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Abstract 
Determination of anthocyanins in fresh juices can be a parameter for the assessment of quality of 
blood oranges. The concentration of anthocyanins can be dependent on genetic, physiological 
factors, soil and climate characteristics. A HPLC/UV-Vis and spectrophotometric methods were 
used to identify and quantify Cyanidin 3- glucoside of the blood oranges. Sample analysed have 
been obtained from fruits of different location and varieties (Moro, Tarocco, Sanguinello and 
Sanguine). It was absorbed that Cyanidin 3- glucoside of Tarocco (South) and Moro (North) were 
higher amount 368.2 mg/l and 196.05 mg/l respectively than other cultivars. Fruit juices of 
Sanguinello and Sanguine that obtained from south of Iran were the most dominant Cyanidin 3- 
glucoside than that of same in north of Iran. 

  


