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Primary Reports on Introduction of Table-grape in Guanzhong Area of Shaanxi Province

GONG Qian' , WANG Hua"?
(1. College of Enology,Northwest Agricultural and Forestry University, Yangling,Shaanxi 71210032, Shaanxi Engineering Research Center for

Viti-Viniculture, Yangling , Shaanxi 712100)

Abstract; Six grape cultivars were introduced from 2009 to 2010 in Guanzhong area of Shaanxi Province. The cultivation

modes including open culture, shelter and greenhouse were adopted to observing their phonological period, growth

performance, quality, storage property and resistance to diseases. The results showed that in outdoor cultivation, ¢ Yellow

Rose” and ‘Hutai No. 8” could adapt to the climate of Guanzhong area. Under shelter from rain, the introduction of the

“Yatomi Rosa’ and ‘Christmas Rose’ were successful. The ‘Huai No. 8” was suitable for greenhouse.
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Determination of Ellagic Acid in Strawberry by Dispersive Solid Phase
Extraction-High Performance Liquid Chromatography

YANG Yuan' ,SHI Lei* ,ZHANG Jia! , LI Wen-sheng' ,ZHANG Kai-chun' ,FENG Xiao-yuan'? , WANG Bao-gang’
(1. Institute of Forestry and Pomology,Beijing Academy of Agricultural and Forestry Sciences,Beijing 100093 ;2. Beijing Research Center for
Agrifood Testing and Farmland Monitoring, Beijing 100097)

Abstract: An analytical method was developed to extract and determine content of free ellagic acid in strawberry using
dispersive solid phase extraction and high performance liquid chromatography (DSPE-HPLC). The free ellagic acid in
strawberry was extracted under 0. 1% trifloroacetric acid-methane,and purified by C,s dispersive solid-phase extraction.
Then strawberry sample was separated by column Poroshell 120 SB-Cys (100 mm X 4. 6 mm,2.7 pm) and measured at
UV wavelength of 254 nm with the mobile phase consisting of acetonitrile : water (0. 1% trifloroacetric acid) (15 ¢ 85,
V/V). The method could determine the free ellagic acid in strawberry and had fine linear relationship (z=0. 99981) when
the range of ellagic acid was within 0. 1~20 pg/mlL. Besides that,the minium detection concentration was 0. 0134 pg/g,
and average recoveries were 85.3% ~ 95.1% with relative standard deviation (RSD, %) <<10%. In summary, this
approach using DSPE-HPLC was capable to determine free ellagic acid in strawberry.
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