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ABSTRACT

The aim of this study was to determine the flavonoids and anthocyanins in
edible portion of five pummelo cultivars i.e. “Thong Dee” (light pink), “Kao Nam Pheung”
(pale-yellow), “Kao Tang Gwa” (pale-yellow), “Kao Yai” (pale-yellow), and “Tub Tim
Siam” (red) for domestic (70%) and export (80%) consumes. “Thong Dee” pummelos
were harvested from Chiang Rai (CR), Nakhon Pathom (NP), Nakhon Nayok (NY),
Prachin Buri (PB), and Nakhon Si Thammarat (NST). In addition, “Kao Nam Pheung”
pummelos were also harvested from NP, Ratchaburi (RB), Samut Song Khram (SMK);
“‘Kao Tang Gwa” pummelos from Pichit (PC) and Chainat (CN); “Kao Yai” pummelos
from CR and SMK; “Tub Tim Siam” pummelos from NST. Five pummelo cultivars were
evaluated to flavonoids and anthocyanins by the high-performance liquid
chromatography (HPLC) method. Furthermore, the pummelo maturity was determined
by total soluble solids (%TSS), titratable acidity (%TA), and TSS:TA ratio. In the other
study, “Tong Dee” and “Kao Yai” cultivars at CR province were also investigated only
the flavonoids during 5-8 months after full bloom (MAFB). The results showed that
naringin was the major flavonoids which were about 40-60% of total flavonoids.
However, seven flavonoids including hasperidin, neohesperidin, kaempferol, rutin,
apigenin, quercitin and naringenin were not detectable in Thai pummelos. “Tub Tib
Saim” cultivar achieved the highest naringin content (76.81 mg/100g FW) when
compared to four cultivars (36.40-41.52 mg/100g FW). Furthermore, unknown flavonoids
about 4-6 peaks could not indentified in five pummelos. Interestingly, naringin contents
varied on the cultivation areas, in which the highest naringin contents were found in
pummelos from Nakhon Si Thammarat province (‘Thong Dee’ and ‘Tub Tim Siam’
cultivars). The yellow-white pummelos at 70% maturity had naringin content more than
at 80% maturity. In addition, Tub Tim Siam’ cultivar had also the highest TSS:TA ratio
level (34:1) whereas ‘Kao Yai’ and ‘Kao Nam Phueng’ cultivars had the lowest levels
(15:1). It was found in this study that the fruit maturity and cultivar significantly
influenced to naringin content. In the other results, the naringin content of “Tong Dee”
and “Kao Yai” cutivars had reduced sharply from 5 to 6 MAFB and no difference
between 7 and 8 MAFB. The TSS:TA ratio highly correlated to naringin content
(r=-0.6912) and was higher than TSS value (r=-0.3736). However, anthocyanins were
not detected in Thai pummelos, especially “Tub Tim Siam” and “Thong Dee” cultivars.
This is the first report on anthocyanins in Thai pummelos. Therefore, this study provides
valuable information on flavonoid and anthocyanin compositions of Thai pummelos

commonly available in the both domestic and export markets.
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