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Determination of Phenolic Acids in Citrus Peels of Fifteen Varieties

1
Jiang Ping, Xu Guihua, Liu Donghong, Chen Jianchu,Ye Xinggian

( College of Biosystem Engineering and Food Science, Zhejiang University, Hangzhou 310029, China)

ABSTRACT The 7 kinds of phenolic acids in 15 different citrus varieties peels were detected by RP-HPLC
method. Based on the analysis, the remarkable significance of each kind of phenolic acids and total phenolic
acids content in these citrus peels were analyzed statistically, aiming to find new source for phenolic acids ex-
traction and utilization. The results showed that in citrus peels, the phenolic acids were mainly present in
soluble form, and the contents of cinnamics were higher than benzoics’. Ferulic and sinapic acids dominated
in soluble phenolic acids. The content of ferulic acid was the highest in insoluble fraction, while the content
of protocachuic acid was the lowest. The highest (6857. 88.g/g DW) and lowest (549. 62p¢/g DW) content
of total phenolic acids were present in Zhuhong and Huyou citrus peels, respectively.

Key words phenolic acid, citrus peels, RP-HPLC
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