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IDENTIFICATION OF ORGANIC ACIDS IN FRESH
PINEAPPLE FRUITS
Nakimera Esther!, Abu Darwish M.S.?, Gurieva I.G.!
INational University of Pharmacy, Kharkiv, Ukraine
2Al-Balga’a Applied University, Shoubak University College, Jordan

Introduction. Pineapples (Ananas comosus) are tropical fruits that are
consumed all over the world in large amounts and are exported throughout the world.
It 1s appreciated due to its flavor and taste, as well as the chemical composition,
which includes polysaccharides, sugars, vitamins, polyphenols, etc. [1]. The
pineapple intake was found to be associated with wound healing, treatment of
diabetes, gastrointestinal tract disorders, and also antioxidant properties by increasing
the serum melatonin concentrations [3]. What is worth mentioning, that even canned
fruits were found to be beneficial in the decrease of incidence of some viral and
bacterial infections in children [2]. The flavor and acidity of the fruit highly depends
on the organic acids present. Thus, the objective of our research was identification of
organic acids in fresh pineapple fruits.

Materials and methods. The research on organic acids was carried out in
fresh mature fruits of pineapple, obtained from commercial sources in Kharkiv,
Ukraine.

Water extract of pineapple fruit pulp was obtained for analysis after 30 min
extraction time on a water bath. The organic acids were analyzed using paper
chromatography in the system 96% ethanol-chloroform-concentrated ammonia-water
(70:40:20:2) and the spots were developed by solutions 0,05% solution of
bromthymol blue and bromphenol blue with further heating at 105°C [4].

Results and their discussion. The spots corresponding with organic acids
were observed as yellow zones in the blue background. Pineapple fruit water extract
was analyzed along with standard samples of organic acids.

Citric, malic, oxalic, and succinic acids were identified in the water extract of
pineapple fruit pulp.
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