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Abstract: In order to clarify the differences in nutritional components of Xiaobai apricot fruits in Aksu, Bayingol
Mongolian Autonomous Prefecture and Turpan in Xinjiang, the nuclear magnetic resonance hydrogen spectrum (' H-NMR)
analysis of Xiaobai apricot fruit samples from three producing areas was carried out to clarify the main chemical components in

the attribution spectrum based on nuclear magnetic resonance (NMR) technology in this study. The differential chemical com-

ponents of Xiaobai apricot fruits from three producing areas
Wi B 49 :2024-12-19 in Xinjiang were comprehensively evaluated by principal
BT B TR B A X AR € 51(2022A02006-5)
RERE A TEFH(1999-) , 20, HARR A BB 2, 2N
A7 b T A S LT RE S SRR ST . (E-mail ) wang-

component analysis and least squares discriminant analysis.

The results showed that a total of 34 chemical components

idan2020@ 163.com were identified from the three producing areas, including 11
BIREE . M K 8%, ( E-mail ) taoyongxia2010@ 163.com; it. 57, (E- amino acids, nine organic acids, four carbohydrates and 10

mail) shenqi068@ 163.com other chemical components. The overall separation of chemi-
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cal components of Xiaobai apricot samples in the three producing areas was good, and the chemical components with great

differences were mainly succinic acid, malic acid, arginine, serine, sucrose and D-fructose. The relative contents of sucrose

and D-fructose in Xiaobai apricot fruits in Aksu and Bayingol Mongolian Autonomous Prefecture were relatively high. The rela-

tive contents of serine and malic acid in Xiaobai apricot fruits from Turpan were relatively high. The relative content of succin-

ic acid in Xiaobai apricot fruits from Bayingol Mongolian Autonomous Prefecture was higher. The results of this study provide

a basis for the development and utilization of Xiaobai apricot fruits from different producing areas in Xinjiang.
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