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Tablel Physicochemical characteristic of medlar syrup
Moisture  Total soluble Ash Acidity PH Rg:;:;:g ;‘g::
() - [ ()
(%) solids(%) (%) (g/100g) (2/100g) (2/100g)
hg;:l;:r 44.82+1.20 45+1 2024122 6.03+135  3.47+1.56  28.5842.29  32.65+2.65

Values are means + standard deviation of triplicate determinations
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Table 2 microbiological count of medlar syrup

mesophyllic aerobes
bacteria count (CFUgr™)

yeast and moulds
count (CFUgr™)

mesophilic Lactic acid
Bacteria count (CFUgr™)

Medlar syrup 50+4

6+1 10+2

Values are means + standard deviation of triplicate determinations
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Fig 1 Compare the average value of DPPH free
radical scavenging of various medlar extract and

BHT.
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Medlar fruit (Mespilus germanica L.) has several health effects on the some certain physiological
systems of the body, such as the cardiovascular. These effects are connected with the presence of
antioxidants compounds. The shelf life of Medlar fruit is short, so different products are produced
from its fruit. One of these products is medlar syrup, which is a traditional product in northern regions
of the Iran. In this research, first physicochemical and microbiological properties of medlar syrup
were measured. Then total phenolic contents of acetonic extract of medlar syrup were measured by
spectrophotometer and antioxidant activity of different concentration of extracts were assessed by
diphenyl picrylhydrazyl radical-scavenging activity and compared with synthetic antioxidant
butylated hydroxyl toluene (BHT). On the basis of the results of this study, medlar syrup showed
good microbial quality. Total phenolic contents of medlar syrup were 61 mg GAE/100gr extract.
Acetonic extract of medlar syrup at concentration of 10 mg/ml, displayed the highest free radical-
scavenging activity (P>0.05), after BHT. Therefore, medlar syrup can be introduced as a source of
natural bioactive compounds with high antioxidant activity.
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