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Research of Structure and Stability about Nanguo Pear Anthocyanidin

Bl Qiuping,LLIU Yan-ji
(College of Bioscience and Biotechnology, Shenyang Agricultural University, Shenyang, Liaoning 110866)

Abstract: By using HPLC-DAD-ESI-MS to analysis the structure differentia between different growth period, and
analyzed its stability by acylation and auxiliary method. The results showed that Nanguo pear extracting ingredients
included seven kinds of variety anthocyanins, cyanindin-3-galactoside, petunidin-3-glucoside and pelargonidin-3-
glucoside in white seed period transform into cyanindin-3-acetyl galactoside, petunidin-3,5-two glucosides and
pelargonidin-3,5-two glucosides in brown seed period showed the structure differences; Order of affecting Nanguo
pear anthocyanins stability factors was: Tannin >>Rutin>>Cinnamic acid>>Ferulic acid, the preferred plan was:1.5 g/L
Rutin,0. 1 g/L Tannin, 1. 5 g/L Cinnamic acid and 0. 5 g/L Ferulic acid, under 60°C, 10 h, anthocyanins relative
content raised 77. 8% as highly as control group.
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Fig. 1 Changes in flesh of fruit hardness of different
pear cultivars
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Table 1 The correlation coefficient of pectin content and firmness of pear

fiem Pectin content Flesh of fruit hardness
Pectin content 1 0.713 %
Flesh of fruit hardness 0.713 % 1
IRl 0.05

Note: * means the significant level of 0. 05.
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Study on Correlation Between Firmness and Pectin Content
of Different Pear Cultivars

YUE Ying' ,LU Xiao-yan' ,LIU Yan®, YANG Yugiong® , MA Bing-gang' , WANG Lei'
(1. College of Agriculture, Shihezi University, Shihezi, Xinjiang 832000; 2. Institute of Agriculture Research, Agriculture Second Division,
Xinjiang Production and Construction Corps,Kuerle, Xinjiang 841000)

Abstract: Eight pear cultivars and three strains were used as test materials. The flesh of fruit hardness was measured
by GY-B fruit hardness tester. Pectin was extracted by method of acid-solution and alcohol precipitation. Its content
was measured by colorimetry of carbazole. The correlation between firmness and pectin content of different pear
cultivars(strains) was investigated. The results indicated that the fruit hardness of different pear cultivars (strains)
ranged from 5. 94 kg/cm’to 10. 89 kg/cm’. The content of pectin ranged from 1. 49 mg/g to 3. 37 mg/g. The fruit
hardness and content of pectin showed a positive correlation and the correlation coefficient was 0. 713.
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