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Studies about chemical characteristics
of sweet cherry fruits are very
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Asexpectedmaturation indexincreaseaccordingto ripening stage,beingmore noticeablethe differencefrom stagel to stage?2.

The color characteristicsof the W{ ¢ S S U $w8Bdt dh#r showed marked declines (p < 0, 05) from stage 1 through stage 3,
correspondingto a more intense and darker color. Accordingto Ballistreri et al. (2013 the color of cherries may be influenced by
concentrationand distribution of the different anthocyaninsand colorlessphenolicsaswell asthe pH.

Thevaluesobservedof total phenol content showa deepincreasefrom the cherriesof ripening stage2 comparingwith those of ripening
stage3, consequentlythe antioxidant activity increasesimilarly. Accordingto Hassimotoet al. (2005, the final antioxidant activity values
are classifiedashigh 73, 8 % Soshouldbe consideredthe nutritional interest of the consumptionof dark cherries
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good Intrinsicquality showed by total phenols and DPPH.
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