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Phenolic compound study of four native and imported apple cultivars in Karaj region
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1, 2, Ph.D Student, Assistant Professors, Department of Horticultural Science, Faculty of Agriculture,
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Improvement Institute (SPII), Karaj

Abstract

In this study, some phenolic compounds; total phenolics and antioxidant activity of peel and
pulp of two native and two imported apple cultivars growing in karaj region were measured.
The cultivar ‘Sheikh Ahmad’ had the highest content of chlorogenic acid. The highest content
of catechin and pheloridzin found in ‘Wealthi-e Shirin’ and ‘Jeanne Hardy’, respectively. The
peel of ‘Jeanne Hardy’ had the highest content of quercetin 3-galactoside and cyanidin 3-
galactoside (anthocyanin). The peel and the pulp of ‘Jeanne Hardy’ and ‘Sheikh Ahmad’ had
the highest and the lowest content of total phenolics, respectively. Overall, the peel of all four
studied cultivars was rich in phenolics, especially flavonoids. Consequently, antioxidant
activity of the peel was higher than that of pulp.
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