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Analysis of Acerola

Shintetu KUNIYOSHI, Minoru SUZUKI, Hiromichi HAYANO
Central Customs Laboratory, Ministry of Finance
531 lwase, Matsudo shi, Chiba ken, 271 Japan

Acerola Plant is belong to a family of Malpighiaceae, and a shrub of
evergreen plant. The original home of acerola plant is Central America and the
West Indies.

The general composition of frozen fruit of acerola was investigated. The
following results were obtained. Although sugars in acerola were identified
glucose and fluctose but sucrose was not identified. It was considered that
sucrose in acerola examined was hydrolyzed during strage. Organic acid was
identified malic acid. The content of moisture, glucose, fluctose, malic acid,
dehydro ascorbic acid was 90.7 ,1.7 ,2.0 ,0.97 ,1.3 respectively.
Content of ascorbic acid in acerola was 24 times in comparison with lemon fruit

Malpighiaceae

3 4m
2cm

3cm 3

Maipighia Glabra L.

Photo.1

271 531



82

“ KJEL AUTO'VS KT P

JLC 300
LC100 YOKOKAWA
GC 12A

105

550

6.25

2.59 20ml 2mi

TCL

60 Merck
85 15V/NV

12g 12g 10ml 100ml

2.59 20ml 0.45p m

YMC pack polyamine
75 25
1.50ml/min
50u |
RIRANGE4
30

31

1992

C
029 2 100ml
No5C
1) C
C
159 2 100ml
No5C
) c
TCL
Merck
4 1 1VN
0.1
1.59 200ml
50ml
N/IONaOH10ml
n 2mi
29 0.2ml
20
ov 101 3 3mme x 2m
70 320 6 /min
310
FID
20 110 22



83

Tablel Analytical results of Acerola Table4 Analytical results of Acerola
Ty ipparbed dijdiN]  Sebpbremmibic 64
1 an. 1 1, 11 bE
i a1 b B5 LR | (P (P |
i pi. 3 b 28 an r (A (I |
i b, 0 o, i i | { Pl L1
1 ' ! e
5 [ a. : i Ll
M ia, T B GH (- it 1, i
Sipderd duwialEam b. 8013 o, 418 3. 4 Trasded Eviakim - Vi O
toelficient of mrbailon BLES 216" 0. 1d Boand twifligien of msisita = oo
Table2 Analytical results of Acerola
“ Heie el 902 923
L8 0.224 0.251 140 157
1.
; i G 0.032 0.0465 19 21
i -
5 L1 2.8 1.7 19 48.8 64.8
i (T | L. ¥ 0.97 C 11
5 1. T B0 CcC 12 13 0.17 0.28
Photo.2 TLC
L 1] [ i
Fig.1
Saandrd dev il (K] (R
Coaf M2l ol wariadisa ELBT BET 10
pH 4
Table3 Analytical results of Acerola Photo.3 TLC
hit. Todal Nitroges Tetald Proizis(E) Amino Hilsogen (X
Fig.2
| 6, 151 1. BT B, BdE
i W 2413 1. 52 b ddd
3 B, 234 1. 4§ b B34 5 Tablel
4 B T34 1. 4B B b3E 4
! b. A 1. 4@ B. OSE
[T 6, B3I 1. 4B B, 0afv
Sladard devialiaa 1S = [.E5H 1]

CoelTbelel of wariathen 12356 b.E3E L




84

31 1992
o
[
T8
.. i
§.8
!-.:[
B
LA S
2.
]
[ ] E] LN L8] LE ] . ik.# 1:1-1&:”
Fig.1 HPLC of Acerola
Column: YMC pack polyamine(45mmx25cm)
Mobile phase : CH CN:H O(75: 25V/V)
Flow rate : 1.5ml/min
Detector : Rl range4
Column temp. : 30
(1) Fructose(2)Glucose
Table5 Amino acid composition of Acerola, Orange
and Grapes
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Fig.2 Gas chromatogram of butyl ester of organic acid
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