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Table 1. Chemical components in the two cultivars
of Korean figs

Parameters Bongraesi Seungjung Douphine
Moisture 83.70 88.40
Protein 0.74 0.72

Fat 0.31 0.27

Ash 112 0.83
Fiber 047 0.44
Carbohydrate 9.13 9.78
Total Sugar 9.0(79.4) 9.6(82.9)
Reducing Sugar 8.5(75.9) 8.8(79.8)
Total acidity 0.30 0.24
Vitamin C(mg/100g) 1.33 1.67
Pectin 0.31(2.81) 0.30(2.71)
Amino-nitrogen(mg/ 47.5 38.7

100g)

( ) . Dry weight basis
All means represent triplicate samples
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Table 2. Contents of free sugars in the two cultivars

Table 4. Contents of free amino acids in the two

of Korean figs (unit : %) cultivars of Korean figs
Cultivars Fructose Glucose Total Amino acid Ratio (%) Content (mg/100g)
Bongraesi 3.96 441 8.37 . Seungjung . Seungjung
Seungjung Douphin 3.96 4.43 8.39 Bongraesi Douphine Bongraesi Douphine
. . . L Aspartic acid 179 15.22 7221 62.75
Table 3. Non-Volatile organic acids composition in Threonine ‘ 0 0 0 0
the two cultivars of Korean figs (unit : %) Serine 18.22 15.04 7359 62.0
Cultivars Citric acid Malic acid Tota] ~ Olufamic acd 372 334 1500 1375
Proline 17.03 19.16 68.72 78.96
Bongraesi 043 0.03 0.46 Glycine 0.09 1.69 0.38 6.96
Seungjung Douphin 0.20 0.10 0.30 Alanine 9.62 14.58 38.83 60.09
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Chemical components in the two cultivars of Korean figs(Ficus carical L.)
Sung-Soo Kim, Chang-Ho Lee, Sang-Lyong Oh and *Dong-Hyo Chung(Korea Food Research
Institute, Sungnam 462-420, Korea, *Department of Food Science and Technology, Chung-

Ang University, Kyunggido 456-756, Korea)

Abstract : Analysis of chemical components in the cultivars of Korean figs(Ficus carical
L.), Bongraesi and Seungjung Dauphone were performed. The results of analyses for Bong-
raesi and Seungjung Dauphine were found out to be moisture content of 88.70, 88.40%,
protein 0.70, 0.72%, fat 0.31, 0.27%, fiber 1.12, 0.83%, ash 0.47, 0.44%, pectin 2.81, 2.71%
and ascorbic acid 1.33, 1.67 mg%, respectively. The total and reducing sugar contents of
two cultivars were 9.0%, 9.6% and 8.5%, 8.8% respectively. Glucose and fructose were
major sugar components of figs. The organic acids in figs were mainly composed of citric
and tartaric acid. The amino nitrogen contents of the two cultivars were 47.6 mg/100g
in Bongraesi and 38.7 mg/100g in Seungjung Dauphine. It was found that major amino
acids in figs were serine, aspartic acid, proline and alanine. The content of these fraction
in total amino acid were shown 62.8% in Bongraesi and 64.0% in Seungjung Dauphine,

respectively.



