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ABSTRACT

Physicochemical properties and chemical compositions of two plums(Qishiwase, Formosa) produced in
Kimcheon area were investigated. Chemical compositions of two plum cultivars were similar except nitrogen
free extract(NFE). NFE value of Formosa was higher than Oishiwase. Alcohol insoluble substance content,
total soluble pectin, total sugar content and total organic acid content of Oishiwase were 2.08%, 14.16%,
5.07% and 949.16mg%, respectively. In case of Formosa cultivar, those were 50%, 15.42%, 591% and
985.91mg%. respectively. Fructose content among free sugars of two plum cultivars range from 3.97~
345% and the other were glucose, sucrose and inositol, 1.83~153%, 0.08~0.05% and 0.04~0.03%,
respectively. Malic acid content was 35~373mg% and others were levulinic acid, lactic acid, citric acid,
succinic acid and fumaric acid in the decreasing order.
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Table 1. Chemical composition of plum cultivars

(Unit : %)

Oishiwase Formosa
Moisture 90.44 89.30
Crude ash 0.27 0.24
Crude protein 0.72 0.74
Crude oil 0.20 020
Crude fiber 0.60 0.57
NFE* 777 8.95
pH 333 334
® Brix 9 9

*NFE : Nitrogen free extract

Table 2. Alcohol insoluble substance content in plum

cultivars (Unit : %)
Oishiwase Formosa
Alcohol insoluble substance 2.08 150
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Table 3. Content of soluble pectin in alcohol insoluble
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Table 5. Organic acid content of plum cultivars

substance of plum cultivars (Unit : %) (Unit : mg%)
Oishiwase Formosa Oishiwase Formosa

WspY 8.86 (6257) 7.98 (51.75) Lactic acid 204 216
ASP? 5.00 (3531) 6582 (44.23) Furnaric acid 6.79 223

HSPY 030 { 212) 062 ( 402) Levulinic acid 333 37
s T Succinic acid 11.85 6.78

Total 14.16 (100 1542 Malic acid 9 7
DWSP : Water soluble pectin, Citric acid 3453 1691
YASP : Ammonium oxalate soluble pectin, Total 049,17 985.92

9HSP : Hydrochloric acid soluble pectin

4. 72| B

Table 4= A7 F34E #2339 $#FE &45¢
Aot} F EF BF fructose®] 3| Oishiwase
345%, Formosa 397%2 7} @2 faigez u
Bxton 1 99 #UYLZE glucose, sucrose,
inositol®] #£02 2 ¥4 AAD. o Y9
drdze g AFE U9 KT AE F
fructoses} glucosed] ##Fe] 714 B3I sucrosest
maltose?] % Aty E3§ bl Jon =3 Wils
502 3FolN AuE A% KT 24 2
%} fructose, glucose, sucrose 59 ¥F Jpoj7t A9
e AeE B v qlo] B d¥AAe FA
73 %&E YA

4 71EA SolME 98 £2 HROE pH 29~35
o}@ Aeigrt FFs st mek YA AR §7]
29w € U LAYt AHsE 222 weEn,

6. #2| ofoli-th B

Table 6& A5 59 fg otnjidte) #3& GC
2 4% Aot ¥ FF BF glycined] §3o]
713 %2 I &2 OishiwaseF 9 740
tyrosine, proline, aspartic acid, valine 59 £AE,
Formosa®9 749t aspartic, proline, valine,
isoleucine 59 #£22 & #IFL Uehid. o
' A¥d Yt A% U £ otu|xAre

aspartic acid®] e 714 WX serine, proline,

Table 6. Free amino acid content of plum cultivars
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Table 4. Free sugar content of plum cultivars (Unit : %) Valine 5.36 6,06
. Cystine 253 195
Sugars Oishiwase Formosa Methionine 476 120
Sucrose 0.05 0.08 Isoleucine 5.26 5.62
Glucose 153 183 Tyrosine 10.47 5.18
Fructose 345 397 Phenylalanine 242 -
Inositol 0.04 0.03 Arginine 0.97 -
Total 5.07 591 Total 104.29 7273
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