of the grape samples varied fR597 to
72.16 percent and rasins sample varied in the sob@g8.22 to 80.16 percent. Like antioxidant capadotal
phenolics of grapes and raisins var. shahani amthékeedless were higher than other grapes aimbsrais
Keywords: grape, raisin, antioxidant and phenol content.

vy ¢



	O-FS-5.pdf

