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Studies on the change of chemical coniposition of Poncivus trifoiata

PARK, Myung Sam And Soon Bae CHUN

(Dept. of Biology, Collegd of Liberal Arts and Sciences, Chonnam University)

ABSTRACT

This experimental was undertaken for the purpose to investigate the different
chemica 1 composition in developing fruit of Poncirus trifoiata. In the first place,
the differences among the content of tannin and qualitative anaiysis of free sugars
and organic acids in the fruit of Peoncirus irifoiata from Kwang-ju are to be inve-
stigated and chemical components are analyzed:

1). The differences of the content of tannin are investigated at the four periods
of time and gradual decrease in the sample 2 (July 15) take place.

2). In sample 1 (June 20), X}flose, mannose and rhamnose are not identified and
later, as the fruit age, other three sorts of sugars with the former are founded
and there is a conspicuous tendency to increase in the content and especially
the increase in glucose and rhamnose seems to be related with the decomposition
of tannin, while the decrease in the former from sample 2 to sample 4 with the
formation of the latter.

3). Tartaric acid, succinic acid and citric acid are appeared and then in sample 1
(June 20) these are not founded and later all of them are identified and gradual
increase in the content take place and especially citric acid and succinic acid
seems to be increased in the content.

These are related with the synthesis of organic materials in plant body.
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Lowenthal kol f£5ted & stg ol 2]e] 2= 10m/ 4 Hrsted indigocarmine ¥ 25ml, FEEK
75ml = HEBAA (BE 180ml)e] Belm 1.33g ¢ KMnO,S kel W a4 U= 5lx, HEs
0.1 N oxalic acid 2 &8 KMnO, 3 Iml4 FEins]4] Eefe] o BfRELo 2 Shavk thiol =
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2~3ml 2 FBAA WS Sml = EHEste) Paper chromatographys] Hkte 214wk HikE Wha-
tman FEH, No. 1 (28%35cm)a] T ifgel] 4] dem £l d4om ER2.® £4% sample I micropipetie =
0.02m/ 4 Ershe] BHK Lol spotting shglo=, ol spotd] E#E-& 0.4cm LIS shgiel. spotting §
BHE 25+2°C2 RESFTE Al A n-butanol : acetic acid : water (4:1:12%) k= f880 A7 K
BY $e) £BRdA —kT LRECE BH % SBdA K sk, 2o w4 28~30cm 7%
2 RE BH shish B T Wks AEste 2R BEREL 2= Aniline—Hydrogen-
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Table 1. The general composition of Poncirus trifoiata fruit.

composition v percent (%)
Water 70. 45
Crude protein - 4,18
Crude fat - : 6.37
Crude cellulose 10.52
Ash 3.55
Nitrogen-free extract 4,93
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Table 2. Tannin in Poncirus trifoicta.

Colletion date Sample No. Amount of tannin (g/g)
June 20 No. 1 0. 1859
July 15 No. 2 0,1720
July 30 No. 3 0. 1571
August 10 No. 4 0.1432

Table 3. Free sugars in fruit of Poucirus lvifoiata.

Sample No. Xylose Rhamnose | Mannose Glucose Galactose | Fructose Sucrose
No. 1 - —_ + + + +-+ ++
No. 2 + - +++ 4+ ++ ++ ++
No. 3 ++ +-+ +++ +++ ++-+ +++ +++
No. 4 +4+ ++ +++ ++++ ++-+ ++++ +4+++

Table 4. Organic acids in Poncirus trifoiata.
Sample No. Succinic acdic Citric acid Tartaric acid
No. 1 + — —
No. 2 ++ + +
No. 3 +++ +-+ +
No, 4 ++++ +++ +4-

galactose, fructose, glucose o] #H = ¢ Lw], mannose = 6 § T& (sample 1)d] = #HHi=E = o}
Uiz, 75 Fag¥e 88 WA s EmdE £ 4+ 9k methyl pentose ¢l rhamnose 7F #H
Hese 6 5 TR 7TH Fa(sample 1,2)o A= As fHHER ohgled, 7TH TH= 874 @
f) (sample 3,4) 4 Fhoshe @A) ot Table 4o A2l o] HEEEE-2 3717 BE-F il =lde
H), spot &] = 1ok B¢ W&o = wol4 tartaric acid 7} 8¢l 4 AF Qe B AR
e 6 Tades A HHEA g, 78 THY BBz 85 wade Ends 2 5 ¢
vt

Ll FiRE fed 24, T4 65 THYH 8 W8 (sample 1~4)7kx] tannin & &FEfH2
A Bbehe HRS Vel o, Fildl e B 3¢ 29 Foeh 2 FEB dldAx
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1) Tamnin 584 £+ 41 el B9koxd sample 2(7 B 15 B)ol A Eigeiys)l A7 Dot

2) sample 1 (6 A 20 H)] A= xylose £ mannose .82 rhamnose 7} i = A ok =d
B, A&7t BiE gl =k el o] vhE SV %E Hn £ ERE wadd, e
glucose ¢} rhamnose & #i+= tannin o] e}t BHRT A4 22 KEd §EY #HdE #£5Y BR
= FAfE A £k

3) Tartaric acid, succinic acid, citric acid 7} IElit=r] sample 1(6 8 20 A)o] A= o] 59|
W A ohglont, 2% R K Sz £898 Enx Qojuba #9 citric acid, succinic
acid ¥ && Emst e 3 el o) AL ik A BEMEY S = etk
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