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Table 1 The flow rate and proportion of mobile phase
‘BTIE] . ZhE A% w4k B/ %
Time/ min Flow/ (mL ¢ min—1)
0~15 95 5 1.0
15~25 65 35 1.0
25~32 95 5 1.0

L3.4 FeavEBRIE RAISMRE BIE X b i i AR
A A TN S T

L4 HdEatr

AEHAER A SAS GEit 4 #47 7041, Al Duncan’s
WEMER AT ZEILE,
2 HBREHMH

2.1 WA EER

Z Wy bIvEE Hh 6 S 5 IUF 4 1T 1, 2% A v o DR B I )
S8 A 9,893, 11. 002, 12. 789, 14. 691, 15. 912, 18. 963,
21. 989 min, FTAFEATE 32 min PN HIESEHE ., RIEAR
VIR B i o RSB €L R RS 1 B A TR A
HEMZR . SERAE G R X A v G AT E MR E
B,

g =
N
- Lo E
~ 3 EB:Z
5 ssPEE %
& 300 | cefs om ¢
< T 0o K )
Pl 858 r O
3 2= & #&
=] =0
! 0kl | 2
> sEm g &=
g S )=
Lg o> -
3 100 b fe ) # e
B
5 0

-50

0 :l Z; ll2 ll() 2I0 2I4 2IS 3I2
H 18] Time/min
E1l SEHBYURESHRERNESNEEGEE
Fig. 1 HPLC chromatograms of polyphenols
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Fig. 2 Changes of total phenolic content of

apple flesh on water-saving treatment
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Fig. 3 Changes of total phenolic content of

apple peel on water-saving treatment
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Table 2 Concentration of phenolic compounds in the immature ‘Fuji’ flesh and peel on water-saving treatment mg/g
Ab¥a SR ILE IR
Treatment Chlorogenic acid Catechin Epicatechin
E ;2 %t CK 0. 048Cc 0.576Aa 0.411Aa
Peel KAk 3 Water-saving 0.165Aa 0.579Aa 0.419Aa
E 4] AR CK 0. 101Bb 0.072Cc 0. 050Bb
Flesh 7K AbH Water-saving 0. 148Aa 0.101Bb 0. 052Bb
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Table 3 Concentration of phenolic compounds in the mature ‘Fuji’ flesh and peel of water-saving treatment mg/g
hb¥g SRR JLFE FILKE
Treatment Chlorogenic acid Catechin Epicatechin
E ;2 %A CK 0. 086Aa 0.081Aa 0. 126 Ab
Peel A5 K 4P Water-saving 0. 089Aa 0.079Aa 0.151Aa
E 4] AR CK 0. 014Bb 0. 033Bb 0. 012Bc
Flesh 7K AbH Water-saving 0. 021Bb 0. 039Bb 0. 013Bc
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Analysis of the Composition of Apple Phenolics by High
Performance Liquid Chromatography (HPLC)

CAO Hui' , XU Wenjuan' ,CHEN Zhizhang' , WANG Zhiling' ,ZOU Yanmei® , SHU Huairui®
(1. Key Laboratory of Biochemistry & Molecular Biology in Universities of Shandong/Weifang University, Weifang, Shandong 261061;
2. National Research Center for Apple Engineering and Technology , Tai ”an,Shandong 271018)

Abstract: ‘ Fuji” apple was used as test material, which was examined by high performance liquid chromatography
(HPLO). The changes of the composition and content of phenolics during the process of fruit growth and development
were studied,under the condition of root restriction and water-saving. The results showed that effect of water-saving and
root-limiting treatment on apple polyphenols changed with different time period,175 days after full bloom, pericarp total
polyphenols was higher than the control and the condition of treatment was obviously different from control. In
immaturity time, chlorogenic acid content of the pulp and peel was significantly increased at the condition of root
restriction. In maturity time, water-saving treatment increased catechin and tables catechin content of the pulp and peel
were significantly different compared with the control.
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