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Contents of Naringin, Hesperidin and Neohesperidin in
Premature Korean Citrus Fruits

Mee-Ra Rhyu*, Eun-Young Kim, In-Young Bae and Yong-Kon Park
Korea Food Research Institute

Neohesperidin, naringin, and hesperidin contents of nine species of premature Korean citrus fruits have been
determined. Flavonoids were extracted from dried citrus fruits by N,N-dimethylformamide and analyzed using
RP-HPLC. ‘Dangyooja’ and ‘Jikak’ had higher content of neohesperidin and naringin. The content of hesperidin
was higher in ‘Binkyool’ and ‘Dongjeongkyool’ than other seven species of citrus fruits, respectively.
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micro filter(0.45 um, Lida Co. Kenosha, Wisconsin, USA)ZE
o #sted HPLC #4ol AE-3ict.

4 column? Capcell pak C,, UGI20(¢4.6 X250 mm,
Shiseido, Tokyo, Japan), ©]%E7-2 0.5% acetic acid/water :
0.5% acetic acid/MeOH(70 : 30)2 methanol &3 gradient2
SEAZT. 42 1 mL/min, column €5+ 35°CE X3}
R UV 280 nmollX HE3IH
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Table 1. Neohesperidin, naringin and hesperidin contents” of premature Korean citrus fruits harvested at different time

Date harvested
Sample Flavonoid & Aug. 9th Aug. 31st Sep. 20th Oct. 7th Oct. 29th
DM (mm)?
Dangyooja Neohesperidin 5.07+0.04% 2.89+0.15 2.96+0.18 2.70+0.06 2.91x0.07
Naringin 2.84+0.01 1.91+0.10 1.88+0.13 2.19+0.10 1.82+0.06
Hesperidin 0.64x0.00 0.33+£0.02 0.52+0.09 0.24+0.01 0.15+0.00
DM 47.1£3.9 59.4+4.9 70.3£1.9 69.9+4.5 75.0x1.7
Jikak Neohesperidin 5.58+0.11 3.20+0.13 2.11£0.25 1.80+0.11 1.76+0.07
Naringin 5.57+0.12 3.30+0.14 2.53+0.26 2.48+0.13 2.47+0.09
Hesperidin 0.22+0.03 0.21+0.01 0.10£0.02 0.080.00 0.060.00
DM 45.6+3.7 49.6+0.4 58.5+1.8 57.6£1.3 68.12.1
Pyunkyool Neohesperidin 2.67+0.08 1.57+0.04 0.66+0.13 1.07+0.05 1.89+0.02
Naringin 0.90+0.07 0.56+0.02 0.36+0.02 0.84+0.04 1.10+0.01
Hesperidin 0.67+0.08 0.22+0.02 0.09+0.07 0.06+0.00 0.05+0.00
DM 34.620.9 35.1+1.9 46.6+2.8 499+3.2 48.2+1.2
Kamja Neohesperidin 0.05£0.02 0.03+0.01 0.07+0.02 - 0.05+0.00
Naringin - - 0.08+0.03 - 0.04+0.00
Hesperidin 3.36+0.16 2.13x0.14 1.88+0.24 1.17+0.06 1.21+0.05
DM 39.3+0.5 46.3x2.4 58.1+2.1 64.4+2.8 62.7+1.1
Dongjeongkyool ~ Neohesperidin 0.17+0.04 0.09+0.00 0.03+0.01 - -
Naringin 0.13+0.04 0.08+0.00 - - -
Hesperidin 13.27+0.23 9.97+0.31 7.16£0.56 9.04+0.28 6.40+0.15
DM 30.4£3.5 36.9+2.3 443+1.1 46.1x1.0 51.6+4.1
Byungkyool Neohesperidin - 0.03+0.00 - - -
Naringin - - - - -
Hesperidin 4.76+0.21 3.36+0.16 3.60+0.64 1.710.04 1.92+0.04
DM 36.7+1.2 35.5£3.9 45.0x1.7 50.0+34 56.743.1
Binkyool Neohesperidin 0.03+0.00 - - 0.060.00 0.03+0.00
Naringin - - - 0.060.01 -
Hesperidin 11.63+0.56 7.72+0.15 9.20+0.22 9.04+0.28 8.05+0.46
DM 20.6+2.3 26.5£1.9 28.4+2.3 313+14 37.3+3.0
Sadukam Neohesperidin - - 0.06+0.01 - 0.03+0.00
Naringin - - 0.05+0.00 - -
Hesperidin 4.81+0.17 1.52+0.23 1.67+0.29 1.27+0.01 1.52+0.07
DM 47.1£3.6 71.3+7.9 722442 69.7£2.5 76.3+5.0
Jinkyool Neohesperidin 0.05+0.01 0.04+0.01 0.03+£0.01 - -
Naringin - - - - -
Hesperidin 6.60+0.24 4.28+0.26 3.66+0.05 4.23+0.08 3.62+0.16
DM 24.6+0.7 28.1x1.3 30.4+2.2 34.1+3.7 37.0+0.6

Yg/100 g dry weight

PFruit diameter

"Data are means of four independent sampleS.D.
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