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Table 1 Relationship on exchange time

with adsorption capacity

o . W LR W i e K 32 e 25 ik
CARES /min W /mg
R M /(mg-L1) . The largest
Exchange Adsorption
. L- citrulline . exchange
time capacity )
concentration capacity
10 1. 372 65. 350 23.125 mgeg’!
20 1.034 82. 250 s
30 0. 847 91. 600
40 0. 831 92. 400
50 0. 829 92.500
60 0. 831 92.400
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Fig.1 Standard curve of L-citrulline concentration

detected by diacetyl oxime
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Table 2 Eluting effect on L-citrulline by different elution

bt W/ (moleL) BB/l LR B Bt/ me PR %
Eluent Concentration Eluent volume L- citrulline elution volume Elution rate
NH,OH 0. 25 100 82.796 89.5
NaOH 0. 25 100 22.662 24.4
NH,OH 0. 50 100 83.011 89.7
NaOH 0. 50 100 22.793 24.6
NH,OH 0.75 100 82. 832 89.5
NaOH 0.75 100 23.146 25.0
NH,OH 1.0 100 83.004 89.7
NaOH 1.0 100 23. 385 25.3
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Table 3 Effect of different eluting time
on eluting capacity

UL H] / min L-JRZ R Ve B it/ mg e/ %
Eluting time L- citrulline eluting capacity Eluting rate

5 80. 691 87.2

10 81.580 88.2

15 82.203 88.7

20 82.737 89.6

25 82.915 89.6

30 83.004 89.7
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Table 4 Decolorizing effect of eluting
solution by different decolorizing agent

WS RS ) LR & 2/ mg it € B8R

Resin type L- citrulline content Decolouring effect
HZ-803 77.629 ioE =3
HZ-820 82.203 =1

D303 76.472 i &
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Research of L-citrulline Content Determination
and Extractive Technique in Watermelon Rind

LAN Jing-jing' , WU Wei-jie’ , WANG Jian-zhong®
(1. Guangxi University of Chinese Medicine, NanNing.Guangxi 530001;2. College of Biologi-
cal Science and Biotechnology,Beijing Forestry University,Beijing 100083)

Abstract: In order to better use of watermelon resource and extracte the effective components in watermelon
rind, the extraction method of L-citrulline was explored by controlling the process parameters and conditions.
The type HD-8 cation exchange resin was used to isolate L-citrulline from watermelon rind and then the eluent
was decolorized by the type HZ-820 resin. The results showed that the typeHD-8 cation exchange resin was
high-efficiency with the largest exchange capacity of 23. 125 mg L-citrulline per gram resin. The elution rate
reached 89. 6% when the typeHD-8 resin loading L-citrulline was eluted by 0. 25 mol+L"' NH, OH for 20 min
which was 3.5 times higher than using NaOH at the same concentration as eluent. Type HZ-820 adsorbent res-
in had optimal decolorizing efficiency compared with type HZ-803 and type D303.

Keywords: watermelon rind; L-citrulline; cation exchange resin
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Observation on the Characteristics of Lonicera caerulea
Leaf by Segregation Method of Peroxyacetic Acid

XU Qing-hua' , WU Xu-fei' , BPBIKCHH JI. M. ° ., ZHANG Xue-xia' , LI Fu-heng'
(1. College of Life Sciences, Northeast Agricultural University, Harbin, Heilongjiang 150030
2. The 1. V. Michurin All-Russia Research Institute of Horticulture, Michurinsk, Tambov
393774)

Abstract ; Segregation method of Peroxyacetic acid was used to observe the epidermis of plant leaves and used
for observing leaf nervation, it was a simple and practica method. Taking Lonicera caerulea L. var. edulis
Turcz. ex Herd. f. edulis as material, single factor experiment and orthogonal experiment were designed for the
treatment conditions of Peracetic acid concentration, water-bath temperature and water-bath time. Observing
leaf nervation was used in order to obtain the optimal reaction condition. The results of orthogonal test showed
that the best condition of observation effect was 12% peroxyacetic acid treatment by 3. 5 h water bath(70°C )or
14 % peroxyacetic acid treatment by 3.5 h water bath(60°C) for fresh leaves.

Keywords: Lonicera caerulea ; leaves; segregation method of peroxyacetic acid; venation; orthogonal design
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