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Juice extracls of mature fruits were analyzed by HPLC : carotenoids were separated along a €, column; the mobile phases

were H,O as eluent A, methanol as eluent B and MTBE as eluent C; absorbance was followed at 200, 350, 400, 450, and

470 nm using a photodiode array detector; carotenoids were identified using retention times, absorption spectra, and

co-infection with authentic standards; quantification of carotenoids was achieved using calibration curves.

For each genotype at least 3 extractions-saponifications-HPLC analyses were performed. The statistical comparison of data was
performed by ANOVA using the GLM procedure of SAS (SAS Institue Inc., 1989). @Darwin 4.0 software (CIRAD, Montpellier,

France) was used for dissimilarity analysis and tree construction.  Table 1. chromatographic and spectral
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The comparison of data by ANOVA showed that the 25 genotypes were significantly T Lt st s o =
different for all carotenoid pigments (P = 0,01 %), M 4555 cis -lycapene cls285 a1 46 0
25 55 57006 lycopene" A4 472 s02 e )

The main carotenoid in Satsuma manclarin was the p-cryptoxanthin with
17.507 + 0897 mg.L! ipeak 17).
Diamante citron accumulated low amounts of carotenoids

aRT, retention time. 50, standard deviation. bidlentified using authentic standards.

(total comntents = 0179 + 0026 mgL™). A 2|
Star Ruby grapefruit was the richest variety in lycopene Sy Figure 1.
with 10072 £ 0,652 mg L (peak 25) (see figure 1 and 2). o -

(A1) and (AZ), fruit and chromatagraphic Lo -~
profile of Satsuma mandarin. T
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CW’O:{,_W d{”e’rﬁm grapgic profile of Diamante citron.

(C1) and (C2), fruit and chromatagraphic
profile of Star Ruby grapefruit.

The genotypes were classified in 3 clusters: the mandarin
cluster, the citron cluster and the pummelo cluster on the
3 . J- 4 Figure 3.
basis of the presencefabsence of each compound (figure 3) e TR
e genotypes based on
These 3 species are the 3 basic taxa of cultivated Citrus. the presencerahsence
c 2 : AR ofeach carstznald.
2 carotenoids strongly determined this classification :
the p-cryptoxanthin and the ds-violaxanthin.
Cuantitative data revealed more information at the
intraspecific level (figure 4).

Figure 2.

For exemple, in the mandarin group, mandarins and I !

clementine were separated from cranges. Sour oranges, sarmt i it
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The carotenoid diversity is highly influenced by genetic factors when other sources of variation igen g
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such as growing conditions, geographical origin, and fruit maturity are minimized. Fiin wor e grantld RSB
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As for other phenotypical traits, the general evolution of cultivated Gitrus has been the main territariale de Corse and athorticakes

factor of the organization of carotenoid diversity. the CIRAD.
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