ol — oo b sgao oS o BLLG1S AYAA oloyus YO B YY -l ol Sl pole 0 555 ol

g g ol gla iS5l o gae s 93 908 Daluas 5 g (AuS Bils gead (A g3 oy 3
oS Ll
T8 il Tl 30 o1y iy 3915 4 A 0 50
) (ol IS somtils” )| (it IS ilo (sgmmails ¢ Jbobiul T (ol IS Ble semmils
S Bl ( SLEL psle 095

oS

e Canl P LTl s e 5 als (30l s 4 Sl e 5 W 3 J b L LS 5 Ol
el LS5l o pliand Slaosar 655 2 ool Sldlas canls) ol 4 Glate oo s plo B
5 (TA) |5 4l (TSS) e dalr 3150 | S Jals 45 Slis g & aslllas pl 53 sl ol
Sty G 5 35S 53 et S5 5 GalS ez Sl add 08 & Ol 35 5 olas (PHD 4zl
i o1t s HPLC o Sl sl b Jal 5 s 5 55 53 (OUS) 0l Jlad ¢ Gl LS S
Al Sl g ls sy s g 93 A Sy 5 B SS 53 e S5 5 Ll Dl 4S5l 0L 8
omleble (S sk s cal gt I8 DS 5 sbb st g s otk S e la

Al a8 0ol il ol sl g o b alie 5o S5l e 52 DS 5

FVRV-IIR

ot 53 (55 o Slnl o 13 4ils (ba 6 sme Sl canls o3l sl 4 sl (Mespilus germanica L.) |55
3 5 s o GRS 5 e 055 S Bl e o s OF GLS el Slast 5z YT gl & !
53 gl UK G el Al SIS S 5 el VO-Y b IS5 SIS B (558 (oS ge (1) s
dos g K 55 5 S sl bogee .l Bl 50 30 Dle (gloggd 0 SOy iile o SLosue SU b e
3550 0 hS 5 by S gy QA 25 050 L Lpd 0 03555 B 5l (o0 e S el o D
AL e Sl e 5 e el e 15 COBUA el sl 310D S e o8 slesdd
5 S b OlS 5 b ege pl el Gl Bl 50 sl Bl 51 S Golas poedle LS5l s
(1) 305 e 25 Ol o 6150 5 25158 ¢ I8 Sleslon Oloss o W e 40 502 S8 BT ol

s s s slpe Y
:eJ:.w) 6Lﬁ GWJJL}SQM‘)JA}M .«\At}- J‘}A ‘_}SJ‘JJ.A 6; e)‘Ju‘ Y-
Sgr Ol e 3 03 5 e T ) ) U g S5 51 15 ) b il sl S e o 515

bdﬁ.«.ﬂllj.;:; uiﬁ) )‘ ‘JS 4.2.:.)..:.\..:‘ maj 6‘).: A 6J,;§ e)‘.l;\ Loy WJ;)IAJSSJAJ eL<I~uJ .)a.w)}' J}Jou le;-



ld — duszo b ogro oS o BLLG1S AYAA oloyus YO B YY -l ol Sl pole 0 555 ol

S b O gl 25 e 5 13 Gy O ) Lo YO L isad o 5l e S0 e it ol 4y i eslizal Jlo i +/) 3 g
il U o)

(S5O LS 5 (65 o3l Y=Y

3 J5ke TAD) B> Y €C s o 5 dezie mle 055,00 b Al p5b wese sy 5 2SS 50 Sl
G o 3 (e o Kol a3 F gles 53 el YY Cole w05 3,8 Lol @ged 4 (Sl Al 710
O s 2l /F0 s b S b o e s (4l Vv 3 Has Veren) S Sle lad gl da
oS 13 53 UV Slls @ jeme s HPLO) WU LTS L 318 5oy S ol & aisad o 51 25 Seo
25 e 3 eslinad b gl aloms 5 odd lolid gl YOO 5 YAY sl e sk 53 s ja lappin 555 5

W ¢l>.u.s\ ab g o slas, bl b acslie 5o Sy Jls gas

O
sl g 5 el (hops /0A) ol g 5l i (deoys WV8) (s g5 3 adand Olsee oS 5l 0L s
gl 03 el Ol IS sk 4ol (Ao s Y/FY) i g5 3 S Jshome ol 510 Sl (Ao s O/AP)
Sl g S8 03 e S 5 el e el i S Ol Sl i (el g5 e s s 5 o) s
e Jy (Y1500 OF Gy 3 2t (s g8 oS 53 oS e (Y5 Sl 50d) ol OF s 51 22
Sl QL (35 53 o 53 LS ol Ol aglie L0V 13 508) ol O 38 51 ey £ 0l Sy 3 e 555
5 bS53 e 558 Slie (Yl ged) el iy Jal 65 5l iy 68 e 5 SE S 03 S e &S

(\)‘3_3».7) Sl Likﬁ\tfj‘f";fcf;}j&f C_,;wﬁ)) o3ls ;ﬁ.‘)“x‘-"‘ L;)J."":“fcf:“}j tﬁj‘ ‘;LA\

843.37 25.93
30
900
b 2 16.4
700 ti
catechin  gop 394.58 “”e(:; in 201 15.3;
(9) 500 255.2 15
400
300 10155 1
200 5
100 .
° ild de ticated wild domesticated
Wil lomesticate
i fruit type B flesh.
fruit type m flosh
O peel
O peel

B gad 3 (i S SlAe 5 Sle (V1 g0

L ged )3 el Hlde u,;.vl.:.o (¥ 15 500

Ll i R3O SLls i eSS A b 4 s g s

C:L.n

YEWY



ol — oo b sgao oS o BLLG1S AYAA olo s YO B YY — 1) Sl pole 0,505 pmouicd

1. Aydin, N and A. Kadioglu. 2001. Changes in the chemical composition, polyphenol
oxidase and peroxidase activities during development and ripening of medlar
fruits (Mespilus germanica L.). journal of plant phisiology. 27(3- 4): 85-92.

2. Sun, J, Y. F. Chu, X. Wu and R. H. Liu. 2002. Antioxidant and antiproliferative
activities of common fruits. Journal of Agricultural and food Chemistry. 50: 7449- 7454.

Study of some qualitative properties and flavonoid compounds of domesticated and
wild medlar fruits in Guilan province

Abstract:

Polyphenolic compounds are natural components of many fruits and vegetables and they play
important roles in determining fruit nutrititive and medicinal value. The nature and the
concentration of these constituents in fruits have been of interest because of their important
influence on the organoleptic properties.

But Medlar is not as famous as other Rosaceae family fruit plants and there are not enough
studies on the chemical composition of the medlar fruits.

In this study, some qualitative characteristics including total soluble solids (TSS), total acids
(TA), acidity (pH) and some flavonoids such as catechins and quercetins in the peel and pulp of
domesticated and wild medlar (Mespilus germanica L.) fruit -cultivated in northern Iran (Guilan)-
were determined by HPLC.

Catechin and quercetin derivatives were found in the peel and pulp of both types. A comparison
between wild and domesticated medlar showed that domesticated type is rich in organoleptic
properties and total phenolic content of wild fruits is higher, but generally in the respect of
flavonoids concentration Medlar fruit is poor in comparison with other fruits of this family.

Key words: Medlar, Total soluble solids, Total acids, Catechin, Quercetin, HPLC

YEOA



