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Study of some antioxidant compounds and total antioxidant activity in eight
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ABSTRACT

Strawberry (Fragaria ananassa Duch.) is a good source of natural antioxidants. Fruits from eight Strawberry
(Fragaria ananassa Duch.) cultivars (‘Kurdistan’, ‘Merck’, ‘Camarosa’, ‘Paros’, ‘Queen Elisa’, ‘Ventana’, ‘Selva’
and ‘Pajaro’) were harvested at ripen stage and analyzed for total phenolic content, total anthocyanin content, vitamin
¢, total soluble solid and total antioxidant activity. The results showed that the highest TSS was found in Kurdistan,
Camarosa, Merek and Ventana cultivars. The cultivars of ‘Pajaro’, ‘Queen Elisa’ and ‘Paros’ had the lowest total
phenolic contents. Total Anthocyanin and vitamin C content were highest in ‘Kurdistan’, ‘Merek’ and ‘Camarosa’.
Among the investigated strawberry fruits the cultivar of ‘Merek’ showed the highest amount of total titratable acidity,
while regarding to total antioxidant activity ‘Queen Elisa’ showed lower total antioxidant activity. There were
significantly positive correlation between traits of total phenolic content (0.41), total anthocyanin content (0.42),
vitamin C (0.53) total titratable acidity (0.53) and total antioxidant activity. Generally, ‘Kurdistan’, ‘Merek’ and
‘Camarosa’ were good source of antioxidant compounds.

Keywords: antioxidants, strawberry, total phenol, total anthocyanin.
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Table 1. Analysis of variance for measured triats in the eight strawberry cultivars

Mean squares for

Degree

Free radical Total

S f variati i
ource ot vartation of freedom Anthocyanin Total Vit.C scavenging soluble T|tr§t§ble
phenols L . acidity
activity solid

Block 2 9.36™ 480.13 " 46.48 ™ 12.16™ 1.04™ 0.99™

Cultivar 7 113.72"™ 75235 152.96 ™ 171.33 ™ 431" 171"

Error 14 3.66 125.34 16.71 34.94 0.51 0.68

Coefficient of variation (%) 10.06 14.04 12.62 7.75 8.76 9.38

el 32,0 Y 5 0 rhas 53 (g lo pme (s IS S i Baasjlis FF o * s

ns, * and **: not significant, significant at 5% and 1% level, respectively.
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Figure 1. Total phenols content in the studied strawberry cultivars.
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Figure 6. Titratable acid in the studied strawberry cultivars.
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Table 2. Pearson’s correlation coefficients between different traits in the studied strawberry cultivars

Free radical Total soluble  Titratable

Anthocyanin ~ Total phenols  Vit. C . . . -
scavenging activity solid acidity
Anthocyanin 1
Total phenols 042" 1
Vit. ¢ 0.81" 0.69™ 1
Free radical scavenging activity 041" 0.41" 053" 1
Total soluble solid 0.71" 0.37™ 0.56™ 0.22"™ 1
Titratable acidity 0.27™ 0.58" 0.60” 048" 0.21™ 1
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ns, *and **: not significant, significant at 5% and 1% level, respectively
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