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ORGANIC ACID COMPOSITION OF SEVERAL FRUITS

Kazuhide Kawapa, Satoshi Kamer* and Hirotoshi KitAGAWA

Organic acid composition of juice of fruits (25 species, 86 cultivars) at eating-maturity was analyzed by post-column
labeling ion-exchange liquid chromatography. Based on the major organic acids present, the fruits were classified
into the following 5 groups;

1. Mostly malic acid: apple, cherry, plum, watermelon

2. Mainly malic acid but citric acid is also dominant: peach,

Japanese pear, banana

3. Mainly citric acid but malic acid is also dominant: strawberry,

pineapple
Mostly citric acid: citrus, pomegranate .
5. Both tartaric and malic acids are dominant: grape,
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