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CV

Ripening 

Season
Aril Taste Aril Color

Red Color 

Intensity

pH

Total Soluble 

Phenolics

Antioxidative 

Capacity

(Newe Ya'ar 

Code No.)
("a*") (%)

(pyrogallol 

equivalents, 

gl-1)

(vitamin C 

equivalents, gl-1)

P.G. 119-20 mid sweet light pink 9.2 Ñ0.5 14.6 Ñ0.3 3.7 Ñ0.1 1.21 Ñ0.09 1.46 Ñ0.04

P.G. 128-29 early sweet dark red 34.1 Ñ1.1 15.2 Ñ0.1 4.0 Ñ0.1 1.53 Ñ0.01 2.18 Ñ0.02

P.G. 101-2 late sour bright red 19.4 Ñ1.7 15.9 Ñ0.5 3.4 Ñ0.1 1.71 Ñ0.13 2.21 Ñ0.19

P.G. 127-28 late sweet pink 13.5 Ñ0.5 13.5 Ñ0.3 3.9 Ñ0.1 1.37 Ñ0.05 1.90 Ñ0.05

P.G. 118-19 mid sour light pink 9.9 Ñ0.5 14.3 Ñ0.3 3.9 Ñ0.1 1.06 Ñ0.05 1.30 Ñ0.07

P.G. 104-5 mid sour light pink 10.4 Ñ0.5 14.7 Ñ0.5 3.7 Ñ0.1 1.58 Ñ0.08 2.16 Ñ0.10

P.G. 130-31 early sweet red 24.8 Ñ1.5 14.2 Ñ0.4 3.8 Ñ0.1 1.60 Ñ0.07 2.09 Ñ0.08

P.G. 116-17 late sour red 24.5 Ñ1.0 15.2 Ñ0.3 3.0 Ñ0.1 2.26 Ñ0.08 3.16 Ñ0.11

P.G. 114-15 mid sweet dark pink 16.9 Ñ1.0 15.0 Ñ0.3 3.6 Ñ0.1 1.04 Ñ0.05 1.34 Ñ0.04

P.G. 105-6 mid sweet pink 12.3 Ñ0.5 15.0 Ñ0.2 3.7 Ñ0.1 0.99 Ñ0.04 1.25 Ñ0.06

P.G. 106-7 mid sweet light pink 10.4 Ñ0.5 13.1 Ñ0.2 4.5 Ñ0.1 1.09 Ñ0.04 1.33 Ñ0.05

Table 2: Properties of ripe pomegranate fruit from eleven CVs grown in 

the Israeli southern Arava Valley. The values are the average Ñstandard 

deviation of measurements during two harvest seasons.  
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ˢ˴ˬˣ˥ ˸˪ˣ˩˸

(meq/100ml)

˫˧˪ˣˮ˲ ˸˪ˣ˩˸

(pyrogallol eq,g/l)

  ˸ˡˠˣˮ ˸ˣ˪˧˰˲

˭ˣ˴ˬ˥

(Vit C eq, g/l)

26/3/071Ñ240.4Ñ14.40.2Ñ4.90.06Ñ1.320.18Ñ1.83

18/4/071Ñ200.4Ñ14.60.3Ñ5.40.05Ñ1.230.17Ñ1.71

25/4/072Ñ220.9Ñ14.90.4Ñ5.30.09Ñ1.010.09Ñ1.58

6/5/074Ñ130.2Ñ14.30.2Ñ4.80.33Ñ1.120.18Ñ1.63

16/5/071Ñ110.7Ñ15.10.5Ñ4.10.10Ñ0.950.08Ñ1.41

28/5/073Ñ140.7Ñ14.80.9Ñ4.60.11Ñ0.940.21Ñ1.53
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