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Determination of contents of organic acids and V. in fruit of Prunus salicina cultivars (lines) by UPLC method
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Abstract; Taking ripe fruits of 4 Prunus salicina Lindl. cultivars (lines) of ‘ Huangguan’ , ‘ Blackamber’ , ‘Elodrao’ and
‘Xigua’ as research materials, contents of organic acids and V. were determined by UPLC method. The results show that
contents of organic acids and V. in fruit of P. salicina cultivars (lines) are evidently different, in which, content of malic
acid is the highest (1.172 0-1.991 1 mg - g™') among organic acid components, followed by that of tartaric acid
(0.063 8-0.418 9 mg - g™'), while contents of citric acid, succinic acid, oxalic acid and acetic acid are all lower than or
', and content of fumaric acid is trace; total content of organic acids and content of V are
1.356 2-2.162 0 and 0.017 0-0.022 8 mg + g ', respectively. Among 4 cultivars (lines), contents of each organic acid

equal to 0.071 5 mg - g~

component and V. and total content of organic acids in fruit of ‘ Huangguan’ are relatively balanced in general.
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Table 1 Comparison on contents of organic acids and V. in fruit of Prunus salicina Lindl. cultivars (lines) (X+SD) D

AP/ (mg - ¢7")

Content of organic acid

Al () e - — = o
Cultivar (Line) L PR R Bl W LR
Malic acid Citric acid Tartaric acid Succinic acid Fumaric acid
2587 Huangguan 1.893 0+£0.079 5a 0.030 2+0.001 7ab 0.127 2+0.006 8b 0.019 5+£0.001 9c <0.000 1
MBI Blackamber 1.991 1£0.184 Oa 0.026 9+0.002 4h 0.099 2+0.014 9b 0.019 2+0.001 7c <0.000 1
%7 Elodrao 1.172 0+0.062 Oc 0.017 6+£0.000 4c 0.063 8+0.002 1c 0.071 5+0.003 2a <0.000 1
PO JRZE Xigua 1.600 1+£0.033 7b 0.032 0+£0.002 4a 0.418 9+0.027 Oa 0.026 1+£0.005 4b <0.000 1

A (R

Cultivar ( Line)

AL

it/ (mg - g7h)

Content of organic acid

R

Oxalic acid

LR

V(;/E\ﬁ/(mg ° gil)

Acetic acid

it
Total

V¢ content

B3t 28 Huangguan

M BEF1Z= Blackamber

%25 Flodrao
PERZE Xigua

0.010 3+0.000 3bc
0.012 4+0.001 2b
0.017 9+0.002 7a
0.008 4+0.001 5¢

0.041 5+0.012 2b
0.013 1+0.004 Oc
0.013 5+0.000 7¢
0.062 1+0.016 Oa

2.121 7+0.093 4a
2.162 0+0.186 3a
1.356 2+0.061 9b
2.147 5+0.046 5a

0.022 6+0.001 1a
0.022 8+0.002 7a
0.017 0+0.000 5b
0.020 6+0.003 2ab

D [R5 o R R /NG FhE R R 25 57 13 (P<0.05) Different lowercases in the same column indicate the significant ( P<0.05) difference.
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