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Composition changes of betaine and free sugar about unripe fruit, ripe fruit,
dried fruit in Gugija(Lycii Fructus)

Chungcheongnam~-do Agricultural Research and Extension Services
Hee Chul Lee”, Ka Soon Lee, Seung Woo Paik, Su Dong Kim, Bong Chun Lee

AP E3H (Objectives)

ol A 120F e AT o® FHIFHD Y FAAY AE 5 eI FHAs e
TEYE o, M AFES BE et ofyel, wWEQIY AFEGEE o
A AFELZ 42lF glutamated] F{& Adss TRV e A2 dEA U
ol T T At FAF FEAY duirt ZolAFe T F U AHA 30-40¥ A=
o H2Ae &3 £33 gREE $F5HE PUIAT o] F2A49 £HE AxA
A, FAAE FEFo] Be Aow &EA o}, ¥ F ulE dxA A B9
Egoz Z AzxdHd, B& 48 AW 8L A A dRHE AT EY0
AaHAAY 23 e 2Ae] Tk ol B AFANE ol EANEL AAsw
AZH L& FoluA & BE, A0 AME Ao g gigetna F71Ae] F
T4 viggel &3 a8z Ao g HES 9 f32y gFWUsE E4sto olE
o] &3tz FHr}.

AE 2 9¥H (Materials and Methods)

o AFAR

Ao ALEF A AE %A P (Cheongyang Jaerae, CJ), & Z(Bulro, BL), &
(Jangmyung, JM), & &(Cheongwoon, CW), % A9 (Cheongmyeong, CM) I} =
(Hogwang, HG)2.2 20083 AlE Gl Auled A82, 48 F o 20¢ A=
29 neel o 30~408HEY F2A9 S35 99 4Y T TVIAE o83
o, A%E 99 4Y 8 92 B2 AT F 60T EFARVE 2647 AE8)
AL&st AT

£ 3 4 o oB

L)

o A¥y
El= F93 FFES B35 A ml&sd 2 s34 A8 20 gol FF5 400

mLE o] &3t wly #AFsH T, AFE FrIAE wdE AR 1 goll F7F5 100

74 & ow&s 2 %3l 74 75C shaking bathol A 3AF FE2F ¥, 02 uM

membrane filter(Whatman Co., England)2 < #3% % HPLC(Thermo-P2000)o| 7

|
Fd3sl] Bt 282 Carbohydrates (6.5%x300 mm, Waters)S A& 1, A2

3e o

FA 2 AZA (Corresponding author) @ ¢33 E-mail : ichul27@koreakr Tel : 041-330-6393

353



o] z2Z9A, o]F4E ACN:Water(70:30) 2.2 42 0.7 mL/ming #FA3HoH, HE

7]& ELSD, Altech. USA)E A}&st4th

P

AEZ 7 (Results)
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Table 1. Average composition changes of betaine and free sugar about unripe
fruit, ripe fruit, dried fruit in Gugija(Lycii Fructus)

“ Betaine Free Sugar(%)
TE (%) Fructose Glucose Sucrose Maltose Total
unripe fruit 0.33+0.06 0.15+0.06 0.18+0.09  0.03+0.01 0.49+0.23 0.86+0.25
ripe fruit 0.16+0.02 4.42+054 5.11+1.08 0.04+0.01 - 9.58+1.49
dried fruit 0.76x0.10 16.92+2.76  11.39+2.25 0.41+0.18 - 28.72+4.87
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