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RESULTS & DISCUSSION
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The small differences observed by ATR-FTIR spectroscopy between the citrus varieties (Figure 1) . | | Lemon peel g b
correspond to notable changes in the chemical composition of the peels, mainly in the nature and 1 1e1.1 - Citric acid c03.2.- ponciri 2 Tt N .
quantity of diglycosylated flavonoids, as observed in the HPLC-MS chromatograms (Figure 3). o 681.2 - Limocitrin-HMG-Glu B D W S

| | —

1 400-1775 cm? 2700-3600 cm? oA
094 <106 -ESIBPC Scan Frag=140 0V naranja2_scan d 609.2

2541

08+ dalk T,f' W ' 579.2 — Naringin £
. A o | Y / 9. 1|91.1 Narirutin f
" A/‘*‘ J g Y — 1.5 593.3 — Didymin ‘@ -
LA 2 72 HO, OH ' y s V|
0,51 7 ] O-H v | X &5
_ . | OH O-H 1 593.2 s
0,4+ : -. £ o 0O ©/ |
\ / HO, . AO o 0.5 \ ‘ L
03 ﬁ 1|
\// OO L

F B
- . Orange peel

Y PPN | S S, _lllu—._-._}\'\._

i ﬂlll 'JIJ‘I\I_ I ——— L WO "drll., u-'lr'ﬂ"'-".'r"ﬂ..-l"-q ‘."IlllJ I-J LN | BT U

0,2 1 HO

1 = OH O x10 & |-ES! BPC Scan Frag=140.0V pomelo2_scan.d 579.2
0.1 VC-O HO” |

3541 ()
0 3 .~ 1 Grapefruit peel
C1 445 499 553 6123 6798 7497 809 863 917 971 1025 10978 11759 12569 1335 14078 1488,8 1569,8 16479 17289 2724 27968 28778 2958,8 30369 3117,9 3196 32635 3341,6 3412 34819 35629 191.1 - .
_ _ _ 251 | 621.2 — Acetyl naringin i f:‘é g T
Figure 1. ATR-FTIR average spectra (N=5) of lemon, orange, and grapefruit freeze-dried peels. 2 | ST
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Figure 3. Full scan chromatograms of lemon, orange, and grapefruit peel by HPLC-MS (ESI-QQQ)
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The color differences observed in the CIELab system of lemon, orange and grapefruit peels correlate with differences
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