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Varietal screening of orange fruits using contact probe voltammetry

Antonio Domenech-Carbo and Neus Lluch-Cuenca
Universitat de Valencia, Spain

he application of an in situ electrochemical contact probe methodology for the analysis of orange fruits is described in

this method. The method is based on the record of the voltammetric response of the polyphenolic compounds at glassy
carbon electrodes applied here to the epicarp and the flavelo of orange fruits aided by micro extraction with ethanol. The
obtained voltammetric profiles permit to characterize the varieties and degree of ripening of orange fruits and can be used
for screening varieties and evaluating the maturation degree of the specimens, ultimately being of application for quality
assessment purposes in field using portable electrochemical equipments.
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