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Comparison of morphological and chemical fruit traits 
from different pitaya genotypes (Hylocereus sp.) grown 
in Costa Rica (Esquivel et al., 2007)	

Fruit characteristics 
during growth and 
ripening of different 
Hylocereus genotypes 
(Esquivel et al., 2007)	

Phenolic compound profiles and their corresponding 
antioxidant capacity in purple pitaya (Hylocereus sp.) 
genotypes (Esquivel et al., 2007)	

Pigment pattern and expression of colour in fruits from different 
Hylocereus sp. genotypes (Esquivel et al. 2007) 



Characterization of cell wall polysaccharides of purple 
pitaya (Hylocereus sp.) pericarp (Montoya et al. 2014)	

Neutral sugar profile of cell wall polysaccharides of pitaya 
(Hylocereus sp.) fruits (Ramirez-Truque et al., 2011) 

Development and optimization of low temperature enzyme-assisted 
liquefaction for the production of colouring foodstuff from purple pitaya 
(Hylocereus sp. [Weber] Britton & Rose) (Schweiggert et al., 2009) 

Chemical characterization of Central American 
pitaya (Hylocereus sp.) seeds and seed oil 
(Villalobos-Gutiérrez et al., 2012) 









One	
apple	a	
day???	



Chemical and Morphological Characterization of Costa Rican Papaya (Carica papaya L.) Hybrids 
and Lines with Particular Focus on Their Genuine Carotenoid Profiles (Schweiggert et al., 2011) 

Carotenogenesis and physico-chemical 
characteristics during maturation of red 
fleshed papaya fruit (Carica papaya L.) 
(Schweiggert et al., 2011) 



Characterization of chromoplasts and carotenoids of 
red- and yellow-fleshed papaya (Carica papaya L.) 
(Schweiggert et al., 2011) 

Carotenoids are more bioavailable from papaya than from 
tomato and carrot in humans: a randomised cross-over study 
(Schweiggert et al., 2013) 

Schweiggert	&	Carle,	2017	





Carotenoids and carotenoid esters of orange- and yellow fleshed mamey 
sapote (Pouteria sapota (Jacq.) H.E. Moore & Stearn) fruit and their 
postprandial absorption in humans (Chacon-Ordoñez et al., 2017) 



Deposition Form and Bioaccessibility of Keto-carotenoids from Mamey Sapote (Pouteria sapota), Red Bell 
Pepper (Capsicum annuum), and Sockeye Salmon (Oncorhynchus nerka) Filet (Chacón-Ordóñez et al., 2016) 
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Characterization of phenolic compounds in jocote (Spondias purpurea L.) peels by ultra high-performance liquid 
chromatography/electrospray ionization mass spectrometry (Engels et al., 2012) 





Identification of phenolic 
compounds in soursop (Annona 
muricata) pulp by high-
performance liquid 
chromatography with diode 
array and electrospray 
ionization mass spectrometric 
detection (Jiménez et al., 2014) 
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Carotenoids, carotenoid esters, 
and anthocyanins of yellow-, 
orange-, and red-peeled cashew 
apples (Anacardium occidentale 
L.) (Schweiggert et al., 2016) 





Lipid-dissolved c-carotene, b-carotene, and lycopene in globular chromoplasts of 
peach palm (Bactris gasipaes Kunth) fruits (Hempel et al., 2014) 

Total carotenoid content pertained to provitamin A carotenoids with 
retinol activity equivalents ranging from 37 to 609 µg/100 g FW	





American oil palm (Elaeis oleifera (Kunth) Cortés) 

African	oil	palm	(Elaeis	guineensis	Jacq.)	ranks	first	in	the	
world	as	source	of	vegetable	oil	and	carotene	(coloring	food	
addiDve	E160a)	

American	oil	palm	(Elaeis	oleifera	(Kunth)	Cortés)	remains	
highly	under-uDlized	to	date	



 

CA/Col 03  (Costa Rica/Panama/Colombia)         E. oleifera Manaos/Taisha 12  (Brazil/Ecuador)                     E. oleifera 

 

 

Taisha 04  (Ecuador)                                             E. oleifera Deli Dami 08  (Papua New Guinea)                E. guineensis 

 

 

Surinam 79  (Suriname)                                        E. oleifera Tanzania 06  (Tanzania)                                  E. guineensis 

 

 

Manaos 03  (Brazil)                                               E. oleifera Compact 97                                          back-cross of  hybrid 

 

 

Manaos 79  (Brazil)                                               E. oleifera Amazon 12                                                                  hybrid 

 

 

Oil	palm	fruit	accessions,	their	geneDc	relaDonship,	and	geographic	origin.	E.	
oleifera	(Eo),	E.	guineensis	(Eg),	and	hybrids,	are	displayed	in	green,	red,	and	blue	
boxes,	respecDvely.	

(Liet et al., 2017) 



12 (13Z)-α-carotene 
13 (13'Z)-α-carotene 
14 (Z)-β-carotene 
15 (13Z)-β-carotene 
16 (all-E)-α-carotene 
17 (9Z,13Z)-β-carotene 
18 (9Z)-α-carotene 
19 (all-E)-β-carotene 
20 (9'Z)-α-carotene 
21 (9Z)-β-carotene 

Oil	palm	fruit	accessions	

(Kerfers, 2016) 



(Kerfers, 2016) 

Crude	red	palm	oils	obtained	from	the	mesocarp	of	African,	American	and	hybrid	oil	palm	fruits	accumulate	
extremely	high	concentraDons	of	provitamin	A	carotenoids,	yielding	average	contents	of	93	µg	RAE/g.		



Characterization of Mesocarp and Kernel 
Lipids from Elaeis guineensis Jacq., 
Elaeis oleifera [Kunth] Cortés, and Their 
Interspecific Hybrids (Lieb et al., 2017) 
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Thank you for your 
attention!! 


