MR EmBE Modern Food Science and Technology 2025, Vol.41, No.10

BT =2 57 RIBR S FRE PN A2 7))

Fimt, XEFE, RAKED, ®FS, BEY, £, EetT
(L] REFRFRSARFIR, rz%-,%yl 524088)(2.f?ﬁ/éZ‘UJUH%Fft’ﬁiﬂk/ﬁ%#ﬁfilﬂﬁiﬂﬁiﬁifﬁ%ﬁﬁ, TR
510640) (3. T RARF ML RN PHEELZEE, 7 A7 M 510640)
(4.5 &5 R AR L LA RE], | ARIZIT 529000)

WHE: MEARETEZNHERR"RH, HRAETLH 0. RKRFEWAX. ARTFE AL R E I o) XA 4
FEA R B E MR RAHAE, TR R M5 %5, EMARET TR, Wil J R, B4 E0FHs
3 RMHR G R A Sk 278 AN, SRR & RURAR &R N T ST F F A R BIA R T Z AR BEF. I
BE. 3,567,834 F AR HEAAMGEE SAH KRN OET LR, BREY: | RIEAF 54 LF . BT S TR,
A A 0330 27.20 mg/g; WA P EEFE. BRELSERIK, 5514 350, 1.14 mg/g; #@EFEF 3,5,6,7,83'4- &
TR ZIES TR, H 0.14 mg/g. FIFIRBRIAT 4 B TR R R EAERZDTIA 04.64% ; RS MR 5K A H
FIK 9820% v b, HEF. NEKE. EEMEFRZR SRR A NIEK R4 EFERS. 5FEHIALRSSE-A R
HAERARS R, ARREA T R 5RO, ZERA AR 25 SRR T B RIE, AR ETT R A AR AE

KHEIR: R HEAE; e Rk

MEHS: 1673-9078(2025)10-386-394 DOL: 10.13982/j.mfst.1673-9078.2025.10.1062

Quality Evaluation and Identification of Citri Reticulatae

Pericarpium Based on Flavonoids

WEI Wan"?, LIU Wenwen”’, LIANG Shuilian™’, ZHAO Jie*, CHEN Yan™, WANG Guang’, WANG Xu>"

(1. College of Food Science and Technology, Guangdong Ocean University, Zhanjiang 524088, China)(2. Institute of
Quality Standard and Monitoring Technology for Agro-products of Guangdong Academy of Agricultural Sciences,
Guangzhou 510640, China)(3. Guangdong Provincial Key Laboratory of Quality & Safety Risk Assessment for Agro-productss,
Guangzhou 510640, China)(4. Jiangmen Yihao Chenpi Agricultural Development Co. Ltd., Jiangmen 529000, China )

Abstract: Citri Reticulatae Pericarpium (CRP) peel is an important medicine and food homologous product, and its quality
is closely associated with factors such as its origin and harvesting period. In order to explore the changing trend of key characteristic
flavonoid components and their contents in CRP obtained from different provinces and harvest periods, quality evaluation and
identification of CRP were performed, a total of 278 CRP samples were collected from Chongqing, Sichuan, Guangdong, and
Fujian provinces, and during three harvesting periods from Xinhui. The differences in contents of five flavonoid components in
CRP samples, including naringin, hesperidin, evodiamine, 3,5,6,7,8,3',4’-heptamethoxyflavone, and tangeretin, were determined
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and compared using high-performance liquid chromatography combined with chemometric methods. The results showed that

Guangdong CRP had the lowest contents of naringin (0.33 mg/g) and hesperidin (27.20 mg/g), Sichuan CRP had the lowest contents

of neohesperidin (3.50 mg/g) and tangeretin (1.14 mg/g), and Fujian CRP had the lowest content of 3,5,6,7,8,3'4’-heptamethoxy

flavone (0.14 mg/g). The origin discrimination model achieved a classification accuracy up to 94.64% for CRP samples from the

four provinces, for Citrus reticulata ‘Chachi” and Citrus reticulata Blanco, the classification accuracy exceeded 98.20%. Hesperidin,

neohesperidin, and naringin were identified as the key differential components to distinguish CRP samples from different provinces.

The contents of the five flavonoid components generally decreased with the delay of harvesting period, although this was not suitable

for distinguishing based on different harvesting periods. This result provides a theoretical basis for the quality evaluation and origin

identification of CRP and offers a reference for CRP’s development and utilization.
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Table 1 Contents of 5 flavonoids in CRP from four provinces (mg/g)
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Table 2 Discrimination result of the LDA model among CRP

from four provinces
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Table 3 Discrimination result of the LDA model between Citrus

reticulata ‘Chachi’ and Citrus reticulata Blanco
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Table 5 Discrimination result of the OPLS-DA model between

Citrus reticulata ‘Chachi’ and Citrus reticulata Blanco
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Table 6 Contents of 5 flavonoids in CRP at different

harvest periods (mg/g)
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