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ABSTRACT: Objective To study the change rules of 5 kinds of phenolic compounds content of ‘Fertod Zamatos’
and ‘Tulameen’ red raspberry fruits during different development. Methods The content of caffeic acid, ferulic

acid, catechin, epicatechin and rutin in 4 developmental stages fruits (green fruit, yellow fruit, red fruit and dark red
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fruit) of 2 varieties of red raspberry was analyzed and determined simultaneously by high performance liquid
chromatography on a C;g column (200 mmx4.6 mm, 5 um), using acetonitrile and 0.5% acetic acid aqueous solution
as mobile phases for gradient elution. The detection wavelength was 280 nm, the flow rate was 0.8 mL/min, and the
column temperature was 25 °C. Results During the development of red raspberry from green fruit to dark red fruit,
the content of caffeic acid in ‘Fertod Zamatos’ and ‘Tulameen’ showed a trend of falling firstly and then rising, the
content of caffeic acid in dark red fruit was the highest, with the highest values being 16.383 and 60.815 mg/100 g
FW, respectively. The content of caffeic acid in ‘Tulameen’ dark red fruit was significantly higher than that in ‘Fertod
Zamatos’ (P<0.01); the content of ferulic acid, catechin, epicatechin and rutin of 2 varieties showed a downward trend,
and the content of green fruit was the highest, the highest content of ferulic acid was 163.752 and 143.148 mg/100 g
FW, respectively, the highest content of catechin was 543.915 and 139.058 mg/100 g FW, respectively, the highest
content of epicatechin was 2.079 and 1.603 mg/100 g FW, respectively, and the highest content of rutin was 0.906 and
0.651 mg/100 g FW, respectively. The content of ferulic acid, catechin, epicatechin and rutin in ‘Fertod Zamatos’
green fruit was significantly higher than that in ‘Tulameen’ green fruit (P<0.01). Conclusion During the fruit
development of ‘Fertod Zamatos’ and ‘Tulameen’ red raspberries, the content variation of five phenolics is consistent
between 2 varieties, the highest content of ferulic acid, catechin, epicatechin and rutin can be obtained from the fruits
of ‘Fertod Zamatos’ green fruit period, and the highest content of caffeic acid can be obtained from the fruits of
‘Tulameen’ dark red fruit period. This study provides a theoretical basis for making better use of its phenolic

compounds to develop nutritional and health food and drugs.
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Table 2 Standard curves for 5 kinds of phenolic compounds

PO AR

[l EYE iy fug/mL) )
WIHERR  Y=8900.50X-2409.30 0~10 0.9976
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Fig.l Caffeic acid content in red raspberries of ‘Fertod Zamatos’
and ‘Tulameen’ at different developmental stages (n=3)
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Fig.2 Ferulic acid content in red raspberries of ‘Fertod Zamatos’
and ‘Tulameen’ at different developmental stages (n=3)
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Fig.3 Catechin content in red raspberries of ‘Fertod Zamatos’ and
‘Tulameen’ at different developmental stages (n=3)
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Fig.4 Epicatechin content in red raspberries of ‘Fertod Zamatos’
and ‘Tulameen’ at different developmental stages (n=3)
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