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Abstract: The HCL/methanol extracts from fruits of red flesh apple ‘Xinjiang No. 17, * Hongxun No. 17,
‘Daihong’ and ‘Red love’ at different developmental stages including young, developmental and mature
period were used as test materials to determine anthocyanin content and antioxidant activity in vitro. Re-
sult; The young fruit extract of ‘Xinjiang No. 1’ with bright red color had the highest anthocyanin cont-
entthat is 680 mg/kg. In addition, the anthocyanin content of ‘Red love’ was ten times of Daihong. The
DPPH free radical scavenging rate of pulp extracts was all significantly higher than that of VC scavenging
ability in different cultivars/strains of red flesh apple during the developmental period. However, the clear-
ance rate of hydroxyl radicals and superoxide anions were lower than that of DPPH. The removal rates of
DPPH from ‘Red Love’ and ‘Xinjiang No. 1’ increased with the increasing of extracts concentration,
which increased from 25% and 49% to 76% and 85%, respectively; and the clearance rate of ‘Daihong’
and ‘Hongxun No. 1’ on the DPPH radical scavenging rate was maintained at 80 % to 90%. When content

of anthocyanin was 10 mg/kg, the scavenging rate of three free radicals of developmental ‘Daihong’ was
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higher than that of ‘Red love’. The content of anthocyanin in the extracts of different red flesh apple vari-

eties/strains at different developmental stages varied greatly, and the scavenging ability of DPPH free radi-

cals was the strongest.
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Note: A. The flesh extracts of four red flesh apple varieties / strains in developmental period; B. The flesh Extracts of ‘Xinjiang

No. 1”7 in three physiological periods; C.

The flesh Extracts of ‘Red love” in three physiological periods; D. Content of anthocyanin

from flesh extracts of four red flesh apple varieties / strains in developmental period ; E. Content of anthocyanin from flesh extracts

of ‘Xinjiang No. 1”7 in three physiological periods; F. Content of anthocyanin from flesh extracts of ‘Red love” in three physiological

periods; Order of samples in D, E and F plots is corresponding to the order of samples in A, B and C respectively. The same below.

Fig. 1

1

Extracts and anthocyanin content of red flesh apple
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Fig. 2 In vitro antioxidant activity of flesh extracts of ‘Xinjiang No. 1”in three developmental periods
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Red love’ in three developmental periods
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In vitro antioxidant activity of flesh extracts of
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In vitro antioxidant activity of extracts from flesh and peel of two red flesh apples in young periods
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peel of two red flesh apples in mature fruit period
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