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Fig. 1: Effect of different concentrations of antioxidant vitamins applied as spray on fruit weight and length  
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Fig.2: Effect of different concentrations of antioxidant vitamins applied as spray on fruit diameter and pulp weight  
 
 
 
 
 
  
 
 
 
 
Fig. 3: Effect of different concentrations of antioxidant vitamins applied as spray on fruit moisture content Fruit 

chemical properties 
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Fig. 4: Effect of different concentrations of antioxidant vitamins applied as spray on fruit soluble solid 

concentration and total acidity 
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Fig. 5: Effect of different concentrations of antioxidant vitamins applied as spray on fruit total phenols content and

radical scavenging activity 
                                                                                                                                                                                                                                                       
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Fig.6: Effect of different concentrations of antioxidant vitamins applied as spray on fruit oil content 
 
 
                                  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Fig. 7: Effect of different concentrations of antioxidant vitamins applied as spray on Fatty acids composition 
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Fig. 8: Effect of different concentrations of antioxidant vitamins applied as spray on fruit oil acid and peroxide value 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Fig. 9: Effect of different concentrations of antioxidant vitamins applied as spray on fruit oil saponification value 
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Fig.10: Effect of different concentrations of antioxidant vitamins applied as spray on fruit oil phenols content and 

radical scavenging activity 
 










