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Polyphenolic Compounds Analysis in Fruits of ‘Niurouhong’ Tangerine
by UPLC-MS/MS

LI Wenyun, HAN Xiumei, BAI Zigin, LUO Yi, WANG Xiaoke, LIN Qian, LI Jingiang, MA Yuhua’

(Pomology Science Institute, Guizhou Academy of Agricultural Sciences, Guiyang 550006, China)

Abstract: In this study, UPLC-MS/MS(Ultra Performance Liquid Chromatography Tandem Mass Spectrometry) was used
to detect the polyphenolic compounds in mature fruits of three Guizhou local germplasms, named ‘Niurouhong ’
tangerine(NRH), ‘Zhuhongju’(ZHJ) and ‘Hongxiangyou’(HXY). Results showed that a total of 493 compounds including
flavonoids, phenolic acids, lignins and coumarins were detected, of which flavonoids(163) were the most, followed by
phenolic acids(71). Generally, the results of heat map, volcano plot, differential metabolites selected, venn diagram and
KEGG analysis showed that the types and relative contents of polyphenolic compounds were germplasm specific. The
metabolites in NRH and ZHJ were more similar, and the number of different metabolites were the least. There were great
differences in metabolite types and relative contents between the two and HXY, indicating that there was a close
relationship between metabolite types and germplasm types. This study would be helpful to understand the accumulation
characteristics of polyphenolic compounds in local citrus germplasm and provide reference for later development and
utilization.
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Fig.1 Metabolites relative abundance analysis by heat map
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Fig.2 Volcano plot of differential metabolites in different
comparison groups
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Table I Common differential metabolites among three comparison groups
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Table 2 Specific metabolites selected in each comparison group
ZHI vs HXY
F LA VIPfig AR TS
FroRE-6-C-HEIANT 1.09 0.49 !
JEAE N (3F) Wit Bz #-3-0-25 & Wl 1.08 0.50 !
5,6,7,8,3',4'-7< H 4 S 5 1.08 0.20 !
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AP IR TR 1.12 14946.59 1
H R 1.07 2.50 1
RS (5Fh) IR TR 1.08 3.10 1
2,5-ZFRHBRPR-O-C A 1.06 3.59 1
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TR LA - 7-O- i A T 1.00 5.18 1
v T MBERTE 2 B 18:1 1.09 2.46 1
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AR -3-O- A b 1.01 0.01 !
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Statistics of KEGG Enrichment
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