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Ttem Condition Table 3. Contents of dietary fiber in plum (Unit: g%, wet basis)
Instrument Sykynm Model $2100 (Germany) Cultivar IDF SDF TDF
Column Sugar-pak I (30 cmX3.9 mm i.d.) Humoosa 3.62 312 6.74
Column temperature 90°C Daeseok 3.64 3.96 7.60
Mobile phase >00 mg Ca—EDTA THO IDF: Insoluble Dietary Fiber
Flow rate 0.4 m//min SDF: Soluble Dietary Fiber
Detector RI TDF: Total Dietary Fiber

Table 2. Proximate composition of plum (Unit: %, wet basis)

Cultivar Moisture Crude protein Crude fat Crude fiber Crude ash N-free soluble extract
Humoosa 92.36+1.21 0.74+0.06 0.64+0.07 1.65+0.04 0.32+0.03 4291141
Daeseok 89.32+1.86 0.87:£0.07 0.341£0.06 1.92+0.18 0.31+£0.02 7.24+217

values present the meantSD (n=3).
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Table 4. Contents of mineral in plum (Unit: mg%, wet basis)

Table 6. Contents of organic acids in plum (Unit: mg%, wet basis)

Mineral Humoosa Daeseok
Al 0.20 0.09
Ca 372 2.11
Cu 0.01 0.03
Fe 1.04 0.71
K 6.80 3.12
Mg 475 3.11
Mn 0.16 0.05
Na 3.47 255

S 9.77 6.14
Si 0.07 0.04
Zn 0.02 0.04
Total 30.0 17.99

Table 5. Contents of free sugar in plum (Unit: g%, wet basis)

Cultivar Sucrose Glucose Fructose Total
Humoosa 0.82 0.89 1.20 291
Daeseok 2.70 0.85 091 4.46
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Humoosa Daeseok
Organic acid
Flesh Peel Flesh Peel
Malic acid 16.6 3.6 17.0 15.8
Citric acid 04 12.1 03 3.0
Succinic acid 6.9 0.6 10.1 33
Total 239 16.3 274 22.1

Table 7. Contents of free amino acids in plum
(Unit: ng%, wet basis)

Amino acid Humoosa Daeseok
Phosphoserine 221 3.20
Taurine 5.14 2.16
Urea 661.60 312.71
Aspartic acid 43.66 41.53
Threonine 29.44 2375
Serine 73.32 72.92
Glutamic acid 1474.17 1448.08
Glycine 12.11 8.02
Alanine 132.56 132.44
o-aminoisobutyric - 222
Cystine 29.73 57.20
Cystathionine 1.89 0.77
[-alanine 9.27 5.36
B-aminoisobutyric acid 0.87 0.63
Y-aminoisobutyric acid 70.99 110.44
DL+allohydroxylysine 1.61 1.94
Ornithine 0.66 0.90
Lysine 0.58 1.66
Histidine 10.07 3.99
Arginine - 0.46
Total 2,545.00 2,201.74
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Approximate Composition and Physicochemical Properties of Plum (Prunus Salicina)
Youn-Jung Sung, Young-Chan Kim, Mi-Yeon Kim, Joo-Baek Lee' and Shin-Kyo Chung* (Department of Food
Science and Technology, Kyungpook National University, Taegu, 702-701, Korea; 'Department of Health Food, Taegu

Health college, Tuegu, 702-722, Korea)

Abstract: Approximate composition and physicochemical properties of 2 cultivars of plum (P. salicina), Humoosa
and Daeseok, were examined. The contents of crude fat and N-free extract were different between 2 cultivars. Total
mineral contents of Humoosa and Daeseok were 30.00 and 17.99 mg% respectively, and S, K and Mg were major
minerals in both cultivars. Humoosa has higher contents of fructose whereas Daeseok has higher contents of sucrose.
Major organic acid in flesh was malic acid. While citric acid was major organic acid in the peel of Humoosa, malic
acid was major in the peel of Daeseok. Glutamic acid, alanine and y-aminoisobutyric acid were major free amino
acid in both cultivars and their total contents were about the same.

Key words: plum, cultivars, physicochemical properties, approximate composition



