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A characteristic of colored Citrus nagato-yuzukichi Fruit, sour citrus fruit cultivated
in Yamaguchi prefecture
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Abstract

Nagato-yuzukichi, which is found and cultivated in Yamaguchi Prefecture, is a fragrant sour citrus
harvested when the fruit is green and unripe. We conducted the characterization of three statuses of
Nagato-yuzukichi: 1) green fruit, 2) yellow fruit after two-week preservation at room temperature, and
3) fruit ripened experimentally on trees. The ripe fruit contained ca. 44% juice, 8.5 Brix % of sugar by
the saccharinity meter, 1.3 g sucrose, and 2.3 g sugars per 100 ml juice. These contents were higher in
the ripe fruit compared to those of the green or yellow fruit. Citric acid contents were similar among
these three statuses. The total polyphenol and flavonoid content in the outer layer of the ripe fruit
pericarps were lower than those of the green or yellow fruit; however, the radical scavenging activity in
the outer layer of the ripe fruit pericarps was higher than that in the green or yellow fruit. With HPLC
analysis, naringin, hesperidin, narirutin, and neo-hesperidin were estimated to be contained in the outer
layer of the fruit, but the ripe fruit pericarps were contained in the lower levels of flavonoids compared
to those of the other fruit. About half of the content of naringin in the ripe fruit will show less bitterness
as fruit growing on trees. These findings suggested that the yellow or ripe Nagato-yuzukichi fruit might

be a good local resource when they are utilized in suitable ways.
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