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Composition of Free Sugars, Organic Acids and
Free Amino Acids in Loquat Flesh

Young-Sook Cho, Seok-Kyu Park and Hong-Yeol Lee

Dept. of Food and Nufrition, Suncheon National University, Suncheon, 540 —742, Korea

Abstract

For the investigation of mzjor taste components in loquat{Eriobotrva japonica) flesh, its conte-
nts and composition of free sugars, organic acids and free amino acids were analyzed. Major
free sugars of the fully ripened loquat were fructose, glucose and sucrose, and their contents
were 3.71, 3.42 and 0.46%(w/w), respectively. The content of total sugar. 13.7% was 2
times higher than that of the unripe fruit. The content of total organic acid was about 0.2%
(w/w}, and major organic acids were malic acid -89M9%, formic acid -32m% and oxalic acid
-26m9%, Thirteen kinds of free amino acids from the fully ripened loquat were confirmed.
Maijor free amino acids were aspartic acid, valine, glutamic acid, sering, alanine and histidine,
and their contents were in the range of 18~—30mg%.
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Table 1. The operating conditions of HPLC for

analysis of organic sugars

Instrument Waters associates

UeK Injector

M410 RI Detector

M745B Data module

M510 Solvent delivery systems
Column Carbuhydrate analysis{3.9mm» 30cm)
Solvent Acetonitrile I Water(78 1 22, v/v)

Flow rate 1.5mE/ min

Chart speed

Injection Sut
volume

0.5¢m/min
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Table 2. The operating conditions of HPLC for
analysis of organic acids

Waters assoclates

UBK Injector

M484 UV/VIS Detector

M745B [hata module

M510 Sclvent delivery systems
Bondapak Crx cartridge(3.9mm X 30cm)
0.2M KHPO.( Adjusted to pH 2.4 with HiPQy)

Instrument

Column

Solvent

Flow rate LOmE /min
Chart speed 1tm/min
Injection 3uk

volume
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lic acid, tartaric acid, formic acid, malic acid, lactic

F4d

T 2128 axa-
acid, acetic acid, citric acid, succinic acid i AF&
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buffer(pH 22)724 A" ko] 25miwl A 3 &3
CF I 40pl T obwie 4k AR VI (LKB 4150
ALPHA) 5. ¥4 8pgiv,
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Table 3. Contents of major free sugars in loguat flesh
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(mg/ 1009 fruit)

Degree of

Total sugar Fructose Glucose Sucrose Total value  Rs/Tv(%)*
ripeness
Unripe 6897.1 1603.2 1598.7 207.5 34094 65.4
Fully ripe 13756.4 37182 34215 462.9 7602.6 66.4

*Rs=Reducing sugar, Tv=Total value

Table 4. Contents of major organic acids in loquat flesh

(mg,/1009 fruit)

Degree of

. Acetic acid Formic acid Malic acid  Oxalic acid Tartaric acid Citric acid  Total acid
ripeness
Unripe 49 93 187 71 18 14 432
Fully ripe 15 32 89 26 - - 162
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Table 5. Contents of free amino acids in loguat flesh
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Unripe Fully vipe
Amino acids —_— - - e ——
Content RC{o™ Content RC(4)*

Aspartic acid 36.1 15.7 301 15.8
Threonine 14.2 8.2 107 6.1
Serine 3.3 13.1 258 135
Glotamic scid 314 13.6 275 145
Proline 4.2 1.8 348 24
Glyeine 20 0.9 1.9 0.9
Alanine 16.2 7.0 185 9.7
Valine 304 17.0 282 14.8
Isoleucine 1056 4.6 6.4 34
Leucine 7.8 34 7.3 38
Phenylalanine 96 42 3.6 45
Histidine 23.7 10.3 18.3 9.6
Lyswne 6.1 2.2 2.7 1.4
Tyrosine Tr Tr - -

Total AA* 230.5 100.0 190.8 100.0
Total EAA® 86.6 376 64.9 340

*RC. relative content » AA, amino acid 3

EAA, essential amino acid
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