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Evaluation of Gamma Irradiation on Profile and Concentration of Organic
Acids and Water Soluble Vitamins in Two Iranian Barberry Fruits

S. Berenji Ardestani**, M.A. Sahari?, M. Barzegar?
1. Radiation Application Research School, Nuclear Science and Technology Research Institute, AEOI, P.O.Box: 11365-3486, Tehran-lran
2. Department of Food Science and Technology, Agricultural Faculty, Tarbiat Modares University, P.O. Box: 14155-111, Tehran - Iran

Abstract: Extracts of two varieties of barberry including Berberis integerrima and Berberis vulgaris
were prepared by water as a solvent, in darkness, with a pH=3 and at a temperature of 25°C. Then the
effects of gamma radiation processing with doses of 0.5, 1, 2.5, 5, 7.5 and 10 kGy were studied on the
profile and concentration of organic acids and water soluble vitamins. By a high-performance liquid
chromatography (HPLC) in the control samples oxalic, tartaric, quinic, malic, ascorbic, shikimik, malonic,
acetic, maleic, succinic and fumaric acids and C, Bs, Bg, B,, folic acid, biotin and B, vitamins were
identified. In the Berberis integerrima acetic, ascorbic and malonic acids and biotin, folic acid and thiamin
vitamins; and in the Berberis vulgaris malic, ascorbic and malonic acids and B, biotin and Bs vitamins
were dominant. In both cultivars fumaric acid, in the Berberis integerrima B,; and in the Berberis vulgaris
folic acid had the least amounts. After the gamma processing in the Berberis integerrima, Malic (10 kGy),
acetic (0.5 kGy) and ascorbic (10 kGy) acids and Bs, biotin and B; (0.5 kGy) vitamins; and in the Berberis
vulgaris acetic (0.5 kGy), succinic (2.5 kGy) and malic (7.5 kGy) acids and Bs (10 kGy), B1 (1 kGy) and
biotin (10 kGy) vitamins were the most.

Keywords: Barberry, Organic Acids, Water Soluble Vitamins, High Performance Liquid
Chromatography (HPLC), Gamma Irradiation
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