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Abstract

Barberry (Berberis sp.) is a valuable indigenous small fruit with plentiful nutritional and medicinal properties which
is only cultivated in large scale commercially in Iran. Different wild seedy genotypes of Barberry are distributed in
all over the mountainous regions of Iran. In the present study twelve unique indigenous genotypes of barberry were
selected among more than thirty barberry genotypes belonging to the Barberry collection of Mashhad Research
Institute of Food and Technology. The phytochemical properties of so-called genotypes’ fruits including total phenol
content, total flavonoid content, total anthocyanin content, ascorbic acid (vitamin C) content and fresh and dried
fruits’ color indexes were investigated. Results indicated significant differences (1% significance level) between
evaluated genotypes. With more investigations, we hope that these indigenous genotypes will be utilized as valuable
resources for obtaining natural anti-oxidant compounds and edible food colorants.

Keywords: Barberry, Small fruit, Phenolic compounds, Ascorbic acid
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