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Fig. 1. Developmental changes in fruit diameter [A], weight
[B] and percentage of pulp ball [C] in tankan fruits.
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Fig. 2. Seasonal levels of total soluble solids (° Brix) (¥), glucose (O), fructose
(0), sucrose (@) and total sugar content (V) in juice of takan fruits.
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Fig. 3. HPLC chromatograms of sugars in the juice of tankan fruits.
Showing peaks of different sugars and retention times (min.)
T A fructose (7.90). B: glucose (9.41). C: unknown 1(13.31).
D: sucrose (14.88). E : unknown 2 (17.18).
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Fig. 4. Changes in acidity (O), citric acid (@), malic acid (V ), others (V¥ ) and
total acid contents ((J) (A) and citric acod/malic acid (B) in juice of tankan
fruits.
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Fig. 5. Changes in glucuronic acid (O), oxalic acid (@), tartaric acid (V' ), and
isocitric acid () (A) and ascorbic acid (<), lactic acid (@), acetic acid (
Q) and a@-ketoglutaric acid (V) (B) content in juice of tankan fruits.
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Changes in Soluble Sugars and Organic Acids during the
Growth of Tankan (Cifrus tankan) Fruits’

Chang, C. H. and T. S. Lin?

Summary

Changes of soluble sugar and organic acid components of tankan fruits juice
were investigated by means of high performance liquid chromatography (HPLC).
The predominant sugars detected in the fruit juice were sucrose, fructose and
glucose. Sucrose concentration increased from 104 gm to 662 gm per 100 ml juice
during fruit growth and maturation. The concentrations of fructose and glucose
were less than that of sucrose and didn't vary significantly during fruit growth
and maturation.

The organic acids detected in tankan fruits were oxalic, tartaric, malic,
isocitric, ascorbic, lactic, acetic, oxaloacetic, a -ketoglutaric, citric, aconitic and
fumaric acid. Citric acid and malic acid were the organic acids showed
pronounced changes during fruit growth and maturation, while other acids were
present only in minute amounts throughout maturation.

Fruits were mature when the citrate/malate ratio reached low levels in
December even sugar contents were still increasing.

Key words : tankan (Crtrus tankan Hayata), high performance liquid

chromatography (HPLC), soluble sugars, organic acids.
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