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Figure 1- Gallic acid and quercetin standard diagram, respectively, for total flavonoid and total phenol
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Figure 3 -The antioxidant activity in different citrus rootstocks fruit
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Figure 4- Total phenol content in different citrus rootstocks fruit
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Figure 6- The antioxidant activity in different citrus cultivars fruit
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Table 1- mean comparison of interaction between rootstock, grafted tree and tissue on antioxidant activity, total phenol
and total flavonoid

b o J5 Jib e il 1
Rootstock SFam =22 stk Total phenol Wb Antioxidant
Grafted tree tissue (Mg/gDW) Total flavonoid (mg/gDW) (%)
ok sk S 220" 0.121%" 82.21%
Seedling rootstock  skin
b5 221" 0.125%" 67.41°
flesh
oy 9 R 11.72° 0.203° 60.51
morro skin
Sour orange . _ ‘
s 9.47* 0.138° 3671
flesh
ol o 14.07° 0.198° 73.21°
mars skin
e 10.24" 0.085 " 66.41°
flesh
G S 217" 0.132°%" 85.51°
Seedling rootstock  skin
e 213" 0.145°1 52.71"
flesh
. 29° Sy 7.74' 0.191¢ 79.21b
5%9)% morro skin
citrumelo T .
ubss 7.29' 0.134° 53.41"
flesh
ol W?‘ 10.71" 0.187 66.51°%
mars skin
e 9.01% 0.109" 60.71"
flesh
G sl S 223" 0179 83.21%
Seedling rootstock ~ skin
cuds 1.39" 0.138° 23.41%
flesh
959 992 w’y 15.91¢ 0.321° 66.51°
yuzu morro skin
<4 jpp 0.262° 4871
flesh
U"")L" “"‘"96 17.12°¢ 0.2952 68216(1
mars skin
e 16.06° 0.224° 57.419
flesh
sk b e 2.20" 0.067' 78.51°
Seedling rootstock  skin
e 223" 0.148° 81.71%
flesh
s 21.09° 0.157°%f 33.55H
Ao S 5590 skin
Shel mahalleh  morro CdgS 12,261 0.066' 37 100
flesh
S 13.09° 0.160% 34.95]
ool skin
mars CudigS 18.19° 0.095 28.99*
flesh

5,85l e BB gt 10 3o )3 B e 1 LSD 905l il ealisl b S ynie Gy (gl slael
Numbers followed by the same letter are not significantly differentns by LSD test (P<0.05)
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Table 2- The correlation between measured parameters in rootstock and grafted tree

wlio wl L8 ENgwCd,d d wl aweighd  Clpdangld al glawsT G ol g
Features Rootstock Grafted tree Rootst0<_:k SNgm Ro_ots_tock ENgm s 4
phenol phenol flavonoid Grafted tree antioxidant Grafted tree
flavonoid antioxidant
wb Jib 1
Rootstock phenol
Sgmedyy i -0.215 ™ 1
Grafted tree phenol
PRV TH -0.040 ™ -0.078 ™ 1
Rootstock flavonoid
PRYNIESIRWSYH -0.328 * 0.335 0.272* 1
Grafted tree flavonoid
ab sl sl 0.856™* 0.008 * -0.077™ -0.099 ™ 1
Rootstock antioxidant
Sgmcdp sl -0.042 -0.394 ** 0.415 ** 0.334* -0.132"™ 1
Grafted tree
antioxidant
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*,** 'Ns, show the significance in 1, 5 percent levels and non-significant respectively
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