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Appendix I
Spectrum of Limonin
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Appendix II

Standard Curve of Limonin Content

6 s % ibsorbance
content
g I II III Iv v average
1446 2.93 exy 5 275 2490 2.86 2.838
2.169 4,00 3 .00 3,40 3463 3,80 34566
2,892 S 3,60 4.35 351 L,40 4,064
20615 { 5.5 4,95 4,55 5.46 5,46 54230
4,338 6.16 6,70 5.60 703 6,08 6314
5,061 7.00 6.00 7450 6.93 6,96 6,878
5.784 8,33 7.20 7,60 7.90 7:66 | 7,738
6,507 8,80 8.25 9.25 9.05 8.83 8,836
Ze231 1116 10,60 9.60 10,20 9,23 | 10,158
10.846 16,66 13.65 | 15.40 12090 15,40 | 14,742
14,462 20,77 17501 1855 18418 18,26 | 18.652
18.077 26,66 22,10 | 23.45 24,83 25.60 | 24,528
214693 32435 29.40 | 29.75 27.96 29,66 | 29,820

From equation (Mendenhall, 1970)

Y. &= b o¥a
o / é? éi
z S TN S R X, - 5 Ya
A % \\izﬁ Y L CPE e
e n n 2
R
1= 1.=19
a = § -~ bx

J = 1327 x + 0.400



assume O.4 could be omitted due to the experimental error.
y = 1 -32?}{
Conversion Limonin to Limonin E,H—dinitrophenylhydraz ne

Limonin 326H3008 (Arigoni et al., 1960)

Limonin 2,4-dinitrophylhydrazone 032H34011N4 (Chandler &

Kefford, 1966)

2,4-dainitrophenylhydrazine CgHeNLO0,

1 mole Limonin 2,4-dinitrophenylhydrazone is converted from

1 mole Limonin

152

1g of Limonin 2,4-dinitrophenylhydragone converted to 0.723g Limonin
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Appendix III

Recovery of Limonin Added to Lime Juice

Limonin Added Limonin Found Recovery %
(ppm) (ppm)
0 22,60
0 23,00
0 21,00
T 20 k1,80 98,00
20 43,00 104,00
20 42,80 103,00
ko 62444 101,00
Lo 62,00 99,50
4o 61420 9750
1
~ sl




Appendix IV

Limonin Content of Citrus Product
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|
Limonin content

Sample Method ( reference
ppu)
Gropefruit juice Kruger and 3¢5 Kruger and
Colter 1972 Colter, 1972
Navel Orange Juice Wilson and 1-2 Wilson &
Crutchfield Crutchfield
1968 1968
Heated Navel Orange W/ a1 9-18 L P, i
Juice (70°C 2 hr)
Grapefruit Juice | Maies and 9.5 Maier and
Dreyger 1965 Dreyer 1965
Grapefruit juice Fisher 1973 3.8=4,3 Fisher 1973
Lemon juice (single | Maier & Grant 3.7%3,0 Maier & Grant
strength) 1970 1970
Grapefruit juice LU 76.812.8 R ¥
(521 concentration)
Navel Orange Juice M e 68.7:1.1 I et i
(6:1)concentration)
Navel Orange Juice " e " 12.4 Maier et al,,
(boiled) 1973
Lemon Juice LI " 6.0 L — "
Navel Orange Juice LIS " 12,8 Brewster et =l
(boiled) 1976
Fresh Valencia Orange| Chandler 1971 2-3 Tariq, 1974

Pasteurized " n

11-13




136

VITA

Miss Suparat Reungmaneepaitoon was born on 5th June 1949
in Bangkol. She received Bachelor Degree of Science in the field
of Food Technology from the Faculty of Science, Chulalongkorn
University in 1972, She has been working as research staff in
the Institute of Food Research and Product Development Kasetsart

University.




	References
	Appendix
	Vita

