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ABSTRACT

Figs samples (Ficus carica L.) were collected from three different regions
in Syria (Daraa, Swedia and Al-Qunitra) during 2015 dried and stored for 12
months by sun drying in order to evaluate the nutrition value through chemical
composition, some antioxidants and total phenolic compounds content. This
investigation was carried out at Damascus University-Faculty of Agriculture
laboratories and Central Provisioning Laboratory in Damascus. Results revealed
that there were significant differences in moisture percent, carbohydrates content
in all studied samples according to the regions. The dried figs (Swedia) were
superior to other samples in antioxidants content such as Epicatechin (-), Rutin
and Psoralen with value of (27.25; 13.51 and 2.49 mg/100g) respectively. Total
phenols content in dried figs (Swedia and Al-Qunitra) were higher with value of
(157.45 and 151.71 mg/100g) respectively compared to dried figs (Daraa) with
value of (96.27 mg/100g). Vitamin C values in dried figs (Swedia and Al-
Qunitra) were higher (6.38 and 5.5 mg/100g) respectively compared to dried
figs (Daraa) (5.10 mg/100g). Envirmental conditions affected on antioxidant
activity values. The dried figs (Swedia) showed the lowest value followed by
(Al-Qunitra), whereas dried figs (Daraa) showed the highest value (2.63; 2.76
and 3.43 mg) respectively. Total phenols content decreased in all figs samples
during storage period that the values were after one year (39.36, 37.93, 24.06 mg
gallic acid/100g) respectively. Vitamin C content decreased in all samples
during storage for one year and they were (0.49, 0.40, 0.28 mg/100g)
respectively at the end of storage period. Whereas carbohydrates, fat, protiens

and ash content increased in samples during storage period.
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Aysine (358 25ns Bl o) Ly 416,735 %17.87 il e iy le g bl el
oda (38 5Ty Ay paall Cadadll Al Glipal sl iy aall s 5 ll Ay gl ol Gilasie
.(Aksoy et al.,2015 ¢ Soni et al.,2014) c_ul.u & Gjtd\

AT Ly e 4alt) llia s Ciinal) oyl Liba)) S (3) Jsoa

3hlial) .
e 2;,;331\ &) gaud) %o (sl S A
16.73+0.56" 17.87+0.82° 23.73+0.772 49k )
83.26+0.56" 82.13+0.82° 76.27+0.772 FENIAT
4.66+0.55? 4.60+0.372 4.27+0.80? i g yal)
0.56+0.022 0.55+0.022 0.51+0.022 cRall
4.65+0.28? 4.58+0.54? 4.25+0.532 ala
73.4940.51° 72.4040.91° 67.23+0.882 il g3 <Y

5 ol G e 55 S el T e i il -

Al Lle ol WIS Aiad) ol Glie b skl ad 4 oalisd el LS

o Aall 3 sl A€ 53l 35 Ashall ma Y ga5 S Chiatll Aee Cany llyg s )

41



Qhﬁ;@mgbjﬂad&hh&;ﬁ\ U:‘ﬂ‘ ngﬁ\dﬁs}aﬂ\ MQJ‘JQPcM\ alall

(Soni et al., 2014) ale jll 5 caall g cligi g yall danally S5 Ay jaall 3halidl)

s gl AL ¢ Al Aalil) ghlie uuea cilaal) ¢l Ll il gal) st -3

e A ¢ A aali) hlie e Caiaall opll Al Sl (4) Jsea

3hliall .
PN itms o1 g % el s A
15.39+0.52P 16.44+0.75P 21.83+0.712 4 gh )
84.60+0.51° 83.55+0.75" 78.16+0.712 48lal) alall
4.73+0.552 4.68+0.38? 4.37+0.812 il g pal)
0.57+0.022 0.55+0.022 0.52+0.022 Cadll
4.71+0.28° 4.66+0.55? 4.35+0.532 alal)
74.58+0.56" 73.65+0.10° 68.90+0.83? il g3 <Y

