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THE COMPARATIVE ANALYSIS OF MELATONIN CONTENT OF HUNGARIAN VARIETIES OF SOUR CHERRY

During our experimental work an effective extraction procedure has been developed for melatonin. Further chromatography was developed the quantitative and qualitative determination of melatonin. Based on our measurements, harvested in the state of biological maturity hungarian sour cherry cultivars contain high levels of melatonin. A compound that was equal to the standard was purified from the extract by preparative HPLC technique and the structure of the purified molecule was confirmed by MALDI-TOF-MS and NMR analysis.
The measured hungarian sour cherry cultivars have large melatonin content. Our results show that "VN4" variety that were selected from the "Bosnyák" varieties is melatonin accumulating, and its melatonin content is 9.893 ug/g.



