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ABSTRACT: Objective To study the changes rule in the nutrients, bitter substances, and active ingredients of
alkaloid of young fruits of ‘Hongmeiren’ citrus during different growth periods. Methods Taking the young fruits of
‘Hongmeiren’ citrus in different growth periods from July to October as the research object, the nutritional components

such as total phenols, total flavonoids, pectin and reducing sugar and so on, limonin compounds and synephrine and
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other indexes and their change rules were monitored. Results The extension of the growth period, the total acid (TA),

total soluble solids (TSS), reducing sugars, and total flavonoids in the young fruits increased firstly and then decreased,

while the content of reduced ascorbic acid decreased firstly and then increased, and the content of total phenols and pectin

decreased, the total content of pectin and flavonoids reached the highest [(22.67+0.03) mg/g and (5.38+0.02) mg/g] in the

young fruits during A and B growth period (mid July to early August, mid August to early September), which could be

used as the raw material resources of natural antioxidant and pectin extraction. In addition, the content of limonin and

nomilin in young fruits increased first and then decreased, the content of synephrine in young fruits first decreased

rapidly and then tended to be flat, the content of young fruits during the growth period of A was the highest

[(2071.13+£16.96) pg/g FW]. Conclusion The young fruits of ‘Hongmeiren’ citrus can be the raw material for

extracting pectin and synephrine active ingredients and natural antioxidant, which improves its utilization rate and

economic value.
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FABY NaOH AL, 1 %E LAZEIRKAVE N as (st e, MR IR
SEIFAE NaOH B i i A BUH S B o i (LA 2R
i), AzLat(1):

[V, -V,) xC_, x0.067 x D]
02 xV +V

e Vi
FHorb Vi E I AE NaOH bR HERG & I RA T, mL;

Vo—25 F B THFE NaOH A i 12 W AR, mL;

Craon—NaOH HRyfENH M B4 0.01 mol/L;
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B 0.01 g BB EEREAS, TINA 60%K) 2, 1.5 mL, 60°C
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Fig.1 Young fruits of ‘Hongmeiren’ citrus in 4 different growing
periods from July to October
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Fig.2 Changes of total acid and total soluble solid content in young
fruits of ‘Hongmeiren’ citrus during different growing periods (n=3)
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Fig.3 Changes of reducing sugar content in young fruits of
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Fig.4 Changes of total phenol content in young fruits of
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Fig.5 Changes of total flavonoids content in young fruits of
‘Hongmeiren’ citrus during different growing periods (n=3)
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Fig.6 Changes of reduced ascorbic acid content in young fruits of
‘Hongmeiren’ citrus during different growing periods (n=3)
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Fig.7 Changes of total pectin content in young fruits of
‘Hongmeiren’ citrus during different growing periods (n=3)
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