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Abstract

Chemical components in the peel and flesh of full riped trifoliate oranges(Poncirus trifoliata) were investigated. Contents of
crude protein, crude fat and ash in peel and flesh were 5.15 and 331%, 3.82 and 6.65%, 2.62 and 2.09%, respectively.
Vitamin C contents were 4.70 mg% in peel and 70.93 mg% in flesh. Free sugars were fructose, glucose and sucrose, the level
of each or total free sugars was twice higher in peel than in flesh. Organic acids were citric acid, malic acid and oxalic acid,
the total contents in peel and flesh were 0.35 and 1.25%, respectively. Free amino acids were aspartic acid, histidine, tyrosine,
arginine, valine, lysine, ammonia, cysteine, alanine, glutamic acid, isoleucine, leucine in peel, and lysine, valine, ammonia,
arginine, tyrosine, isoleucine, methionine, leucine, histidine, phenylalanine in flesh.
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Table 1. Chemical components in trifoliate oranges

Parts
Comporens Pecl Flesh
Moisture (%) 12010 76444021
Crude protein (%) 5154009 331:041
Crude fat (%) 3824063 665083
Crude #sh (%) 2624006 2094017
Vitamin C (mg%) 470:014 10934259

Values present the means+SD(n=3).
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Fig. 1. Content of free sugars in trifoliate oranges.
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Fig. 2. Content of organic acids in trifoliate oranges.
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Fig. 3. Content of free amino acids in trifoliate oranges.
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