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��(� $�+�-!� �+)�!1�  ����*'(�� (  ���!��������* !� $�+�.�+, ��� � .���2( ��"# 

2�+���(+�! "# ��+$�� ��$&���*#  �!$���,# (Eriobotrya japonica, $���. ‘��+.1���(’ ��� 

�(� ‘Karantoki’), �� �$�1�� !�)�� 1!�(��� !�� !�,0�� �(# � $�+��*# &+� "�(��#. �+2��,, 

����)+,.(�� (  ���%��* ��� %,+��# �&� 0-� $��������  ��, �$" 0���*+(!* ���# )�� 1, 

3, 5, 7, ��� 11 ( �+�# !� '�+ ��+�!1� 0& ��1�� !���# 20 °C. �$1!(#, $+�!0��+1!�(��� �� 

$������, 2�+���(+�!���, ���# "$&# ( !�������"�(�� !,+��#, ( $�+������"�(�� !� 

0�����, !��+�, !�!�����, (�.�.�) ��� ( �)�� ��+�- ��( �/-�(��, ��� 0��+���*'(�� ��� 

�� .���2( ��" ���# $+�.1�. ��������"��+�, $+�!0��+1!�(��� �� ����, .�������, 

!�!�����,, �� �0+�/������ &���, $�+,)&)� ��� �� .��%��"��#. �$�$+"!'���, 

���� *'(�� ( in vitro �����/��0&���* ����"�(�� �&� ��+$��  � 0-� 0��.�+�����# 

��2����#: �(� 0��� * �����/��0&���*# �!2-# ���)&)*# ��0*+�� (Ferric Reducing 

Antioxidant Power) ��� �(  �'�0� ��� .&!.� ���%0���1��. 
 10��  �'���)1� 

2+(!� �$��*'(�� ��� )�� ��+$�-# �&� 0-� $�������� $�� !���(+*'(��� !� 3�2+* 

!����*+(!( (4°C) )�� 14 ( �+�# ��� ����-'(���  ��, �$" 1, 3, 5 ( �+�# 0���*+(!*# ���# 

!� '�+ ��+�!1� 0& ��1��  ��, �(� �/�0" ���# �$" �( 3�2+* !���*+(!(. 
 �$����� 

%,+��# -!��+� �$" 11 ( �+�# 0���*+(!*# ���# !� '�+ ��+�!1� 0& ��1�� ���+2����� !�  

19.6 % ���  22 % )�� ��# $�����1�# ‘��+.1���(’ ��� ‘Karantoki’ ���1!���2�. 
 

$�+������"�(�� !� �.�.� ��� ( !�������"�(��# �(# !,+��# $�+��!1�!�� $�+" ���# �� �# 

��� !��# 0-� $�����1�#  �  ��+�# 0���� ,�!��# ���, �(  ���!��������* ���# &+1 ��!(, 

��� ( �)�� ��+�- ��( �/-�(��  ���������  � �(� �/���/( �(# &+1 ��!(# �&� ��+$��.  

��  ���%���# !�( $�+������"�(�� �&� ��+$�� !� ����, .�������, !�!�����,, �����# 

.��%��"��# ��� !� $�+,)&)� �0+�/������ & ���- �/��# *���  �)��-��+�# !�( $�����1� 

‘��+.1���(’. �$�$+"!'���, �� ��+$�1 �(# $�����1�# ‘��+.1���(#’ $�+��!1�!�� 

�!2�+"��+( �����/��0&���* ����"�(�� "$&# �0��/�� (  �'�0�# FRAP ��� (  �'�0�# 

.&!.� ���%0���1�� !�)�+����,  � ���# ��+$�-# �(# $�����1�# ‘Karantoki’. �$" �� 

!������, �$�����! ��� $+��-$��� "�� �� 0-� $�����1�# ��$&���*#  �!$���,# !���!��-� 

,+�!��# $()�# .�!���� �����/��0&�����,  � �( $�����1� ‘��+.1���*’ �� �$�+�2�� &# $+�# 

�� .���2( ��" �(# $+�.1�. �/14�� �� !( ��&'�1 "�� ���* �1��� ( $+��( $+�!$,'��� )�� 

�/���")(!( �&� .�!���2( ���� ��� .���2( ���� �0���*�&� �&� ��+$�� ��$&���*# 

 �!$���,# (Eriobotrya japonica) $�� ������+)�-���� !�(� 	-$+�.  
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�he postharvest behavior and phytochemical characterization of Japanese loquat fruit 

(Eriobotrya japonica) from two cultivars (‘Morfitiki’ and ‘Karantoki’), grown in Cyprus 

was studied. Fruit, harvested at the stage of commercial maturity stage, were analyzed after 

1, 3, 5, 7, and 11 days maintenance at room temperature (20oC) or after cold storage (14 

days at 4 oC) and additional ripening at room temperature for 1, 3 and 5 days, respectively. 

Weight loss (%), tissue firmness, total soluble solids content and titratable acidity were 

monitored. Also the phytochemical profile of the two loquat cultivars was investigated. 

More specifically, the total phenolic content, hydroxycinnamic acid derivatives and 

flavonoids were identified. Furthermore, the in vitro antioxidant capacity with the Ferric 

Reducing Antioxidant Power (FRAP) assay and the phosphomolybdenium method was 

assessed. Results showed that weight loss was up to 19.6 % and 22 % for ‘Morfitiki’ and 

‘Karantoki’ fruits respectively after 11 days maintenance at room temperature. Not 

pronounced changes in total soluble solids and tissue firmness were monitored throughout 

the ripening period for both cultivars, while titratable acidity went descending with the 

progress of ripening. Fruits of cv. ‘Morfitiki’ showed higher content in total phenolics, 

total flavonoids and hydroxycinnamic acid derivatives and stronger antioxidant capacity 

compared to ‘Karantoki’ fruit. Overall, the two Japanese loquat cultivars represent an 

excellent source of natural antioxidants. It is worth noting that this is the first attempt for 

the evaluation of the physico-chemical and phytochemical properties of Japanese loquat 

fruit (Eriobotrya japonica) grown in Cyprus. 

 

 


