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58 _Total phenolic content

59 -Total Flovonoid content
60--Folin-Ciocalteu

61- ferric-tripyridyltriazine (Fe3+-TPTZ)
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Total

Total Phenol Flavonoid

FRAP 0.786* 0.679

DPPH -0.536 -0.357

Total Phenol 0.857*
Total 0.857%

Flavonoid

*. Correlation is significant at the 0.05 level.

References

-Gil, M.I., Tomas-Barberan, F.A., Hess-Pierce, B. and Kader, A.A. (2002) Antioxidant
capacities, phenolics compounds, carotenoids, and vitamin C content of nectarine, peach, and
plum cultivars from California. Journal of Agricultural and Food Chemistry 50, 4976-4982.
-Shahidi, F. Natural antioxidants: (1997). An overview. In Natural Antioxidants: Chemistry,
Health Effects, and Applications; Shahidi, F., Ed.; AOCS Press: Champaign, IL. pp 1-11.
-Sun, J.; Chu, Y. F.; Wu, X.; Liu, R. H. Antioxidant and anti—proliérative activities of
common fruits. 2002. Journal of Agricultural and Food Chemistry. 50, 7449-7454.

-Singleton VL, Rossi JA (1965). Colorimetry of total phenolics with phosphomolybdic-
phosphotungestic acid reagents. American Journal of Enology and Viticulture 16: 144—158.
-Benzie IF, Strain JJ (1999). Ferric reducing=antioxidant power assay: Direct measure of total
antioxidant activity of biological fluids and modified version for simultaneous measurement
of total antioxidant power and ascorbic acid concentration. Methods in Enzymology, 299: 15—
27.

-Kaijv, M., Sheng, L., & Chao, C. (2006). Antioxidation of flavonoids of Green Rhizome.
Food Science, 27, 110-115.



YYF.
Olginol gxis olS21s T4 oo 5 103 VW B VE Ol SLEL pgle o SIS panin

Antioxidant capacity of some peach cultivars in relation to their Total Phenol and
Flovonoids

Shabnam Fakhim Rezaie' , Gholam reza Dehghanz, Jafar Hajiloul, Hanieh Rahbar?, Maryam
Nasiri*, Mohammad Adli-pour’
Department of Horticultural Basis Sciences, College of Agriculture®, University of Tabriz®
Department of Biology, College of Science', University of Tabriz
Shabnam.fakhimrezai@gmail.com

Abstract:

For evaluation of Peach fruits antioxidant capacity and its relation with total phenol and
flovonoid, total antioxidant capacity (measured with two methods: FRAP and DPPH) and
total phenol and flovonoid in fruits extracts of various peach cultivars: ‘Tak-daneh’,

‘Zoodras’, ‘Anjiri-ye -khouni’ ‘Haj-kazemi’, ‘Zaferani’, ‘Kosari’, were measured and then,
coggelation of these parameters were evaluated. FRAP values ranged from3.69 to 6.91mmol
Fe”'/L. Total flovonoid and tatal phenol contents ranged from1.08 to 2.38(ul/ml) and1.35 to
2.72 (UM Q/100ul extract), respectively. FRAP Va%ues significantly correlated with total
phenol content, whereas there was no significant correlation with total flovonoid content.
‘Anjiri-ye -khouni’ had the highest antioxidant capacity between the studied cultivars.
Keywords: Peach, Total antioxidant capacity, Total phenols, Total flovonoids



