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Determination of Coumarins Content in Noni Fermented Juice

LIANG Hangiao, CHEN Jianguo, ZHANG Lu, CHENG Chi’
(China National Research Institute of Food and Fermentation Industries,China Center of Industrial Culture
Collection, Beijing 100015, China )

Abstract. To establish a method for the total coumarins content at the wavelength of 348 nm,
scopoletin was used as the reference substance.The linear range was 0 ~0.020 mg/mL,r=0.999 2.
The average recovery was 102.44% ,RSD=1.81% (n=9). Ultraviolet spectrometry was developed to
determine total coumarins in noni juice fermented with different time. The contents of Noni jucie
fermented with 25~500 d were in 0.176~0.243 mg/mL range. This method is simple,rapid, accurate
and repeatability , which can be applicable for determination of coumarins content in liquid samples
and the result was stable with the fermentation time extended.
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Fig. 1 Absorption spectrum of reference
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Fig. 2 Absorption spectrum of sample
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Table 1 Recovery test of the samples

AR 8 it 0 g | 1 ORS  BBkmg | R | P R %
1 0.067 2 0.070 3 104.62
2 0.067 2 0.069 6 103.52
3 0.067 2 0.069 7 103.74
4 0.090 7 0.091 0 100.31
5 0.091 0 0.090 7 0.091 1 100.48 102.44 1.81
6 0.090 7 0.090 2 99.50
7 0.107 5 0.111 2 103.46
8 0.107 5 0.111°5 103.74
9 0.107 5 0.110 3 102.64
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Table 2 Coumarins content in Noni jucie with different

fermented time

& B El/d WMBEAMRE | BRI E/ (mg/dL)
25 0.392 32 17.59
100 0.409 32 18.34
250 0.443 32 20.00
500 0.533 32 24.26
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