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1 R
Tablel TLC K valuesd caroteniods in Red flesh navel orange

R/ R value/ ot

Materid 1 2 3 4 5 6 7 8 9 10 11
0 0.23 - - 0.37 0.40 0.43 0.50 0.53 - - 0.97 0.99
Red flesh navel orange
Tometo 0 0.23 - - - - 0.40 0.43 - - - - - - 0.97 0.9
Carrot 0 0.23 - - - - 0.40 0.43 - - - - 0.57 0.95 0.99
B - {3-carotene 0 - - 0.99
Lycopene 0 - - 0.97
Xanthophyll 0 0.35
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Fig. 1 HBution files d authentic lycopene , beta-carotene and Red flesh navel orange on HRLC
Vaues marked on the e ution files indicate retention times.
9.63
9.68mn,PB - 15.71 16.01min ( 1) 3
: ( ) ; ,
, 9.73 9.8mn, B - (15. 68
16. 03 min) B -
( ) 73.57 % 77.78 %, 55.36 % 58.49 %, - 18.21 %
19.93 %, , B - ,
: . B -
2.2
: , Y=3.18 ><10'6X+O.5307,r=
0.9994" ", (t>tom); B - ,Y=3.66 x107°X- 0.0702 , r=0.9999 ", (t>too)
, 0.75Mg- Lt 91.4% 104.3%;B -

0.313gnm t 73.0% 75.5%
2 , 8 (8 29



206 29

10 23 ), ( (75.70 £7.03) Hg-g "
(58.81 +3.49) Hg-g'' ; 10 23 L1127 (78.02 +3.26)
Hgg ' , L1226 (109.67 £8.99) Hg-g *;
20d (1 9 ) (67.13 +1.93) g g *: 7d (1
6 ), 2 7 19 (66.72 +8.50) ug-g >  (70.66 *
3.50 ugg* 50 70d, 1 9 : 4 25
, (10.87 £0.10) Ug-g *, /10
, 8 29 { )
(75.70 £7.03) Wgg *, (21.27 +0.85) Ugg*!
B- 11 27 ) , (12
2% ) (15.52 +0.48) Ug- g *; 20 70d (1 9 2 19 ),
; 4 B - (3.28 £0.21)
Hggt
2 12f26 18 .
110
6l 12-26
100 | b
%0 | 14 1127 /|
N : g |
zZ & i 8t !
W 70 | Il !
3 = a5 :
8 E 60} ! & § :
o ! . © i
& sof | h .E ® i
2 | : !
— a0} ! A 6f :
! I
30 i i
i 4 ]
20 | i
KAl ! XE Fir ) RE c
10} Pre-harvest ! Post-harvest . 2| Pre-harvest E Post-harvest 04-25
| 04-25 !
ol— S S 0 L N
08-27 09-26 10-26 11-25 12-25 01-24 02-23 03-25 04-24 10-31 11-30 12-30 0129 02-28 03-30 04-29
H# Date H# Date
2
5% ,
Fig. 2 Changes d pigments concentration in Red flesh navel orange during fruit development and sorage
Letters on the curvesindicate 5 % sgnificant level , while dates indicate dates for sanpling.
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|dentification of Main Pigmentsin Red Hesh Navel Orange ( CitrussinensisL.)
and Evaluation o Their Concentration Changes during Fruit Devd opment and
Sorage

Xu Juan and Deng Xiuxin
(National Key Laboratory d Crops Genetic Improvements, Huazhong Agricultural University, Wuhan 430070, China)

Abgract : In thisarticle, two main pigments lyocopene andB - carotene were i dentified in Red flesh navel orange
by usng Thin Layer Chromatography and PAD combined with HRLC, its red flesh was pigmented by lycopene which
made up 10 55.36 %- 58.49 %df the total peak area (counted in peak areadf lvent) , wheread’ -carotene held
18.12 %- 19.93 %. Usng Reversephase HALC, sandard curves of authentic lyocopene andB -carotene were ob-
tained and then be gpplied to calculate concentration changes of pigments during fruit development and dorage under
room temperature. Results showed that concentration of carotenoids was the highes at ripening time (lyoopene was
w to 109.67H g- g ' of dry mass, andB-carotene as much as 15. 52U g- g™ %) , dter harves , a tendency of de-
creadng in pigments was easy to be seen, but there was d © a dgnificant increase gppeared in Jan. 16th. After 4
nonths of dorage , concentration of carotenoids reached the lowes anong al invegigated periods.

Key words: Red flesh navel orange (Citrus sinensisL.) ; Figments; Thin layer chromatography ; High per-
formance liquid chromatography
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