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Changes in Major Components of Japanese Apricot during Ripening
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Abstract

In order te determine optimal conditions for the preparation of Japanese apricot wine, the
changes in major components were experimented during ripening. A weight was 18.34-2.57¢
at June 22 or so. Moisture was reached 92.13-0.17 % at that time. Respiration amounts were
decreased by degrees during the ripening of Japanese apricot but came near climacteric maximum
state about June 22. pH was decreased from 2.76190.025 to 2.5110.081, titratible acidity was
increased from 1.15%40.083% to 1.39-+0.061 %. Fe was detected most of all and Zn, Mg,
Cu and Ca were checked by the next order in mineral contents. And the rate of mineral contents
was decreasing phenomenon slightly with ripening. Total sugar, about June 8, was higher than
any other time with 1.74+0.090 % and reducing sugar was increased with similarly a tendency
of total sugar. Malic and citric acid were much of organic acids. The content of malic acid
was decreased greatly but ctric acid was increased during ripening.
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Table 1. The operating conditions of atomic absorption spectrophotometer for mineral anlysis

Items

Conditions

Instrument

Light source

Wave length(nm)
.Lamp current(mA)
Slit width(zm )

IL Model 151 Atomic Absorption Spectrophotometer
Hollow Cathods

Ca: 4227 Mg:285.2, Fe: 248.3, Cu: 3247 Pb:217.0, Zn:218.8
Ca:7, Mg:3, Fe:10, Cu:5, Pb:5, Zn:3

Ca:320, Mg:320, Fe:80, Cu:320, Pb:320, Zn:320
Air-Acetylene Oxidizing, Fuel Lean, Blue

Flame decomposition
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Table 2. The operating conditions of HPLC for organic acids analysis

p——

Items Conditions

Instrument Waters Associates

U6K Injector
R400 RI Detector
M730 Data Module

M590 Solvent Delivery Module

Z Module
Column
Solvent
Flow rate
Chart speed
Injection volume

2.5m! / min
lem / min
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Fig. 1. Changes in weight and CO, production

of Japanese apricot during ripening,
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Table 3. Changes in moisture and crude ash contents of japanese apricot during ripening

Date Apr.27 May 11 May 25 Jun.8 Jun.22 Jul.6
Moisture( %) 92.14.41 . 914432 921+.37 91.9+.15 921417  91.8+.25
Cruude ash( %) 0.57+.187 0.59+4.144 0.65+.071 0.66+.113 0.67+.062 0.69+.135

Values shown are the mean--standard error.
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Table 4. Changes in titratable acidity and pH of japanese apricot during ripening

Date Apr.27 May 11 May 25 Jun.8 Jun.22 Jul.6
Tiratible 1.154-.083 1,184+.054 119+.071 127+.013 1.374.072 1.39+.061
acidity ( %) )

pH 2.76+£.025 2.73+.073 2.73+.114 2544.090 2544.047 2.514.081

Values shown are the mean-+standard error.

Jutd ez mele] sFabEsE $E F A 89 %, B39 73.03%%5 8 B9} »jwad of vjA

FEA7| ] ZFo] 2o o]2 3, o]F uini] o) 453k 91.4~921%2) HAE AFe 5

2 AXNE Sqtd) ZFke] Az gaEE AY B vk ,
S Bolm, ALl =osbm el el Table 4ell4] i upel 7o) Ao} H&5F
AAE A< hormone?) 2403 FHFkol o Zs|8gheke 05740187 %A 0.6940.135 %2
A} Z7}8}l= climacteric-rise &4Fe} dth ‘“—ﬂi‘ﬁ 71207 %, S-AP¥0.61 %2} vwld B

A #4 YL climacteric minimum stageol] 2 Balm, F14.20%, AtTEA9234 %, &9

A ke Zlo] 7HE FiL A4AEo2 A 212/ EE® 139%, LHL04%EE whA
0] 8% wofl&= climacteric maximum stagedT wr} wokr) ojAle d&dte] whep &3 F-de
NA] Zgtsts 7o)l spd AHdslr}li Dewey o] Gxl Zrbske A %g ehfisch

590} wal wl itk MRS FHeg = o)

Ao APAAEHR A 42 A A7 64 8d pH Hitze|
(68mg/ kg - hr) 332 S Feko] 71 ZHojA o] ojAle] M43 pHE 2.7640.025904 2.51+0.
A7 SgArlE 7] 29 wys) gk £ 0819 ¥ER ehgrow, vide] A5 @
%}, Lazanovs¥c] viAle] A& fFo) obe) 2} Ax GolAle AFE i‘ﬁ%t‘“. ol7lL
15~302¢] 2ol vpehinl, 2 fEe gleo] 71t FREII @E AR FHHAN,FE
A% 2~30l4] 5~62e] ol yehdrim B pH 33, E=T pH 3.3, §P+23’pH 45~43%

=t
i

1@

33l et A oiAd¥ch ¥3, 3% pH 06824 °HF
o v w7} °1E} AAAEE 1.1540.083 %l
& 4 T3|FEereke] HE A 1.3940061%2] #H92 Jelyter, @

wjAle) $5-3eFS Table 304 B uig} (Seibel 9110} F57)7rel w2} 1.15%<)4 0.
7ol zdel UX-o} PAEAlS AostH i 56 %2 A Aadte 2SS Bgod, WA
Zglero] = Al 8517 %, AH¥81.71%,  A&iel wet Z71E¢ici(Table 4).  pH 2t
BHolm055%, AHEU9L04%, FAIBLIA~85. bl P wiAle AAste NERAM AH4d

Table 5. Changes in total sugar and reducing sugar contents of Japanese apricot during ripening

Date Apr. 27 May 11 May 25 Jun. 8 Jun, 22 Jul. 6

Tatal 1.124.032 1.344.081 1474027 1743090 1.724+.063 1.724.074
sugar( %)

Reducing  0.31:+.045 064+.060  0.80+£.098 0974051 1064.087  1.13£.091
sugar( %)

Values shown are the meand-standard error.
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Table 6. Changes in mineral contents of japanese apricot during ripending(unit:ppm)

Date Apr. 27° May 11 May 25 Jun. 8 Jun, 22 Jul. 6
Minerals
Ca 26.71+1.34 10.2+1.83 145+1.00 1014070 10.740381 8.0+£2.10
Cu 42.3+1.12 37.6+2.65 3794152 3644203 3274133 32.14£0.94
Fe 115246.72 12544584 1153+6.94 11674351 122.844.40 1155+4.18
Mg 87.6+2.25 61.7+1.36 4631213 4454273 4314127 42.34£2.53
Zn 95.61+0.81 55.51+4.20 5354375 5244412 51.84+3.52 51.6+211

Values shown are the mean-+standard error.
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Table 7. Changes in organic acids content of japanese apricot during ripening(unit:mg %)

Date Apr. 27 May 11 May 25 Jun, 8 Jun, 22 Jul. 6

Organic acids

Tartaric acid 5854 .21 52.74.22 11.0+.16 944.12 8.7+.11 6.84.09
Oxalic acid 67.3+.24 402+ .21 40.04.20 38.31+.18 -28.34.14 17.84+.19
Malic acid 906.94 .41 796.1+.39 541.3+.29 236,54 .26 130.8+.24 17.8+.29
aketogluta- 44407 30406  33+.03  31+.02 314.02 3.04.01

ric acid

Citric acid 217.3+.20 342.4+.27 4523+.28 71544.37 832.44.42 830.11.45
Mal./ Cit. acid 4.17 2.33 1.20 0.33 0.16

0.10

Values shown are the mean+standard error.
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