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Abstract

The chemical characteristics of flesh and pomace of Japanese apricot were investigated. The moisture con-
tents of flesh and pomace of Japanese apricot were 89.94% and 91.39%. Free sugars and sugar-derivatives
of Japanese apricot flesh (JAF), were 0.77% glucose, 0.47% fructose, 0.35% mannitol and 0.47% sorbitol,
and of japanese apricot pomace (JAP) were 0.01% glucose, 0.09% fructose, 0.38% mannitol and 0.06% sor-
bitol, respectively. The organic acids of flesh and pomace of Japanese apricot were citric acid, malic acid and
oxalic acid. The predominant minerals in flesh and pomace of Japanese apricot were K, P, Ca and Al. The
contents of dietary fiber (DF) in JAF were 2.94% of insoluble dietary fiber (IDF), 1.07% of soluble dietary
fiber (SDF) and 4.01% of total dietary fiber (TDF). IDF of JAP were 6.25%, SDF, 0.51% and TDF, 6.76%.
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Table 1. Analytical conditions for free sngars by HPLC

Instrument : WATERS HPLC system (Model 600S)
Column : Carbohydrate column
(Altech 700CH 6.5 mm L.D. X 300 mm L., 10 um)
Detector : RI detector
Mobile phase : Water
Flow rate : 0.5 mL/min
Injection volume : 10 uL.
Column temp. : 90°C

Table 2. Analytical conditions for organic acids by HPLC

Instrument : WATERS HPLC system (Model 600S)
Column : Organic acid column
(Altech OA-1000 6.5 mm 1.D. X300 mm L., 10 um)
Detector : UV 214 nm
Mobile phase : 0.0IN H,SO,
Flow rate : 0.8 plL/min
Injection volume ; 10 pL.
Column temp. : 60°C

o FRFEY O 2= maltose(Yakuri pure chemicals
Co., Lid, Japan)gd EFEAT s} w2 ZAgds
g & Aase 29 g9s Felch

Rl

frE 2L 3 00 gl x 509 uiw g Wy
st vl S wjAl HFUE A4 15g8 3o
methanol2. FZ3FF buchner funnel2 o #38}13L oY
&+ AF FF3 7)ol F 50 mLE 7SR diethyl
ether?} n-buthanoly- ©}-8-3led |2 H-IIF E55
#5ted 80% ethanol 100 mLE 7ha] YARF A%
Ag Fsld AF s AF 528 AL 4
o] ol HolT 25mLE A48 F 045um memb-
rane filter® o{#dled 1} ojoi S HPLC #44 A&
2 39k HPLC ®A4ol dejr:=  carbohydrate
column®} RI detector® ARS8l o, o]FAlo 2 &
< ol-&sigld. feld $AMA18 HPLC ¥ &AL
Table 13} Ze}.

AN

Mg 15g8 oF 60°Ce] &2 FABElT 100 mL
2 A83ted 0.45um membrane filter2. 73 F o
& HPLC 44 A2 f7ibg A3side. HPLC
FAM 2712 Table 20 ehd uvlel Zo] organic acid
column®} °]FAF2E 001N H,SOE AH&-3tgth

27|M
skt ARFE AR 5ee Al HHAL
F HCIE olg3id Ao 2a2 ¥



1436 A EetE]R) 2 31 WA 6.3(1999)

Table 3. Analytical conditions for minerals by ICP-AES

Instrument Jobin Yvon 138 Ultrace, France
Sequential

M(?nochromator(grating) 2,400 grooves/mm

Power 1,000 W

RF generator 40.68 MHz

Plasma gas flow(P1) 12 L/min

Sheath gas flow(G1) 0.3 L/min

Measure mode 4 mode (point)

buchner funnel® «J#3}3l FFT2 A4l A4
Heog stdeh 7 FrIAES A Inductively
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Table 4. Proximate composition of flesh and pomace of

Japanese apricots (g/100 g)
Flesh Pomace
Moisture 89.94+0.11" 91.39+1.63
Crude protein 0.92+0.01 0.86:0.02
Crude lipid 2.28+0.44 0.47+0.01
Crude ash 0.54+0.03 0.40+0.01

YMean + standard deviation

Table 5. The contents of free sugars in flesh and pomace

of Japanese apricots (g/100 g)
Flesh Pomace
Glucose 0.77£0.02" 0.01 £0.00
Fructose 047+0.02 0.09+0.02
Sucrose ND> N.D.
Mannito} 0.35+0.09 0.38+0.04
Sorbitol 047+0.10 0.06 £0.00

“Mean + standard deviation
Not detected
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Table 6. The contents of organic acids in flesh and

Table 7. The contents of minerals in flesh and pomace of

pomace of Japanese apricots (g/100 g) Japanese apricots (mg/100 g)
Flesh Pomace Minerals Flesh Pomace

Citric acid 3.78 £0.329 1.08 £0.06 K 26.09+0.98" 52.93+1.08
Malic acid 5.221+0.08 0.5310.01 P 20.85+0.69 1935+0.71
Oxalic acid 0.131£0.04 0.01+0.00 Ca 1291 £0.73 2474 +0.20
Succinic acid N.D? N.D. Al 10.77£1.29 8.08£0.20
Tartaric acid N.D. N.D. Mg 9.60+0.97 42610.18
Total 9.13£0.44 162£0.07 Na 6.57£001 4.67+0.10
n T q — Mn 2451021 0.29+0.01
o Mean £ standard deviation Si 0.60£0.02 0.37£0.04
Not detected. Fe 0.51£0.03 4.67+0.04
Zn 0.110.00 0.07£0.01
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Table 8. Contents of dietary fibers in flesh and pomace of

Japanese apricots (g/100 g)
Dietary Fibers Flesh Pomace
Insoluble dietary fiber(IDF) 294£030" 6.25+0.11
Soluble dietary fiber(SDF) 1.07£0.21  0.51+0.05
Total dietary fiber(TDF) 4.01£0.09 6.76%0.16
Acid detergent fiber(ADF) 1.55+0.03 4.331+0.09
Neutral detergent fiber(NDF) 2491001 540%0.07
Lignin 1.44+0.07 4.22x0.16
Cellulose 094+0.01 0.11£001
Hemicellulose 0.11£0.05 1.07%£0.02
Total pectin 0.64+0.02 0.65£0.03
Water soluble pectin 032001 0.14%£0.01
Hexametaphosphate pectin 0.02+£0.00 0.03£0.00
Hydrochloric acid soluble pectin 0.30£0.01  0.38+£0.02

"Mean * standard deviation

wjAd 83 efAdAFute] NDFE  ADF  lignin,
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Alo] A 1.07%2 B84 Ao)Adf71 2ol Ake] ek
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