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Abstract: As the major flavor substances in fruit products, the contents of-organic acids, monosaccharides and oligosaccharides are
critical indexes in postharvest preservation. The physiological features of fruits in postharvest can be presented by contents of organic acids and
small-molecular sugars. These substances had been emphatically concentrated in postharvest investigation. Due to the high efficiency and
accessibility to automatic analysis, high performance liguid chromatography (HPLC) has occupied the mainstream of analytical methods for
organic acids and small-molecular sugars:This review article summarized the features including: the introducing of organic solvent and solid
phase extraction (SPE) in pretreatment; universal and specialized packing materials as stationary phase; selecting of detector according to
spectrometry properties of analytes, of HPLC based analytical methods for organic acids and small-molecular sugars in the investigations about
postharvest preservation of fruits.
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Table 1 Summary of collected references reporting organic acid evaluation by HPLC
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Table 2 Summary of collected references reporting small-molecular saccharides evaluation by HPLC
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X T ARATAE KRN RIS, AR SR
FIAS I 28 A IR I R B . HrpoR Z H1oe A i 2%

(refractive index detector, R1) 1E v Wil A I 25,
TE/NFRERAR I R N2 . TIEZN BRI R 2
HISCHR R BI, 7~ ZER I B8 7E 7K BN FRER I i,
HRBLA Hilic (il P®®240 xnrge A0 Hilic
SRR B AR BN T, B R R
B . BT Hilic-HPLC Al &% % () RP-HPLC
ZE FAUAE SRS A i b, A TR ERSMNEE
HPLC FdtE, ATLL Hilic-RI 2R UF IR RA K SNy
TR B (H2H T RIS ZS A REE,
B TCEAE BB Ve 2, AT A T HAth B vy
BRI B BRI RE K

R ICHUT R %% Cevaporative light scattering
detector, ELSD) s&#r—ACHIEMAAMIES . 5 T3
I REN 7 VRS BURES BRRR RS B Y6 E
kil R, ELSD XA K IR N HERA
FEARLFHDE M. b AT i E SRR ELSD 1
NETNTFB . A RI 2R, {FH ELSD (s lia 1
SR Hilic 43 Bt A7 B0 5% 2Ry ELSD )55
BURAFNA BRI R M UK T sAE, FF HishH
oh R B RN AR E R R T Y. R T
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RI, ELSD £ RBUEMIELAE M LA = itkRe,
H H BB AT FHBA A, (/& ELSD [ 1)
W B RSAL, EIBATIN 75 ZEAA M B TR 45 I
B RUEHR)Z,
TESE G IC 23BN FHEIEI 5T, B 3
(electrochemical detector, ECD) 4F#A & kit 2 546
% (pulsed amperometric detector, PAD) 7431~
IR . BIRTARK AOAC B 7 H7HER sl PAD
BRI /7. HEBESCHR AN, 1C Fl PAD J# Y #fi i
P £ f 3234414245500 g 2 A1 1 ) T3 g 5 T
=l TAERK) i, PAD FES®BEERT 1C sl
AR A& IS SN, I B ke 2 dhr
REREAHIE 7 AT A S WA FaR E TR i SR R R 4%
R G 2 FTIA4N, ECD A1 R MU ARG B
PG SE SRS 2, TSR A0 BRI 4 AR U 4
WK HPLC, XAJfgfe IC Al ECD fE/NyT-Hi 0T
W 2 R 1) 5 R

[FFE, MSD LE/N7 - HE BRI 15 21 1 R
(3443531 4% 2 Fow, Horpo T ESI B TURINES T1k
Wbk, ST 2Rk, IEES TR 4 B T
AR . E TR cp s R SEE RO 7 p e I
TN B A BT T HA, R B
HEFLZIME SN, M IR LK ELSD —FE, MSD
TERSR/ N FHERIRI 5 Hilic iR 514 i
Lo TR SR8 AR AE 2 B [E] 40 e s B A
MSD 7E N T-HES A, 18 2k A 24 ikhe
J1H TQDM el TS g g M 2%

R R, ANy rRERE O TE R AL AR
FLHEA R, Tk F I Az B AR R SR i R ARFAE
FT LA UV-VIS Fill 28 6150 F T kg die T IR
DS TSI R B R, BA S TGS A i i
Ve, NV Sz 30 T Rl BT DA ARAT A T
LT /N3 BEIRIBOR G A A e B A A MR
JOERRZE . gk, I FRREE A RN 2 RS
LRGSR,  FBUNG FERERUA N B 451,
B CATERFTCHE,  FRrhs RN 22 2 1 S A 2 4t )32 o7
FH UL e Tt e T

3 HRERE

BEA IS M ER IR, HPLC J5i2kt K SR A
JoR AR s AR LR AN SO (10 5 28 Tk
2, HAZ R E PN AR bRAE a] gERT A A Tk A
Z% . ERERWET A, MNEBA STt RE,
RP-HPLC-MS #1 Hilic-HPLC-MS & et A L,
AR Y HARFS ORI RE, 1 H MSD ReigHfit
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FERNEDMERELE, B — e R i s xbs
AR, 100 T A, RP-HPLC 454 UV
R 28 ¢ HAE SR R B A TR RTATAE AL, AT LA
TEAN T B AT A MALE I I T 7EH #LHPLC I
SERUTI o 7E TSRS, RbaiE 2R H,
HHA AR EE S 77 %) HPEIC-PAD il
E Mg A M L.

SR RUEY), ARMRETT TR
IREINASCR,  LanTT R BERS RIS 2 B brtk &4
BT % R, FE7K SR IR T HBOR B 1) FH 3,
AT BRI TR A EERMIRHAE, FRE T LA
o3 B R I H i) ORI R BN T i A% ol R Jl A
PEXMEMT LC-MS J5i%. FIAMEAEL S HURR FIBE S
A FTARAL R o S R AR R B0 e . itk
SRR, T AR [F) 5 A AR I H e %
UADRAS VI AIIE- 2 -4u AP i o 0 ISR PRI ER K WAL E]
5 TR IR N 2 S R RS 5 SR A 2 et
T RSN 25 M DA MR S5 A8 )/ - SRR I E e
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