0.05 4 sine dic 4y gina 553 3 ga g ) ol ol Cauall 8 CajalY) oDl iy -
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Ol palitie ale e Slal pe el aamy 35080l 3 adl Hgdall lain 8 dlle Adlad asag
il S (sl sudl) Gl cilie o5 iy g (DPPH) S je (e (%50) 3208y e DU Caiadll
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Cainall il clie 3 lead ol cualiy ((%5) Asine vie dusadl Caiaall gall cilie
96.27 ¢151 ¢157) aly adiy Lo j0 e | pualy o3 dayill) Cataall oyl cilie Leghi o(s )y sadll)
DR ) A Y gl A€ mlias) ssas o Il o (Cidae 08 £100/ llle James ale
Ol i s L Jan ) LS el pall o3 g Y 355 A (OaanS V5 31l As )
(s1usuall) Cabaall ool Cilie <l o6 288 (%5) A siee die Ay el Catadll ool Glue Gu C
Slo (Ghise o5 £100/ade 5.10 ¢5.56 46.38) iy ady Loy e §yals 5kl cilie &
Al et e ol LS Ll 3 aindl il 3 C opnelid a6 (alisil Jaa o) a8y ¢ 5l
S5l G el 3008V Eigan i C Gebid 386 Addaal) ciliall (o Canan @lld g s Ul
C ol & aidll dus Cf(Kim et al., 2008) o 35 «(2008 co3dkas lall) GaanS Y 5 5 ) yall

Adiadl jleadlly 4S5l 3 (81%) () Jai
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Ghlial)
LGJJ 8)25\..\33\ f—‘d,-j‘g.ud\
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(s)asaall) Cainall (il e (58 iy g (DPPH) oS e (e (%50) 3208y e DU Caial

il g5 g o(ide 343le 1) 5 (ide 267 3 huil)chinal Gl e &,lie (3o 2.63) Al S
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0.05 4y sine ie Ay gina il 5 58 3 5a s A a5l Cauall 8 Cajal) DAy -
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vie el A (38 Al Giiaddl il e 3 C i ad gl B gl LS
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] daal
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((3_shl) China)l Gl e Lali (sl gudl) Chinall il Gl 8 Lead el iy o(%5)
A sl e (Ghine 8 $100/ e (aea ile 36.58 457,65 ¢59.83) il ais o o Tyl
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QiAal) Aalil) (ghalia quws chlaall ¢pil) (& C Gpalid g ASl N gAY (s -17
P

dsas A baad 5l i Agles aie Cadanall ol il Slaal) Jilatll il o kil
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(éae i $100/4ks 0.28) ualy

55
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.(Burdurlu et al., 2006) x5 yued) & 55ie luy oSl aea ) Cpaliadll 128
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Sl Je (Sl s £100/ #al53.75 185.48) laias Rutin Aad (A (3 kil 5 ol gull)
Aysine 33 25as Lan gl 35, (Gl 035 100/ 3a62.08) (o) il Gl ae L jlia 2ic
15.065 12.76) leiasd Caaly Cus (Lo a8 kil colygull) i) cilie 8 Gallic acid 4ad
& cailial a8 Syringic acid sl dwally S, . Ml e (Gl o5 $100/ e 21,775
i 15,57 5 21.63 524.72) et izl Cum (e a3l ol sull) DAY Blhalidl cilie
o Aasll Gl LS s sinas Rusine (58 25 Ba sl LS L I e (ils 035 $100/
18.11 527.26) ualy Cus (Lo 2y 3 kanidll 5 el pudl)d s jaall Blalidl S 8 Chlorogenic acid
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(A 5o 5 e slal o gedl 5 ¢ RS Al gLl 5yl e sl AU Al g5 g TS A003s0) o) sal)
(Miletic et al., 2014) s_AY! a saudl 5

4l (3hlia Cova Ciiaall il 8 (Gila (s & 100/@ke) 530 50uSY) Slaliae 15 (15) Jsan

skl

LGJJ SM‘ 9‘4,-33-«-4\
0.63+0.02° 1.76+0.01° 2.83+0.03? Gallic acid
0.96+0.05° 0.88+0.02° 1.08+0.04% | Chlorogenic acid

17.73+0.01° 20.41+0.01° 27.25+0.04 Epicatechin(-)
0.52+0.02° 0.79+0.01° 0.81+0.012 Syringic acid
8.23+0.01° 7.01+0.01° 13.51+0.012 Rutin
1.83+0.01° 2.16+0.01° 2.49+0.022 Psoralen

0.05 4 siza Yie 4y gina iy 8 2 5a s A aa) gl Cacall 8 Ca a1 DA s -

8 52SY) ol ¢ 153 a2 53 (Hisil and Nakilcioglu, 2013) ae Liailis cadl 65 3

&\}'ﬂ daaS A ol pud A LS 5 e il Shalie Bac @umuﬁ;dm Sarilop aia

gli V5 Ay skl g daliall s Al Jal sell il U 5gmy Adbisdl Bhaliadl 8 50uSY) Claliae
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Gallic acid: (s Cuil) (s sina A cidail) dlas HiU -22
il ¢ yell sy Gallic acid (e Ol s sine & cadaill dlee H5 (9) bl Cu
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