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Hatihey S0849.679' W14604.897" (A) HarvestingoetweenJuly andSeptember2020 in the Marquesalslands Laboratory scale extraction: 135resinoidextracts Alignmenton W4M R packagesnixOmicqplsdafunction); ade4
(B) Openingthe fruits Grinding of 15t 2 g of drynuts, analyzed irFrench Polynesia (LQAD,LunaC18 110Samples (graphicalrepresentatior); RVAideMemoire
NukuHivacollection sites (C)Dryingof the nutsfrom 0 to 10weeks maceration withEtOAdethyl (250 x4.6 uu U T )).and Marseille (UPL-QqToF 1176 ions (discriminant compounds)
acetate), sonication and drying MS/MS,Luna C18150x2.1mm,1.6 ... )
Context Results
Evolution of metabolites immanunuts during the drying process Chemical composition and drying methods
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Tamanu oil, obtained from the nuts of Calophyllum inophyllum L. /
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(Calophyllaceae), was traditionally used to cure various skin

(o))
o
1

(o)

o
— —t——
— =

problems and ailments in French Polynesia [1]. Nuts and containing ——calophyllic acid

B BMA
——
_|

3

coumarins

B

AN
o
I
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different kinds of skin affections and used as natural cosmetic
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Ingredient [3]. Since the drying of nuts iIs an important stage for oil

o

preparation, the objective of our study was to develop an ’ i Suration ek ° o Pl
P-value: 0.032; NMC: 76.2% 0t @ B © 56 718 19 1o 6 different drying methods tested in Taiohdad¢lkuHiva(September 2020): t8 d=10
analytical method to evaluate oil quality (chemical composition > SLSDA ot(discriminant analvsis) ahe chemical | _ 5 M1: outdoor, M2: outdoor covered; M3: On ventilation (hot air); M4: in
g score plot(discriminant analysis) ahe chemica Evolution of the most represented chemical families ventilated container; M5in closed container (not ventilated); M6: the same as
§ 10 composition oftamanuoils according to the drying process in VIPs duringlrying process. M3 butwith cut nuts

and oll yields) during nuts drying process following different drying

. . . | | | from O to 10weeks. M2-2: the sameas M2 butharveston january2020 @ried seed3 S
parameters (abiotic factors or duration). In this project, we propose 0 ? ? ton ek : 10 ay a1 Main observations: = ‘_j:
. .. . nc@ ’
to use a metabolomic approach Combmmg LC-MS/MS analyS|S and Evolution of the percentages oimidity, weight ofthe nuts and ! acti o~ ~ (5)Calophyliolid T Nosignificantdifferencebetween
: : : : : : the oil yields otamanuduring thedrying process from 0 to 10 p_rOJ_ectl_on f % . ed methods?
molecular networking to identify markers inducing chemical weeks. scrimination of groups . i + Similitude ofchemicalcomposition
- ST : : (3 clusters):
composition variability during drying process of tamanu nuts Main observations: i - M1+M2:2+M3 (1)
: : g : VA AR - M2+M5 (2)
and previously unidentified constituents. $ Lossof nut massof about 10% from tO to t10 (from 20 to %) - M4+M6 (3)
T Decreasen moisturecontent from tO to t10 (from 58% to abouft) | T X ]JA E&<]3C }( }u%o}uv ¢ []v DiU .
1 Increaseof oil extractionyield (from 3.5% atO to 17.8% at t1) M2-2 and M3 P-value: 7, NMC: ?%
_ | N | + Betteryields for M3 andM5 PLSDAscore plot (discriminant analysis) on the chemical
I Different chemical compositions from t8 to t10 compared to the ottierations P-value < 0.05) A\ composition otamanuoils according to the drying methods.
Ob|eCt|VeS : T Xnodesize =X VIP score
: - ! ! T InocalophyllinB andinophyllum E, chemicalmarkers ofnuts at the beginning of drying
(1) Evaluate qua“ty Of O|I by O|I y|e|dS and T CaledonixanthoneB, markerat the end of drying
Chem|Ca| CompOSIthn durlng drylng process Number of misclassificationdNMC) percentage of sampleswhich are wrongly Caledonixanthon®* > S S — o
2 A h d . ff . b classifiecby the model Chromatogranof tamanuoil from nutsdried in M3 condition gnderhot air
( ) SSESS t € rylng proceSS e ICIenCy y d P-value< 0.05: significantdifferencebetweenthe two groups ventilation) for 8weeks(LGDAD, 280 nm). Calophyllicacid
i t0O t1 t2 t3 t4 t5 t6 t7 t8 t9 t10 -
metab0|om|CS approaCh Quantity of ion present each week InophyllumE Quan't\?é,l\gi ?fnzphﬁzg:n“f
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