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Quantitative and qualitative comparison of -carotene as an antioxidant in different
sections of some citrus varieties species under low temperature stress

Zeinab Mobrami, Mansour Afshar Mohammadian, Reza Hasan Sajedi, Behruz Golein
Department of Biology, Faculty of Sciences, University of Guilan

Abstract

Citrus fruit is produced throughout the tropical and subtropical regions of the world. One of the
adaptation mechanisms is increasing antioxidant level for combat oxidative stress. The quantity and
quality of antioxidants in citrus trees is affected by different parameters including low temperature
stress. Antioxidants protect cells against oxidative stress by inhibiting the formation of free radicals or
by scavenging the radicals. This research aimed to measure the concentration of B-carotene in different
sections including flavedo, albedo and juice of four varieties of citrus fruit called Local Orange, Blood
Orange, Unshiu Mandarin, Mazandran Lime in control and low temperature stresses of 3, 0, -3 and -6
°C. Current obtained results indicated that the reaction of different fruit sections of above varieties is
varying facing low temperature stresses. According to the results, as temperature decrease, the
concentration of B-carotene increase until 0°C and then it decline in all sections of Blood Orange fruit.
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