41

0.1 1oy
0.25y
3304 (2
R
1
0.3
« ¢ o @ @
C o1
0:]7 0»‘16?‘ 0.57 lT '51 rl;)T
Fig1 C
HC 20
B 5 C
250 c
17
1y C
C
C  48mg 100g - )
30 50mg 100g ¢
a |1F\V'W-'¢‘7V='
ﬁf}i\“dv
70 20 et
6 9 e pleidh
5 " Rt
@ [ | 8
8 q
C vl"r‘ (I‘;: - 6: “.’ or LP or Tty Yyd Dawi

Fig.2 C TLC




42

N 4 1.5 Table 1
BCG
R
Fig.3 ol '
Rf ﬁ Iy
g ¥ e G F " s
X Es "
ok i i A i %
Rf Fig.4 TL.C
s Table 1
Re O O
Js. : AP I & I

el w 0 EERTT A MKASEERTT S
C LF X O

O
(Sl o
oo
Yoo/

wl we O Kol OF O —
a b 0 GF X X
L TR I T S R
[ T B
Fig.3 TL.C
TLC
Table 2
1 12
8 9
TLC
65 24
12
Table2 TL.C
g#3C B . A R IR
LF - - + —~
OF - - + _
GF - - - -




1)
2)
3)
4)

Detection of Natural Fruit Constituents in Fruit
Flavour by Thin Layer Chromatography

Masaki  TAHIRA

(Moji Customs Laboratory,Nishikaigan doori,
Moji  ku Kitakyushu City)

(Received Feb 15,1966)

43



