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Shiikuwasha (Citrus depressa Hayata):
Biological function and aroma

Koji Wada

Summary Shiikuwasha (Citrus depressa Hayata) is cultivated in the northern areas of Okinawa
island and has valuable bioactive substances and strong characteristic aroma. Firstly, nobiletin
concentration in Shiikuwasha juice samples was quantitatively determined by high-performance
liquid chromatography (HPLC), and the change in nobiletin concentration in Shiikuwasha juice
processing was analyzed. Secondly, the composition of polymethoxylated flavones (PMFs) and
volatile aroma components in four Shiikuwasha cultivation lines was examined. The composition
of PMFs was determined using HPLC methods. The composition of volatile aroma components in
cold-pressed extracts of Shiikuwasha peels was analyzed using gas chromatography — flame
ionization detection and gas chromatography — mass spectrophotometry. These results obtained
might provide a basis for the utilization of Shiikuwasha fruits including their peels from different

cultivation lines in foods, nutraceuticals, and other related areas.
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