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Vitamin Contents in the Fruits of Kosa davurica PALL

Kuk-Hyun Shin*, Ha-Sook Chung* and Seon-Haeng Cho**

ABSTRACT : Vitamin contents in three different types of the fruits and seeds of Rosa davurica Pall
were determined to examine their applicability for a new health food products as well as medical supplies.
HPLC analysis of the fruits showed that circular(l) type fruits contained the highest ascorbic acid (AA)
concentration (911mg/1000g). Elliptical and circular(S) type fruits contained a little less amounts of AA,
their concentrations being 358mg/100g and 344mg/100g, respectively. Spectrophotometric analysis of total B-
carotene contents in the fruits showed a similar amount of B-carotenc in elliptical (286mg/100g) and

circular(l.) (208mg/100g) tvpe fruits, but a far less amount was shown in the circular(S) type fruits (24

mg/100g).
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Photo.1. Classification of the fruits of Rosa
davurica
A  Circular(L), B : Elliptical,
C : Circular(S)
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Table 1. Apparatus and operating conditions

Apparatus HPLC, Spectra Physics(Model, SP - 8300)
UV detector (Spectra 100, 254mm)
Integrator (SP - 4270)
Rheodyne injection valve (20xL)

Colurnn #Bondapak Ciz (30cm X 4mm)
Reversed phase stainless, RP - 18, 5um)
Mobile Tetrabutyl ammonium hydroxide, 1x10™M

Phase in MoOH : HO(1 : 1) and pH 50 with HCOOH ;
Flow rate : 25mi/min

Dried Fruits

i

Powdered

Ethylether
(reflux, 3hr. X 3times)

Ether Ext.

\ n - Hexane, filtration

i
n - Hexane layer PPT

Prep TI.C
(n - Hexane, 7times)
3

A - Carotene band
(extract with n - hexane)

Evap. to dryness.
Weighing
Absorbance at 450mm

Scheme 1. Sample preparation and determi-
nation of B-carotene
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Fig.1. Calibration curve for ascorbic acid
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Fig. 3. Chromatogral’)hic trace of an extract(Fruit;
A Circular(L), B : Elliptical, C : Circular(S)
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Table 2. Analysis of ascorbic acid in Rosa
davurica
AA Contents
Sample .
Fruits Seeds
A 911* 37.1
B 338 30.2
C 344 315
A Circular(L), b : Elliptical, C : Circular(S)

a) ' mg AA/10g, Mean of duplicate deterrninations.
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Table 3. Analysis of B—carotene in the fruits of
Hosa davurica

Sample Ether ext.(mg) B - Carotene content
A 2,600 208"
B 1,060 286
C 2,700 24

A : Circular(L), B : Elliptical, C : Circular(S)
a)mg% B - Carotene, Mean of duplicate determinations.
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