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Abstract: 
In this study, the phenolic compounds content namely, catechin, total flavanols, quercetin-3- 
galactoside and total flavonols from peel of five Iranian native and imported apple (Malus 
domestica) cultivars including ‘Golab- e Isfahan’, ‘Golab- e kohanz’, ‘Red Delicious’, ‘Golden 
Delicious’ and ‘Granny Smith’ were investigated using high performance liquid chromatography 
(HPLC). The results indicated that phenolic compounds except for catechin were significantly 
different among studied cultivars. ‘Red Delicious’ was the richest of the measured flavonoids. 
although, ‘Golab- e Isfahan’ and ‘Granny Smith’ cultivars regarding the total catechin and 
quercetin-3-galactoside contents were not different from ‘Red Delicious’. 
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