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Table 1. Changes in hesperidin content in different parts of Ponkan fruit during harvest periods

Hesperidin concentration ( g/100 g fresh wt.)

Parts Harvest periods
10/5/1994 11/8/1994 12/6/1994

Flavedo 1.118* 1.221b 0.567¢
Albedo 3.0542 2.937b 2.268¢
Segment membranes 0.6322 0.562° 0.458¢
Juice vesicles 0.1682 0.1732b 0.177°
Juice in juice vesicle 0.0452 0.0482 0.037°
Seed 0.0272 0.0272 0.010b
Total 5.044 4.968 3.517

* Means within the row with the same letters are not significantly different (P>0.05). Values are the average

of three separate experiments.

Table 2. Changes in hesperidin content in different parts of Liu-cheng fruit during harvest periods

Hesperidin concentration ( g/100g fresh wt.)

Parts Harvest periods
10/23/1994 11/24/1994 12/24/1994

Flavedo 0.7712* 0.540°0 0.476¢
Albedo 2.0892 2.568b 2.334¢
Segment membrane 0.6174 0.746° 0.721b
Juice vesicles 0.5172 0.295b 0.309°
Juice in juice vesicle 0.1212 0.135° 0.099¢
Seed 0.0442 0.025° 0.030¢
Total 4.519 4.309 3.969

* Means within the row with the same letters are not significantly different (P>0.05). Values are the average

of three separate experiments.
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Table 3. Changes in hesperidin content in different parts of Hai-li fruit during harvest periods

Hesperidin concentration ( g/100 g fresh wt. )

Parts Harvest periods
12/31/1994 1/7/1995 1/14/1995

Flavedo 0.5592* 0.5842 0.394b
Albedo 1.3032 1.156° 1.086¢
Segment membranes 0.3422 0.279b 0.264°
Juice vesicles 0.132a 0.1432 0.1512
Juice in juice vesicle 0.066° 0.056° 0.040¢
Seed 0.0142 0.008° 0.006°
Total 2416 2.226 1.941

*Means within the row with the same letters are not significantly different (P>0.05). Values are the average

of three separate experiments.
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Table 4. Changes in hesperidin content in different parts of Tankan fruit during harvest periods

Hesperidin concentration ( g/100 g fresh wt. )

Parts Harvest periods
1/14/1995 1/28/1995 2/11/1995

Flavedo 0.5042* 0.373b 0.402b
Albedo 2.0742 1.405b% 0.998¢
Segment membranes 0.5052 0.281° 0.266°
Juice vesicles 0.2172 0.042b 0.177¢
Juice in juice vesicle 0.0542 0.056? 0.039b
Seed 0.006? 0.006? 0.0062
Total 3.360 2.163 1.888

* Means within the row with the same letters are not significantly different (P>0.05). Values are the average

of three separate experiments.
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Changes in Hesperidin Content in Different Parts of
Freshly Harvested Citrus Fruits Grown in Taiwan

SHEU-FEN CHANG AND GOW-CHIN YEN*

Department of Food Science, National Chung Hsing University,
250 Kuokuang Road, Taichung, Taiwan, Republic of China

ABSTRACT

The change in hesperidin content in each part
of four citrus fruits (Liu-cheng, Ponkan, Tankan
and Hai-li) produced in Taiwan during their
respective harvest periods was investigated. Each
part of these citrus fruits contained hesperidin,
with albedo having the highest amount of hes-
peridin (1.0-3.05 g/100g fresh wt.) and seed con-

Key words: Citrus, hesperidin.
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taining the least (0.006-0.044 g/100g feesh wt.).
The total content of hesperidin in each part of
these citrus fruits decreased with increasing
maturity of the fruit. The hesperidin content in
Liu-cheng and ponkan was significantly higher
than that of Tankan and Hai-li.



