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Effects of different storage conditions on changes
of bitter substance of “Shatian” Pomelo

LIU Ping"?, HUANG Chun-Xia"?, DENG Guang-Zhou'**" , FAN Qi-Jun'”*, NIU Ying'”’

(1. Guangxi Academy of Specialty Crops, Guilin 541004, China; 2. Guangxi Key Laboratory of Citrus Biology, Guilin 541004, China )

Abstract: The “Shatian” Pomelo ( Citrus grandis Osbeck) was native to Guangxi, rich in nutrition and for hyperten-
sion and diabetes patients to eat. In recent years, there were many problems in the industry, such as quality de-
creased, smell and bitter generated. The “Shatian” Pomelo were stored under ambient temperature with film (A),
ambient temperature without film (B) and 4 °C without film (C). Naringin, limonin and nomilin contents in different
sues of fruits were determined during storage by high-performance liquid chromatography. The results showed that Nar-
ingin as main bittering substance of Shatian” Pomelo was distributed in the albedos and segment membranes. Li-
monoids mainly distributed in the seeds and flavedos, and nomilin mainly distributed in the seeds. Changes of bittering

substance contents were different during storage under three storage conditions. The naringin content slightly increased
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during storage, while limonin and nomilin contents declined overall with a minor fluctuation. The contents of limonin

and nomilin in juice sac increased firstly and then decreased. On the 30th day of storage, A, B and C storage condi-
tions of naringin contents in juice sacs were (0.139 + 0.006), (0.190 + 0.009) and (0.194 = 0.019) mg - g re-
spectively and limonin contents were (47.28 = 1.91), (33.64 = 1.90) and (84.19 = 5.56) pg - g respectively.

Comparing with the A and B storage conditions, the contents of naringin and limonin of fruit juice sac under 4 C low

temperature storage (C storage conditions) were the highest. On the contrary, the contents of naringin, limonin and

nomilin in flavedos, albedos, segment membranes and seeds were the lowest under C storage condition. This study pro-

vides theoretical guides for storage of postharvest “Shatian” Pomelo.
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Fig. 1 Contents of naringin in different tissues of “Shatian”

Pomelo fruit under different conditions A Storage under

ambient temperature; 4 Storage under ambient temperature

with film; AStorage under 4°C, The same below.
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Pomelo fruit under different conditions
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“Shatian” Pomelo fruit under different conditions
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