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IHEPIAHYH

2V Topovca epyocion LEAETHONKE 1 HETOCLAAEKTIKY] GUUTEPLPOPE KOL O QUTOYNLKOG
xopokIPiopds Kapromv larwovikng peomhdg (Eriobotrya japonica, mowk. ‘Mopeitikn’ Kot
v ‘Karantoki’), ot 0moiot GuYKOUIGTNKAV GTO GTAOI0 TNG EUTOPIKNG OPIUOTNTOC. APYIKd,
KaTaypaenke n peTaforn Tov Papovg Tmv 6H0 TOIKIM®VY HETE omd dtatpnon Tovg yia 1,
3,5, 7, xau 11 nuépeg og Beppoxpacio dmpatiov otovg 20 °C. Eniong, tpocdtopictnkay ta
TOLOTIKA YOPOKTINPIOTIKA TOVG OM®G 1 GLVEKTIKOTNTO GOPKOC, 1 TEPLEKTIKOTNTO GE
ALt oteped cvoTaTiKd (A.X.X) Kot 1| OYKOUETPOVHEVT] 0E1TNTA, EVD OlEPELVIONKE Ko
TO QLTOYNMWKO TOVG TPOPIA. AVOAVTIKOTEP, TPOGOIOPIGTNKOV TO OAKA (POIVOAIKE
OLOTOTIKA, TO VOPOELKIVVAUOVIKA Topdymyo kot ot ¢@Aafovores. EmmpocbHera,
exTymOnKe M in vitro ovtioEEWMTIKY KAVOTNTO TOV KOPTOV e 000 OlpOPETIKEG
TEYVIKES: TNV dokiun Avtoewwtikig loydg Avayoyng XZiwnpov (Ferric Reducing
Antioxidant Power) ot t péBodo tov @wogoporvPootviov. H idww pebBoroyia
YPNOLOTOMONKE KOl Yo KOpmohg TV 000 TOWKIAM®MV Tov cuvinphionkav e yuypn
otovipnon (4°C) yia 14 nuépeg kar avolvdnkav petd amd 1, 3, 5 nuépeg d10tnPNong TOVG
o€ Bepuoxpacio dopatiov petd v ££000 TOLG amd TN Yuypn ocvvipnorn. H anodieia
Bapovg votepa amd 11 nuépec dtatpnong Toug oe Bepuoxkpacio SOUOTION avEpYOVTOV GE
196 % wou 22 % vio 1 mowideg ‘Mopeoitikn’ kou ‘Karantoki’ avrtioctorya. H
TEPLEKTIKOTNTA 6€ A.X.X KOL 1| GUVEKTIKOTNTAG TNG GAPKAG TOPOVGIOGAV TOAPOUOLEG TULES
KOl OTIC OVO TOIKIMEG e HKPEG OLOKVUAVOELS KOTE TN UETOUCVAAEKTIKY] TOVS ®pipovon,
EVD M OYKOUETPOVUEVT] 0EDTNTO. LEIDVOVTAY PE TNV €EEMEN TG MPILAVOTNG TOV KOPTMOV.
Ot petaforég oTn TEPLEKTIKOTNTO TOV KOPTMOV GE OAIKA QOIVOAIKA GLGTOTIKA, OAKEG
QAAPOVOAEG KOl GE TAPAY®YO VIPOELKIVVOL®UIKOD 0E€0G NTaV LEYOADTEPEG OT TTOIKIALL
‘Mopoitikn’. EmmpoécOeta, ov kapmoi g mowidiog ‘Mopoeitikng mopovciocav
1oYLPOTEPN OVTIOEEWMTIKY KavOoTNTa 0w £0e1Eav N uébodog FRAP kot m pébodog
QPOGEOLOALPINVION GUYKPITIKA HE TOLG KOpTovg TG mowkidMoag ‘Karantoki’. Amo ta
GLVOMK(, OOTEAEGHOTA TPOKVTTEL OTL O1 dVO TOKIAlEG [amwVvikng peomAds cuvieToOV
dproteg TYEG PLUGIKMOV OVTIOEEWMTIKAOV, Le TN TowKiAio ‘Mopeitikny’ vo vepéyel g Tpog
T0 PUTOYNUIKO TG TPoPiAd. A&ilel va onuelwdel 6Tt avt givon n Tpd T Tpoomdbela yia
aloA0YNoN TOV QUOIKOYNUK®OV KOl QUTOYNUIKOV 1O10THTOV TOV KapmodV lamovikng

peomMdg (Eriobotrya japonica) mov kadlepyovvtot otnv Kompo.



ABSTRACT

The 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 (20°C) or after cold storage (14
days at 4 °C) 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.



