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Abstract
industry in Meizhou, the factors of bitterness increase of Shatian pomelo after applying potassium magnesium sulfate fertilizer were studied.

( Department of Light Industry and Food,Zhongkai University of Agriculture and Engineer-
[ Objective | In order to provide guidance for planting and cultivation of Shatian pomelo and improve the quality of Shatian pomelo

[ Method ] Using Meizhou Shatian pomelo,which was fertilized with potassium magnesium sulfate fertilizer,as raw material , the factors that in-
creased the bitterness of pomelo were analyzed by correlation analysis.The contents of naringin and limonin in grapefruit were determined by
HIGH performance liquid chromatography.The correlation between the contents of magnesium ion, chloride ion and total sulfur and sensory e-
valuation was analyzed.[ Result]Sensory evaluation had a very significant positive correlation with limonin( P<0.01) , while had no significant
correlation with naringin.Limonin had a very significant positive correlation with magnesium ions (P<0.01) ,had a significant positive correla-
tion with chloride ions (P<0.05) ,and had no significant correlation with total sulfur content.lIt could be reflected that the application of potassi-
um magnesium sulfate fertilizer would increase the content of magnesium ion and chloride ion in grapefruit, which would increase the content of
limonin in grapefruit, increase the bitterness of Meizhou Shatian pomelo. [ Conclusion ] The application of potassium magnesium sulfate in

Meizhou area increased the bitterness and affected the quality of grapefruit.
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Table 1 Index of sensory evaluation level of bitterness of grapefruit
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Table 2 Sensory evaluation results

. N
RS g || RS SRR
Serial number . Serial number .

Bitterness level Bitterness level
of samples of samples
15 8, BRI || 4% 4, — Sl
25 29, BAEH | 55 6 2, BRI
35 0% AT 65 10 ¢, — G lml

2.2 2FECRYIBRAISERE 0 XA R AT AR R AT
VR, SR FH LR B s R S A T e T . 7E BRI
A3 BRI R 2 B bR i AR S R B R (1B 1~2) , FL
X FREF 2R 5) 40 8, WERB A G- b 23 (1] 3~4) , 16
FEK AP F 0T A M PR HH 3 2 Rl R I

23 ERAFELEEERURSESR RS
T , W BB R R o ARV o oW o 3 9il)
DA IR SRR AR (g ) U TR A A AR 22 il b £, T
B (£ 3) o G5RFIR, = AR 3 T AR 4 b

1000
750 \

500 “

"B %JE Absorbance /| mV

|
250 ‘1
|

0 ] 75 100 125 50
B+1E] Time | min
E1 #FEERRERERIELEE
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Fig.2 Elution peak spectrum of naringin standard
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Table 3 Linear range and regression equation of naringin and limonin
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Table 5 Contents of naringin and limonin(n=3) g/ mg
FEf Tl B T R
Sample Naringin Limonin
1 S#¢ 5, Sample 1 1.032 4 1.330 8
2 SkEA Sample 2 0.220 8 0.007 2
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Table 6 Content of magnesium ion,chloride ion and total sulfur(rn=3)

FIFFRE R 2 MR, S T B TRBBA RS M g wmT o
BT HETARSCHES T, 0T AT BRI T R BRI TP Sample ey iy Pl
FLARIAR T, AR T oI A AR S FHERRAOCHE T Sample 1 76.9 0.005 0 152
AR, 5 A S EE A, UL 5 MISPRXT R TR 2 245 Sample 2 67.8 0.007 3 138
FRRERK FF AR T ISR AT, P 2 S 3 FHdh Sample 3 554 0.008 7 123
VA PR TR TIONISRE R JUP AR g gy 4P Sanple d 632 0.0091 136

N e T, - N 5 SkE A Sample 5 77.1 0.008 4 149
PR RISCPER 02, I AT A P RO RAR G B Sample 6 992 0.006 3 16
S A ORI B AR A DG SR B B T

x7 WMFERYREEBEFHHEXRY
Table 7 Correlation coefficient between grapefruit bitter substances and ions

ZH0 il Bz PR RBETH BT AT JsYi
Parameter Naringin Naringin Sensory evaluation ~ Magnesium ion Chloride ion Total sulfur
Fil1 2 # Limonin 1 0.227 0.459 0.121 0.319 -0.684
Frfs 2 Navingin 1 0.981"" 0.925"" 0.904 " -0.593
B TEH Sensory evaluation 0.939" " 0.969" " -0.622
BEES T Magnesium ion 1 0.990" " -0.650
Z{B 1 Chloride ion 1 -0.678

MR Total sulfur

1

T o % FR P<0.01, * 3R P<0.05
Note; # #* indicated P<0.01, * indicated P<0.05
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