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Effects of Different Storage Temperature on Changes of L imonin
and Naringin Content in Pulp of Satsuma Mandarin

DING Fan LIU Bao-zhen WANG Zhuang DENG Xiu-xin XU Juan
N ational Key L aboratory of Genetic I mprovement/ Key L aboratory of Horticultural Plant
Biology, Ministry of Education/ College of Horticulture and Forestry,
Huazhong Agricultural University ,Wuhan 430070, China

Abgract Maturefruitsof Guoging No. 1 and No. 3 satsuma mandarins (Citrus unshiu Marc.) were
stored under 4  and ambient temperature. Limonin and naringin contained in pulp of thefruits were de-
termined during storage by high performance liquid chromatography. Results showed that : nomilin was
under detection level in the pulp ,while naringin content was 10 times as much as limonin upon harves
ting. Irrelevant to storage temperatures,contents of limonin and naringinin both cultivarsincreased in a
general aspect ,but changes were much acutefor fruits stored under 4  comparing with thosein ambient
temperature. Furthermore ,storage under 4  inducing significant content changes of limonin and naring-
ininpulp of Guoging No.1 at several stages,thus, Guoging No. 1 was assumed to be more senstive to
the low temperature than Guoging No.3.Low temperature as4  stimulated the increase of bitterness
content ,especialy in limonin ,while G-20 d was the sendtive period after storage.

Key words satsuma mandarin (Citrus unshiu Marc.) ; limonin;naringin; storage temperature



