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Figure 1: The intensity of browning of apple genotypes

sdyd by &S Il ol (68, 4wy Jgd olS 5
2138 o 3l o 090 (S Sl SRy 69y 2 e ST
o SlaS S gg 9 Ole » ool Jelss (L5 ysba
O SLy oyl e yo aS e)l;\fb_a 50 43 990
b (Jo28 dlge S5 5 Ol (0,5 S5 0 1) edee
(2006 )5 5 ° o) 5l
RS W Cewddy @L., 4 axg b TN
Glogtd Dol G )l 5 G55 (Kot S s
Sexg IS Jsd Olie 9 ege 4L
OhHSer 5 o Slo glaazih L L s &5 (r=+/2Y0)

Sebols Oy
Sl a5 W S astiee dddllas cpl jo ol callas (2007)
g «oLild» g 90,0 ogee Bl ol (Sloged
oy 0 U5 5 L e IS 45 (ol g
5 (2000) ) S0n 57 ustls ol 035y p8) Lo 5| 5 e
Sloggd Gl s IS Jei8 YL
DAS GRS ezt e QL ) ke
Ol (glogpd
b Olime lylo a5 # 6—‘)—‘6] s ¥ 61)]61 o) éi)TLQT
Sglas gy ol el oays wivg (Jeid LS 5 5l ol

Olme s &8 o

Cum il dw 50 ogae uSl;

Olgise 1y pl)l e 5o (2 5l mp o2l o sloged 5o
oo g u‘/) B s s CaigS j0 S Joid pox>
(2003

5. Lachman
6. Cantos
7. Lee

fY

Glosed 45 Wo,S L3,55 (1999) ) San o isile

Slgo Gl 5 Jse berdisn slogiiSly S (S oo
S N e e T A RP L
Ot 5l Vsono o 51 ol S5 yis g (25T
Jsdsh ogas 4 ouisS S| Glam 3T L o Jsid Ly
(2008 .o Kan 5 ' Kptx) wilse (PPO) jlopns]
Sloged ol was o lid a5 5 ls 5925 (o0 sl 3,15S
9 gt0) Abl oo Sglite s Al sl gy Ho Al
S el Oriete 505 slod (A9TL Lyl
Jbles g dm3 o i | Jpaze 5,0l CudS o5 Sl
w30 Gl WYgame ol Wy ln 1) eSS an
oot b Al 05 (sloged (2007 (o Sen 5 ' 5
Sboe (g o Doz dei SA5S L alwogee 5o
Glogbz a5 (55518 50 0atsS dgame Jule S, lsieas

g5 e
O odgdze )3 Wogee CuBsS )3 JS Joib ol
gy Sglie 5 3 0,5 Voo s psS s YOYIYD o Y- FIVY
hls €l ;93P 05, was oo ol ¥ JS8 o5 j5blen
D JS Jsd Gl (eSS s € sl g o 5 ten
Pl o S Js Ol 5o SglE 5 S Glas)lS
Q008 )|Kan 5 0sl3 Sl) wiols Lt |, copms cilisea
£ a5 WS BT 55 (007) o lSes s o Clo

1. Jeong

2. Mathew and Parpia
3. Lu

4. SongYe



QY il /S o ylacts o3 jlgs al> | BLS ladgi (5,90

SLiss G 0 IS SSEdE Gl jo slds 52
5003 S3) 0,10 0529 35 LB slo )55 50 o el

J5 dwigigdé
JS aSgd lie a8 ols plis o Sile aslie

(2008 <), Kon £S5 duo OIFY g YAV o 00game ;0 Wogas CudigS o
Ol )35 Gedgy (V JSD) 09 Dsliie 5 035 p55
sl 1y adeigdd e 56 Il g s ot
350 1
~ 3
9 « 300 4
.
~ © 250 -
48
o2 200
2, > 150 -
;2
w 2 100 4
3 =
N E 0 -
Sl P PR 0 B P R WP B B
Khorsuan Shaﬂee IRI6 IRI4 IRI1 Golshahl
i el
genotype

o Ao glacasss jo U5 Jsid liee iV IS
Figure 2: Total phenol content in different apple genotypes
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Figure 3: Total flavonoid content in different apple genotypes
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Figure 4: Content of catechin in different apple genotypes
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Table 1: The correlation between intensity of browning and different characterization Physiology in 6
apple genotypes
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The Comparison of Browning Potency of some Iranian Apple Fruit Genotypes for
Introducing to Processing Industry

Javdani'’, Z., Ghasemnezhad? M., Haj Najari®, H. and Bakshi? D.

Abstract

Enzymatic browning of apple fruits (Malus x domestica.) is the main factor responsible for quality deterioration
in processed products such as juice, fresh-cut slices and chips. In this study, biochemical characterization of enzymatic
browning in fresh slides of some selected Iranian apple genotypes was investigated. Surface tissue browning, total
phenolics and flavenoid content, polyphenolic compounds and antioxidant activity were determined. Some genotypes
i.e. IRI1, IRI4 and IRI6 exhibited the low post-cutting enzymatic browning as compared to other genotypes. Browning
intensity showed a positive correlation with total phenol, flavonoid content and chlorogenic acid and also a significant
negative correlation with catechin in apple slides. No significant correlation was seen between antioxidant activity and
browning intensity in different apple genotypes. In conclusion, IRI1, IRI4 and IRI6 genotypes that were breed in a
research collection that was located in Karaj exhibited the lowest browning which can be suitable for products such as
fresh-cut slices, juices, purees, and dried chips.
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