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O ABSTRACT 0O

Citrus growing is given special attention in syria as the tree has a significant
economic and nutritious value. Citrus farming is very limited to some regions of the
world, but, on other hand, it is consumed world wide .

Two classes of citrus had been studied: Mandarin and Grape fruit during growth
and maturity. Fruit is collected from October to March from regions of the Syrian' Coast
in order to specify the fruit.

In this research, the percentage of juice content, moisture, soluble solids
contents, acidity, pH , maturity index, had all been determined.

This research has also included the measure of Saccharides levels in juice such
as Fructose, Glucose and Sucrose by High Performance Liquid Chromatography
(HPLC) according to experimental parameters determined for this work. This method
was accurate and rapid in determining saccharides contents in citrus juice.

* Prof. Dep. of chemistry, faculty of science, Tishreen University, Lattakia- Syria.
** MS. Student, Dep. of chemistry, faculty of science, Tishreen University, Lattakia- Syria.
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