23 1 Vol. 23 No. 1
2002 1 Journal of South China Agricultural University Jan. 2002

: 1001— 411X (2002) 01—0016— 04

KR EE L B2 R, FEE

(1 dREXFRAEFER TR JMN510642; 2% 8 Rk k 4 SHFER, R 7 M 510642

530 nm s
: S667. 3 :A
. 0.5 gL ( ,
s . ) 2 min, (
).
[1 [2 1.2
D : Scott
. L3l , 30
, =2 X )/
10%, , . 1 .5
. Undethill '* @) pH : Wrolstad
pH . 7 . 5¢g . P=1%HCl
pH , , . . 100 mL,
pH , . I mL ) 0.4 mol/L pH1.0KCl—HCI
3] 0.4 mol/L pHS.0 /
y y 5 ml, . ,» 510 nm
. (D).
(mg/g)= ADX5
. X0.1X 1 000X 45.2/(29 600X 5), ., AD=D
(pH1.0)— D (pH5.0); 5 ;0.1
( ). pH (L); 45.2 —3—
;29 600 —3—
, (mol '*am 135 . R
, . ., ADX5
3)
S5¢g ) . P=1% ,
1 . , 100 mL,
1.1 530 600 nm D.
(Litchi chinensis Soon. cv. Huaizhi), 3 s D530 im™— D600 nm
: 2001— 08— 22 TR BB H(1965—), B, AR, M.

cBRA RASE A AF B MA (39900102); 777 4 A AR A5 K 45 85 RE (980165)



17

; Underhill [ s Ds3omm
4;”0.20 5
@ i B35 4 #é
. . )] X EO.IO 2 82
. 40°C %35 ga.os | E
— 10
’ P=1% ; RN
’ 5 =17 "
% s K4 & anthocyanin
’ =4— HIACHH browning index
Ds3o.
) : UV—2401PC 1
4) Fig. 1 The change of anthocyanin content and browning index dur-
400 ing lychee pericaip browning
~600 nm , . ozor
w
&
i E 005
2 EE
2.1 ggum-
’ 2 y=-0.0248x+0.1973
1 ’ g 0051
, s 1d ,4d
. pH 0 2 4
: (0. 169 0. 020 )mg/g RN browning index
(0.057 +0.04)mg/g (P<0.05),
2
(#=0.0976. 2), , - o ,
Fig. 2 Relationship between browning index and anthcy anin degrada-
tion
2.2 pH 1 ,
. . Undehill '
Underhill D530 nm, (3 ; pH
D 50 nm D @0 nme
1 pH

Tab. 1 Comparation of the determination of lychee pericarp anthocyanin content mesured by
pH— differential method and HCl— methanol method respectively

HCI— methanol method

pH
fruit with different pH— differential method
browning degree ADX 5 D330 m

D53 m™ Dew m

red fruit
half— red fuuit

browning fruit

1.1064-0. 103a
0. 417+0. 114b
0.289=0. 093¢

1.262+0. 143a
1.256+0. 103a

1.2924-0. 125a 1.1194£0. 120a
1.084=0. 150a

1.05620. 112a
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Tab. 2 Interfering of brown compounds with the determination of lychee pericarp anthocyanin

e e HCl—methanol extract of
fruit with different .
lychee pericarp
browning degree

red filtrate after

removel of methanol

solution of browning

precipitate in HCI—methanol

(D30 m) (D30 m) (D50 m)
red fruit 1.29240. 125a 0.93240. 157a 0. 18940. 049a
half— red fruit 1.262740. 143a 0. 40540. 097b 0.637=0. 106b
browning fruit 1.256=+0. 103a 0. 09940. 056¢ 1.043740. 127c
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Change of Anthocyanin Content and It s Determination
During Lychee Pericarp Browning
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Abstract: Lychee pericarp biowning index increased while the content of anthocyanins decreased with storage time, and
there was a good correlation between pericarp anthocyanin content and browning index when the pH—differential method
was used as the analytic method. However, there was no obvious change in the wntent of anthocyanins while the fruit
biowned when the acidific methanol method was used. To cnfirm the correlationship between pericarp browning and an-
thocyanins content, these wo methods was compared. Besides anthocyanins, acid methanol also extracted the brown com-
pounds, which were insoluble in water and interfered with the detemination. According to the solubility of anthocyanins
in water, = 1% HCl was used as the extract solution in the pH— differential method, which would mot extract the
brown compounds. Additionally pH differential method could eliminate the intedference of other compounds with the de-

termination.
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