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Analysis on composition of organic acids in Choerospondias axillaris
and its pastilles
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Abstract; This paper aims at analyzing the composition and content of
organic acids in Choerospondias axillaris and its pastilles. and dis-
cussing the effect of pastilles processing on content of organic acids,
to provide a reliable basis for further development of Choerospondias
axillaris product. LC—MS was adopted to analyze the organic acids
in Choerospondias axillaris, and established a reversed-phase HPLC
technique for the quantitative and qualitative analysis of organic
acids. The results showed that all samples presented a similar profile
mainly composed of 7 organic acids, where citric acid and malic acid
were the major ones. The content of organic acids in Choerospondias

axillaris pulp and peel were 148. 306 and 129. 996 mg/g « DW, re-
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spectively. The loss of total content of organic acids caused by blanc-
hing process was significant, but subsequent processing has little
effect on organic acids.

Keywords: Choerospondias axillaris; Choerospondias axillaris pas-

tilles; organic acids; processing; LC—MS; reversed-phase HPLC
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Figure 1 Mass spectrum obtained in ESI negative mode



E3EFE6H %

145 T R

AR ILAKEA HLIR 4L A5 70

il 1AL AR TR T L R TR TR T M
H1™ 43 BIAE m/2 149,133,89,191, 117 &b H £ 4 A4 min 7 {8 .
oAty mE R AT AR o B A B T 0L B 1(AD P m/ e 111 B
THERPEZOHEAM—2H,0—CO, ] . & "] i e
WAATEU T e . ik 1.

R1 ANBRRIERBAE

Table 1 The mass spectrometric cleavage of organic acid
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Figure 2 HPLC chromatogram of organic acids from Cho-

erospondias axillaris pulp and peel in 214 nm

J
0 2 4 6 8 10 12 14 16 18

PR i)
Time/min
1. KR 2. WA 3. ¥R 4. IR 5. W 6. friEm

7. BRINMR
A3 @BRRARRAARAEER
Figure 3 HPLC chromatogram of mixed standard from

Choerospondias axillaris in 214 nm
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Table 2 Composition and concentration of main organic

acids in Choerospondias axillaris pulp and peel
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Table 3 Composition and content of organic acids in

blanched Choerospondias axillaris pulp and

Choerospondias axillaris pastilles mg/g+ DW
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