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Abstract  
It has been shown that most of physiological and biochemical characters of fruits like 
accumulation of phenolic compounds are affect by rootstock. To investigate the influence of 
rootstock on antioxidant potency of Thompson novel fruit experiment was carried out as factorial 
based on complete randomizes design. At full ripening time in citrus research station of Ramsar 
fruits were harvested from the plants which were grafted on orange, citrange, citromelo, and 
poncirus rootstocks. To reduce the experimental error 20 fruits were randomly harvested from 
different trees. In laboratory trials parameters like antioxidant activity, phenol, and flavonoids 
compounds of precarp (bark included flavedo and albedo) and endocarp was calculated. Results 
showed that the interaction of rootstock and different parts of fruit has significant influence on all 
measured parameters. The mean of IC50 of precarp of Thompson fruit on poncirus with 0.759 
mg/l had the highest antioxidant activity. Opposite to that endocarp section of Thompson novel 
fruit on citromelo with 0.25 mg/l had the lowest antioxidant activity. Based on obtained results it 
can be indicated that the fruits of plants which were grafted on poncirus have the highest 
antioxidant activity and precarp (included albedo and flavedo) has higher antioxidant activity than 
that of endocarp (fleshy part of fruit). 


