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Determlnatlon of the flavonold components of cashew apple ,t 
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Liquid chromatography, with diode array detection and electrospray ionization 
mass spectrometry (LC-DAD-ESI/MS), was used to identify and quantify flavonoids in 
cashew apple. One anthocyanin and thirteen glycosylated flavonols were detected in a 
methanol-water extract. Among them, the 3-O-galactoside, 3-O-glucoside, 3-0-
rhamnoside, 3-0-xylopyranoside, 3-O-arabinopyranoside and 3-O-arabinofuranoside of 
quercetin and myricetin, as well as kaempferol 3-0-glucoside were identified by direct 
comparison with standards or positively identified flavonoids in cranberry. The 
anthocyanin was the 3-0-hexoside of methyl-cyanidin. Trace amounts of delphinidin 
and rhamnetin were detected in the hydrolyzed extract, suggesting their glycosides 
were present, but undetectable, in the original extract. The concentrations of the 14 
flavonoids in the tested sample were determined. This is the first report of these 
flavonoids in cashew apple. 
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