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Determination of the Phenolic Compounds in Pineapple

Yi Xiangxi

by High Performance Liquid Chromatography

Wei Baoyao Teng Jianwen Gao Chenghai

(College of Light Industry and Food, Guangxi University, Nanning 530004 ,China)

ABSTRACT The content of phenolic compounds in pineapple peel, core and pulp were studied by high perfor-

mance liquid chromatography(HPLC) on a C18column(250 mm X 4.6 mm,5 pm). The mobile phase was acetoni-

trile with 0.3 % acetic acid solution, The compositions were separated completely under the condition of ;: flow rate

1.0 mL/min, column temperature 25C , 280 nm wavelength of detector. The determination results show that

there were four hydrone phenolic compounds in pineapple peel, galic acid, catechin, epicatechin, and felinic acid;

while in pineapple pulp and core,only little epicatechin and felinic acid were detected.

Key words pineapple, phenolic compounds, high performance liquid chromatography
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