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Thesis Title ' Chemical investigation of the Ripe Berries

of Eugenia paniala Roxb. (Myrtaceae)
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- Abstraet.

The organic acids and.the red pigment in the ripe berries

of Bugenia paniale Roxb. which were ecollected from  Chiang Mai
Province were inveafigated. The exffacf from the peel of the.ripe
berries_was identifiod_by'pgper\chrométography, fhin layer cﬁroma-
tography, ﬁltraviolet and visiblekspectrophotometry, infrered
rspectrophotometry and chemical test ‘The results from these methods
had shown that the red pigment in the peel of the ripe berries was
cyanidin'B-glquside. The extract frem the pulp of the ripe berries )
was. identified hy paper cﬁ:omatography'aﬁd thin layer ehrqmatogra-r
‘ph&..Thé chromatogfgms_indiéated that only two orgamic acids were
pres;nt..They were.citriq_and malic acids. The amounts of these
; acids were determined by high performénée liquid chromatography
(EPLG). The average percentage of c¢itric and malic acids were 1.69
and 0.17 respectively. The method was vory reproducible with relative

‘standard deviations of 0.57% and 0.14% for citric and malic acids
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respectitely. The average percentage recoveries wére 92.32 and
92.28 for citric and malic écids respectively. The total organic
'acid‘contént.was 2150 determined by potenfiometric tifratipn.

The red pigment in the peel of the fipe berfies of Bugenils.
paniala Roxb. was steble in acid solution and the stability of |
-which would be incréased ir it form complex with aluminium'ioﬁ.

‘It should be cqnciu@od thet this plant might be useful
for food or pharmaceutical flavoring and coloring.‘HoWever,.more
.det&iled.studies ﬁnd experiments wbuld'be required té extend iis

applications.



