g S o 5 Ao 3 S ymnsS SB0gen O oKEIMS IFAA olo s YO 6 YV- ol SLLl pole 0)KS cpraded

39 9 Aol sla iS5 0 910 (52393 9IS BLusS 5 9 (S Slaos guad (A g1 (o
OGS Ll o

(F) LB il 9 (V) lguls (5 0l (12 junds (V) (liSes 391 (1) (U jo0 o2 0
(SLEL psle 09,5 il clin IS gamtils F ) clid ) Bl g5mtals ¥ Lobial <Y« wlid IS Bl ggmeils -)
Q)Lf oKisls

oS>

5 5 elas PH) aal 5 (TA) JS 4l (TSS) Ulome ol 313n JS Jols S Syt 5 callan ol 3
IS e Jal 5 a8 53 55 S s Gy 5 DS 00 e 58 5 S e SIS 506 S Ol
Il dalr lpe e Lol ol 2l ol 50 51 L2 s p 80 Sy 5 2 S 528 Sl 5 IS sl 48 31 0L
ool e G 38 S el s GBS s i 5SS e e Sl i g8 Sl e el g s
Ol et S 5 gy 53 LS 5 opl Ol aslie ol Jal 30 Gy 5l i s p0 G 53 e 555 ke
58 3 elS e iy s 5o Ll s OF ey ) 2l Jal g8 S 3 i 58 5 elS i oS Sl

bjad\ C,w:ajg)‘ ,ww“'“n ’.w}" }Cy Qwaﬁ).) grvevy jﬁ)\@é}«diwﬁj‘ 7*“‘"““:‘«.

4o dle
gl 4 (sl w53 (S Sl o g s @13 ls 0 gus 51 canslyy 03l 5l 0 Glaze (Mespilus germanica L) S5l
ogre (Vs 3 e 5 Codps o LS 5 e 055 35 Bl o3 o s O WS el il 5 e Y-
S s G055 e 53 21 K8 4 S nlS il SIS S 5 el 1/0Y b e IS8 SIS B (55,8 (3l
Il ol p 5 Oy 3l day 5 it 55 5 S ol o s el Bl 503 U le (slosgd 0 g Sy Ale 0
ODULS or o Slosed a5 3550 oS a7 I Sy O 05 50 b s 03055 B 5 a0 5 e
S S Golas pasdle LS5l osme dil o e desl 5 St sl sk 3 A B LC sl 5 syl LSS
s e 4 5 il SlnS| sl ool glls oS A3l o Jy b SLS 5 s cnl Sl Sl 50 ol Bl

DU e 28 O, C\)’.\)J"L"J‘; (b slebay Oloys s

TP RS

ooy S oz 53 IS anbnl 5 loes ol sl ISl (658 6510 =)

el ol ge Ol e 3 KA G35 e T ) (e ) LG Gla 500 51 p 8 o ol sls IS Oljs cend 82
3 b Ol 25 s 3 e JS Aol G (51 LS (S o3I Aoys ey S by ol Lo T gl
b Oped 25 e 3 8 385 STl ke YO Lo <38 51 0 S0 Slie ke ool (gl A eslizad Jbo s 0

A il a5/ 5

\Wyo



g S o 5 Ao 3 S ymnsS SB0gen O oKEIMS IFAA olo s YO 6 YV- ol SLLl pole 0)KS cpraded

S5 53 LS 5 (5 o5l Y
Aol TN0 5 J5ilie TAO) IV YCC i pn gy 5 dazeie mle 035,00 b Bl b wogme Gy 5 S S 51 e 3
Lo s s gk 0 53 S (IS ol Kl am s fsles Lo Coll¥t e w0 5 L5 S lol €l 4 (St
a5l AR 00 s i 80 R L (S e A T e s (432 V0 3 5 Ve ) Sl
Co b e sS 5 boeolS Ll 43 Gy UV SLLs o jeme (HPLOYL L1 L S sl S olSous
oo $la Il b lin 3 Lo Ko sl ped 5 o 51 aslind U LT il 5 e ylG YO0 YA (sl 2 sm oo 3

A5 b

Cou y mls
O/AV) sl £5 5 el (Azy3 +/0A) Jal g5 3 A Aoy NV i g5 0 adenl Olpe &S ol DL G
55 2 s nl 53 eSlS Ol IS sb ol (A3 1/AY) ol s £ 50 31 (5 ey Jlome sl 315e 1l (A
O Gy S5l i ol g3 255 50 i 55 5 adlS Slie ol e 555 Ol Sl il (Lol 58 o8 5 o
E5 Cosy 3> it 35S e s (V3 500) OF gy 5| iy (s g8 CudisS 55 aslS e (Y5115 sad)
(Yl god) il iy ol g5 51 (s g5 gy 5 S 3 lS Sl ()l 50d) el 0T i S 1 2iy 2
S et shes 5 ey 3 edle Gal JMRe g ol i iy g5 288 ) el g S8 s (e 35S 5l
Lls 5 515 5 ogllan Jal g5 o ol )3 asdllae 3550 A4S sla Lals Blod 1 cpl by () s sad) ol ol g5

el iy ) Lgbb%@gdlf&i\:kb«;.dbj ty Jlfs OlS 505

900

800

700

catechin g0
(vg) 500
400

300

200

100

0

quercetin 20
(ug)

wild domesticated wild domesticated

fruit type o flesh fruit type B flesh
M}MJJMS)‘J&A k}:i)taﬁ_*)‘b‘w W;}s)‘mdﬁtﬂﬂ_\ )‘J)A.:

@l:.o
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,

WA



Fogh— (S s 5 doa 9 (G s )5 (o9 OS5 oIS ATAA olo i YO B YY- ] ) (SLEL pole 0,505 (podids

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

Abstract:

In this study, some qualitative characteristics including total soluble solids (TSS), total acids (TA),
acidity (pH) and some flavonoids such as catechins and quecetins in the peel and pulp of domesticated
and wild medlar (Mespilus germanica L.) fruit were determined. This investigation indicated that acid
content and catechin of wild type was higher than those of domesticated fruits but total soluble solids
of domesticated fruit was higher than wild ones. Quercetin in pulp of domesticated fruit was higher
than that of wild fruit. However, quercetins in the peel of wild type was higher than those of
domesticated type. Comparison of these compounds in the peel and pulp of each type revealed that
catechin and quercetin content in pulp of domesticated type was higher than its peel, while in wild
type the catechin content in pulp was higher than its peel; and quercetin content in wild type peel was
higher than its pulp.

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

WY



