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Abstract: Carotenoids were extracted from the fruit flesh of five watermelon varieties using ultra-
sonic method,and separated by open-column chromatography using recryctallization. Lycopene, -
carotene,and ¢-carotene in 90% purity were obtained and used in analysis of watermelon carote-
noids as the standard samples. Watermelon carotenoids were analyzed by high performance liquid
chromatography with the photodiode array detector. The results showed that lycopene (18.55%)
and B-carotene (11.71%) were the major pigments in the red-fleshed watermelon. In the yellow-
fleshed watermelon,the neoxanthin content(52. 02%) was relatively high. Lycopene was not de-
tected in the white-fleshed wtaremelon.
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