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Abstract

Tasty constituents of the Chinese quince such as polyphenols, amino acids, sugars and organic
acids ‘were surveyed through the course of this study. The results are as follows:

1. The major moiety of the polyphenol constituents were catechin, leucoanthocyan, and associ-
ated tannins.
Amino acids were mostly composed of aspartic acid, glutamic acid, arginine and B-alanine.
Citric and malic acids were the main organic acids.
Sugars detected were glucose, fructose, sucrose and xylose.
When compared with apple and/or pear: the total amount of amino acids were quite similar,

sugars decreased from half to one third, but the total amount of polyphenol constituents
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increased from 20 up to 50 times and 3 to 5 times in organic acids. These indicates unambi-
guously that the origin of rough and acidic taste is due to these high level of polyphenols

and organic acids.
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Table 1. Qualitative responses of polyphenol
compounds isolated from Chinese quince
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Fig. 1. Paper chromatogram of polyphenolic compounds isolated from Chinese quince.

Coloring reagent [A], Fe-reagent [B]. Vanillin-H,SOy reagent
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Table 2. Contents of total polyphenol, catechin,
leucoanthocyan isolated from Chinese

quince (mg%)
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Fig. 2. Paper chromatogram of free amino acids
isolated from Chinese quince

Table 3. Contents of free amino acids isolated

from Chmese qumce \mg%>
Spot ! Ammo acid } Content

1 t Asp \ 3.38

2 X Glu 2.04

3 Asn ‘ 0.48

4 Ser i 0.87

5 Thr | 0.90

6 Ala ; 1.20

7 Glu . 0.61

8 Val ‘ 0.55

9 Arg : 1.70
10 Met+Try ' +
11 Leu ' 0.41
12 ? i —

13 1 ? : -

Total value !

3% a-amino-N in amino acxd contamed in IOOg of

12 14

sample is expressed as mg.
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Table 4. Contents of organic acids isolated from Chinese quince {mg9%)
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Fig. 4. Paper chromatogram-of sugars isolated
from Chinese quince

Developing method ; Ascend multiple (triple)

Developer ; pyridine: n-BuOH: H,0=4:6:3

Table 5. Contents of sugars isolated from
Chinese quince (&Y
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