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Abstract

Fruits of same Citrus species may be consumed as fresh and concentrate. In addition, severa Citrus
genotypes used in pharmaceutical and food industries due to their beneficia compounds. Studying of
many unknown biotype in Citrus Research Institute of Iran may be important for horticultural and
industrial purposes. In this experiment fruits of 16 natural biotypes from the collection of Institute
separated at three times (after June drop, physiologica maturity and stage of ripening). Physicdl traits
such as weight, length, width, volume, density, peel diameter, pulp length and pulp width and
chemical traits of antioxidant capacity and total phenol were determined. Results showed a positive
correlation between weight, length and width with volume of biotypes. Antioxidant capacity of fruits
at the first time (after June drop) was higher than two time else, in addition biotypes 6, 29, 43 and 51
demonstrated the highest level (88/7%).The highest level of total phenol was evaluated at the third
time sampling from biotypes No 25 (1/11 mg/gFW) and the lowest at the first time from No. 51 (0/04
mg/gFW) respectively. Biotypes with high antioxidant capacity at first time such as biotypes 6, 29, 43
and 51can be recommended for food and pharmaceutical industries.

Key Words: Citrus, Phenol, Antioxidant, Physical traits
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