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Abstract

The aim of this research was to study the physical characteristics and chemical composition
of three types of wild hawthorn growing in Syria (large yellow hawthorn C. pubescens,
small yellow hawthorn C. monogyna, and red hawthorn C. azarolus), and determining their
content of biologically active compounds, and a study of the chemical and sensory changes
that occur on the fruits of hawthorn (C. pubescens) after treating them with different
concentrations of citric acid, ascorbic acid, sucrose, and sodium metabisulfite, and storing
them at a temperature of 4 °C for a period of 90 days. The weight of the large yellow
hawthorn fruit was significantly higher compared to the rest of the species, reaching 13.93
g. The results showed that all studied types of hawthorn were rich in ash (between 1.68 and
2.82% fresh weight) and fiber (between 8.16 and 9.54% fresh weight). The red hawthorn
was superior in its content of total phenols and anthocyanins to the rest of the studied
species, while the little yellow hawthorn was superior to the rest of the hawthorn species
in terms of its content of flavonoids. Red hawthorn fruits recorded the highest percentage
of antioxidant activity, followed by small yellow hawthorn fruits. The content of flavonoids
stored only by refrigeration without any chemical treatment decreased at the end of the
storage period, while this decrease was less in the samples treated with 3% citric acid and
2% metabisulfite in the same period of storage. The treatment of the fruits with a 4%
sodium metabisulfite solution was superior to all other treatments, as there was no
significant change in the fruit content of reference sugars, vitamin C, total phenols and
antioxidant activity after two weeks of storage. While the change was significant after the
same period of storage for the fruit content of vitamin C, total phenols, flavonoids, and
antioxidant activity when treated with citric acid 2%, citric acid 3%, and metabisulfite 2%.
The results of the sensory tests showed that the fruits treated with sodium metabisulfite
solution were more acceptable in terms of color, taste and texture compared to the fruits
treated with citric acid and the fruits stored in refrigeration without any treatment, while
the fruits treated with citric acid were more acceptable in terms of texture and less
acceptable in terms of taste. The fruits stored in cold storage only retained their sensory
properties for one month only, while the fruits treated with metabisulfite compound and
stored under the same conditions retained their sensory properties until the end of the
storage period.

Keywords: hawthorn, chemical composition, biologically active compounds, chemical
treatments, refrigerated storage, physiochemical properties, sensory properties.



