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Study of phenolic compound changes of ‘Fuji’ apple cultivar
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Abstract

In this study, skin and flesh phenolic compound changes of ‘Fuji’ apple cultivar in both
Exposed side and shaded side were investigated. In the exposed side, flavonols were the
predominant phenolics from July to November. Anthocyanins showed two peaks in July and
November. Phenolic acids were the most abundant substance in June after which decreased
during fruit maturation. Anthocyanins were not detected in shaded side. Except for
dihydrochalcones which decreased slightly, other phenolics increased in different patterns.
There was no significant difference between phenolic content of the flesh in exposed and
shaded sides. Phenolic acids were the most abundant phenolics of flesh. All flesh phenolic
substances increased until August and then decreased through September after which they
increased until November.
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