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Abstract

The changes in firmness, mineral compositions and pectic substances of Mume(Prunus mume Sieb. et Zucc) fruits
during maturation were determined. An average weight of the fruits in 92days after full bloom was increased during
maturation proceeded up to the range of 212~232%, as compared with that of 64days. The rate of weight increase
of ’Ohshuku’ fruits was 257%, and it was highest among four vareties. The ratio of stone to flesh weight was
decreased, but the diameter of the flesh of fruits was increased during maturation. The firmness of 'Koume’ fruits
was rapidly decreased from 78days after full bloom. Three varieties, except "Koume’ fruits, showed similar changes in
firmmness. Potassium content of fruits was 85%. Calcium and Mg were decreased as the flesh of fruits became plump.
The ratios of hydrochloric acid-soluble pectin(HSP), water- soluble pectin(WSP), sodium hexamethaphosphate-soluble
pectin(PSP), and sodium hydroxode-soluble pectin(SSP) contents to the total pectin content of the fruits were 66~76,
84~19.7, 54~75 and 7.1~83%, respectively. The total pectin content was increased up to 7ldays after full bloom,
but it was decreased thereafier. Also, a significant increase of WSP and a decrease of HSP were observed during the
softening process of fruits.
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]

Sodium hydroxide soluble pectin(SSP)

Fig. 1. Fractionation of various soluble pectins starting from
alcohol insoluble solids of Mume fruits.
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Table 1. Changes in weight, size and stone proportion
of Mume fruits during maturation

o o Weight ~ Stone  Diameter
Varieties  Picking time(day) .
(g/fri) (%) (mm)

JUNE 364 11682 171 2610142

10(7) 1240 146 2683119

Shirokaga 17 (78) 1968 103 2688F134

24 (85) 2281 97  2977%127

JULY 19 2462 92 3126%114

JUNE  3(64) 1133 190 2555%Ll16

10(7) 1450 178 27.54*119

Nanko 17 (8 1787 139 2854%108

2% (85 2376 120 3167103

JULY 1(92) 2624 116 34621106

JUNE 3 (649 1060 175 2519+128

10(7) 1469 148 2818112

Ohshuku 17 (78) 2136 113 2968169

2485 2517 101 3324%145

JULY  1(9) 2728 98 3548+l

JUNE  3(64) 291 184 1636t0&

107 359 147 18024074

Koume 17(78) 507 112 2061127

2485 608 104 21861087

JULY 192 654 87 22.87+0%4

() :days after full bloom (April 1).
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Fig. 2. Changes in firmness of Mume fruits during maturation.
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Table 2. Changes in mineral content of Mume fruits
during maturation
(mg/100g, Flesh weight)

. Picking
Varieties time(day) Ca K Mg Na
6/3 (64) 103 168.0 78 9.1
Shirokaga 6/17(78)  10.2 153.9 7.8 94
71 (92) 82 1812 6.2 11.6
6/3 (64) 81 1304 9.0 7.0
Nanko 6/17(78) 8.1 2213 7.7 11.8
71 (92) 75 1711 72 11.8
6/3 64 109 143.7 10.3 9.8
Ohshuku  6/17(78) 9.1 183.8 10.1 155
71 (92) 83 1315 9.8 9.2
6/3 (64) 99 2369 112 10.6
Koume 6/17(78) 53 2030 84 133
71 (92) 49 2468 8.0 173

() :days after full bloom (April 1).
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Table 3. Changes in pectic substances and alcohol
insoluble solid(AIS) content of ’Nanko’
Mume fruits during maturation
(mg/100g, Flesh weight)

Picking time WSP' __, HSP' __, Ratio of AIS TP” JAIS
Ty B R
JUNE 3(64) 47 42 428 42 559 910 366 1527
1070 61 41 438 49 589 7.8 323 1824
1(8) 65 41 423 48 577 651 292 1976
24085 80 30 410 40 560 513 266 2105
JULY 102) 95 36 318 34 483 335 223 2166

" Water soluble pectin.

' 0.4% Sodium hexametaphosphate soluble pectin.
¥"0.05N Hydrochloric acid soluble pectin.

* 0.05N Sodium hydroxide soluble pectin.

* Total pectin = WSP + PSP + HSP + SSP.

Table 4. Changes in pectin composition of Nanko’
Mume fruits during maturation

(%)
P‘“k(‘gfy)“me wsp” PSP® HSP® ssp?  TPY
JUNE 364) 841 751 7657 751 100

10(71) 1036 696 7436 8.32 100
17¢78) 1127 710 7331 832 100
24(85) 1429 536 7321 714 100
JULY 1(92) 1967 745 6584 7.04 100

;' Water soluble pectin.

*'0.4% Sodium hexametaphosphate soluble pectin.
*0.05N Hydrochloric acid soluble pectin.

*0.05N Sodium hydroxide soluble pectin.

" Total pectin = WSP + PSP + HSP + SSP.
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