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Table 1. Analysis of variance of the traits of citrus fruits (blood orange, kumquat and grapefruit)
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"s: non-significant; : significant at the P < 0.05 level; ™: significant at the P < 0.01 level.
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Table 2. Means comparison for the recorded traits of citrus fruits (blood orange, kumquat and grapefruit)
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Means with similar letter(s) in each column did not differ significantly (LSD 5%). ' Catalase and peroxidase
expressed in micro moles of H202 consumed per minute per milligram of protein.
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Figure 1. Flavonoid content in the studied citrus fruit (blood orange, kumquat and grapefruit) in three

wavelengths with three replications based on a completely randomized design.

Means with similar letter(s) on columns did not differ significantly (LSD 5%).
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Table 3. Simple correlation between studied traits in blood orange, kumquat and grapefruit
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Abstract

Introduction: In addition to providing significant amounts of nutrients in our diet, plants reduce the risk of many
diseases. The beneficial effects of their consumption are due to the presence of various antioxidant compounds such
as vitamin C, polyphenols and flavonoids.

Materials & Methods: The antioxidant properties of fruits are directly related to the presence of these
compounds in plants. For this purpose, a study was conducted to evaluate the biochemical and antioxidant quality of
blood orange, kumquat and grapefruit. In this study, data of blood orange “Moro”, kumquat and grapefruit were
analyzed in three replications. Evaluated traits included: protein, vitamin C, anthocyanin, antioxidant capacity,
catalase and peroxidase activities, polyphenols and flavonoid content. Random sampling was performed to evaluate
the characteristics, and the data were subjected under analysis of variance in a completely randomized design with
three replications.

Results & discussion: The results showed that the highest amount of protein, polyphenols and anthocyanin was
found in blood orange fruit, the highest amount of vitamin C and peroxidase was related to kumquat and the highest
amount of flavonoids, catalase activity and antioxidant capacity was obtained from grapefruit.

Conclusion: Although blood orange is a valuable fruit, but, the highest amount of vitamin C and peroxidase was
related to kumquat and the highest antioxidant capacity was obtained from grapefruit.
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