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Determination of 5—-hydroxymethyl-2-furfural in
molasses by ultraviolet spectrophotometry
FENG Hong-wei,FU Xiong "
(College of Light Industry and Food Sciences,South China University of Technology, Guangzhou 510640 , China)
Abstract: The content of 5 — hydroxymethyl — 2 — furfural (5 - HMF) in molasses was measured by ultraviolet
spectrophotometry (UV) using 5-hydroxymethyl-2-furfural as a standard sample at the wavelength of 284nm.The

experimental results demonstrated that the regression equations were:Y =0.02046 +0.1145X,R =0.9995 , the linear
range was 0~15ug/mL,and the precision of method was 1.27% ;the average recovery rate was 97.91% ,RSD was

1.67% (n =6) ,and the detection limit was 0.08ug/mL.
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Determination of the main functional components in citrus peels
WANG Jing,PU Biao" , WU Hong-mei

(Collage of Food Science,Sichuan Agricultural University, Yaan 625014 , China)

Abstract: In the experiment,four kinds of citrus peels—Citrus unshiu Marc, Citrus sinensis, Citrus grandis Osbeck,
Citrus reticulate Blanco which were common in Sichuan—were taken as raw materials.The main functional
components, such as flavonoids, limonoids, carotenoids, total phenolic acids, dietary fiber, pectins, were
determined.The results showed the contents of the same functional component existed difference among different
breeds,and the contents of the different functional components in same breed were also different. The experiment
can provide a theroretic foundation for researchers to use the citrus peels better.

Key words : citrus peel; functional component; determination
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