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Chemical Characteristics of Mulberry Syncarp
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ABSTRACT

Chemical characteristics of mulberry syncarp were investigated in six mulberry varieties, including
Subongppong, Daeryukppong, Kuksang 20, Chongilppong, Cataneo and a wild variety. Water con-
tent of mulberry syncarp was 78.5~85.0% and sugar degree of Kuksang 20 was the highst among six
varieties. Anthocyanin content of Chongilppong mulberry syncarp was 282.42 mg% and Kuksang 20
was lower 13% than Chongilppong mulberry fruit. Also Daeryukppong and wild variety were higher
11% respectively. GABA content of wild variety was higher than other varieties. In flavonol gly-
cosides analysis, rutin content was the highest in Cataneo, isoquercitrin content was in a wild variety,
guaijaverin and quercitrin content was the highst in Chongilppong respectively.
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Table 1. Sugar degree and water content of mulberry
syncarp with different varieties

Varieties Sugar degree Water content

) (Brix %) (%)
Subongppong 14.37 81.6
Daeryukppong 12.25 85.0
Kuksang 20 19.42 78.5
Chongilppong 16.44 79.4
Cataneo - 80.3
Wild variety 8.33 84.8

Table 2. Anthocyanin of mulberry syncarp and residual
anthocyanin in  manufactured  foodfjarm, alcholic

arinks} (unit : mg%)
Manufactured food
Varieties Mulberry syncarp Alcholic
am .
drinks
Subongppong  302.03(107) - -
Daeryukppong  313.70(111) 43.63 6.77
Kuksang 20 244.69( 87) 19.05 0.93
Chongilppong  282.42(100) 33.72 11.22
Cataneo 309.71(110) - -
Wild variety 314.37(111) 67.44 392
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Table 3. GABA content of mulberry furit with different

WA - olslel - Mg

AT

Table 4. Flavono! glycosides contents in mulberry syn-

varfefies (unit : mg/g DW) carp with different varieties (unit : mg/100 g DW)
Varieties GABA(mg/g DW) Index Varieties Rutin Isoquercitrin Guaijaverin Quercitrin
Subongppong 0.09 53 Subongppong  68.8 40.1 1.0 trace
Daeryukppong 0.11 65 Daeryukppong  80.1 423 33 8.4
Kuksang 20 0.05 29 Kuksang 20 13.6 14.5 trace trace
Chongilppong 0.17 100 Chongilppong  49.1 39.6 12.2 10.6
Cataneo 0.23 135 Cataneo 119.7 21.1 7.7 27
Wild variety 4.88 2,871 Wild variety 62.7 50.9 1.35 2.0
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Table 5. Crude protein and inorganic contents in mulberry syncarp with different varieties (unit:%)
Varieties crude protein P,Os K,O CaO MgO Na
Subongppong 6.75 1.27 2.00 0.06 0.008 0.18
Daeryukppong 7.50 1.50 2.56 0.06 0.005 0.39
Kuksang 20 6.56 1.18 2.38 0.05 0.010 0.15
Chongilppong 9.06 0.91 1.62 0.03 0.010 0.13
Cataneo 8.31 147 2.49 0.18 trace 0.25
Wild variety 11.88 1.43 2.40 0.12 0.007 0.1
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