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�{d�Y Ê�uÁ �Â¿ �Y �f�Ì] Ê¸ÅY �Â¿.�f�Ì] Ê�uÁ d�Â³ �Y Ê¸ÅY �Â¿ d�Â³ �{ ¾Ìf��WÂ¯ �Y|¬» ¾ÌÀr¼ÅÊ·Á d�Y

d�Y Ê¸ÅY �Â¿ d�Âa �Y �f�Ì] Ê�uÁ �Â¿ d�Âa �{ ¾Ìf��WÂ¯ �Y|¬».½Z�¿ d�Â³ Á d�Âa �{ cZ^Ì¯�e ¾ËY ½Y�Ì» Ä�ËZ¬»
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2� É|ÌWÂ¿ÁÔ§ cZ^Ì¯�e É�Ì³ Ã�Y|¿Y
�Y|¬»1�Y ¹�³Ä¿Z³Y|m �Â� Ä] ÃÂÌ» d�Âa Á d�Â³�ËZ» ½�Á�fÌ¿ Z]Á |¼nÀ»�{Âa|�.cc2µÔu)85%Á µÂ¿Zf»15%|Ì�Y
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ÓZ] ÊËM�Z¯ Z] Ê§Y�³ÂeZ»Á�¯ ÃZ´f�{)HPLC(�³Z�ZÀ� Ä] �Æn» ,UV|� ªË��e.¾ÌreZ¯ ÊËZ�ZÀ���WÂ¯ Á ZÅ\Ìe�f] ZÅ ¾Ìf
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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             

  


