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Abstract

Variations of cyanogenic glucoside was investigated on varieties, picking date, each part and processed food of Ume. First,
variation of amygdalin contents was determined by HPLC during ripening. As a result, in case of peels, Oshuku showed most
highest content(20.2 mg%) in all varieties. In case of seeds, Native species showed most highest content(562 mg%), and seeds
contented more than peels. And then, variation of prunasin contents was determined by HPLC. As a result, in case of peels,
native species contented most lowest prunasin in all varieties, and its contents slightly decreased with increased storage
periods. Other hand, in case of seeds, native species contented most highest prunasin(177 mg%). Contents of amygdalin and
prunasin of extracts was determined by HPLC during six month ripening. As a result, in case of freezing storage, contents of
those not changed hardly during ripening. But, in case of native storage, contents of amygdalin was decreased and prunasin
was increased with increased aging periods. Profile of Ume tea was similar to extracts of it.
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Table 1. The operating conditions of HPLC for cyanogenic
glycosidse analysis

Ttems Conditions

Instrument Waters associate M 244
Detector 210 rm
Column 1) AM : NH; (4 mmX30 mm), Colum temp. 30T
2) PR, BA : ;-Bondapak CI8 (4 mmX30 mm)
Mobile phase 1) AM (Acetonitlile : Water = 43 : 7)
2) PR, BA (Acetonitlile : Water : 02 M Phosphate
buffer (pH 4.0)=16 : 79 : 5)
How rate 1.0 ml/min

Injection volume 100 0

Alokstetg ol 4

AtsHEe] B4 Teradadt Yamamoto 52 *H(6-8)
o2 Stk & AR 10 g& AHNA 005M FANGE
(pH 22) 70 mL 7}s}3 385 < homogenizer2 v}sjiste]

F&% F100 mLE2 FL3IAT}. ©] &89S A4Es
I A 10 mLE F3te] Sep-Pak Cl89] FAAIZ] F, o]
2 o)A methanol 89} 10 mLE £33}e] HPLCE M| AL4
3l9gth. HPLCEA 2AL Table 13 2on, AL HEY)
g o] g3l R EZ] oJStHTHO)
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ofalel EBYH, EAP|H amygdaline| &2k Bist

WAL 5, FYA7 § 298 5oz FRee 24zt
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el FFHUE SAAAY F amygdalin FFe] WHHE
9B, B89 A F2F vl 0973 Y1t
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FE ETAA HkIda, A F9 @9 Ase Favl
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HEE A& B¢ FF &I 0dFde g 3
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Table 2. Changes in amygdalin of Ume fruits during
ripening (unit : mg%)
Pulp Seed

Native  \nkou Ostuku S‘::;V;
May 13 175 202 185 378 230 562
May 20 145 232 140 383 351 357
May 27 102 145 137 368 230 238
Jun 3 82 15 107 201 9% 172
Jm 10 65 65 15 153 7 103

Harvest time
(weeks)  Nankou Oshuku

Table 3. Changes in prunasin of Ume fruits during ripening

(unit : mg%)
. Pulp Seed
Harvest time - i
(weeks)  Nakon Oshukn "0 Namkow Oehukn OV
speccies

May 13 180 180 159 1m 120 177
May 20 135 132 145 248 158 263
May 27 150 147 177 25 218 300
Jun 3 150 155 135 288 285 n
Jum 10 135 59 12 2% 284 330
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Fig 1. Change in cianogenic glycosides of Ume-extarct(past)
druing at natural repening and freezing storage.

-l , amygdalin storage at -20C ; —Jl—— , amygdalin
storage at room temp.
A~ , amygdalin storage at -20C ; —A—— , amygdalin
storage at room temp.

ojAX} MES amygdalin®} prunasin® &zt
s}
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$7] a%ol BEF 99 amygdailng 89 3Y 852
mg%ol A 129 3Y 428 mg%E #AE HHE dXTFE 8¢
3% 852 mg%elA 129 3Y 830 mg%o® Wiy} 5)A &
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Table 4. Changes in cianogenic glycosides of Ume-tea during
storage (unit : mg%)

Storage ~ Frozen storage (-20T) Natural ripening
period (month) AM PR BA AM PR BA
0 - - - - - -
2 852 362 51 852 362 51
4 839 400 60 51.6 417 63
6 830 405 65 428 461 715

AM: amygdalin, PR: prunasin, BA: benzoic acid.
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