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ABSTRACT

The component and content of free sugar in mulberry fruits were evaluated. In all accessions, fructose and glucose were
identified as the major free sugar. The ratio of two components appeared in the same level. But CV (coefficient of vari-
ation. %) of fructose and glucose were 23.6%, 23.4%, respectively. It might suggest that varietal variation exists in sugar
contents. The mean of total free sugars were 9.11+£2.14%. Among the tested 49 accessions, ‘Geunanosang’ showed the
highest total free sugars in 14.67%, whereas ‘Cheongsipyung’ showed the lowest total free sugars in 5.57%. Also fruity
characteristics as well as total free sugars to select the desirable mulberry varieties for the production of fruit were
researched and analyzed. From that results, four suitable varieties such as ‘Hwansipchosaeng’, ‘Junggojo’, ‘Kaery-
angchosaengsipmunja’, and ‘Geunanosang’ were selected.
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Table 1. Instrument and analysis conditions for free sugar in
mulberry fruits

Classification Sugar
Instruments Waters 410 RI detector
Wave length Universal
AUFS -
Column Supelco LC-NH, (250X4.6 mm)
Column Temp. 35°C
Mobile phase CH,CN : H,0=75:25 (v/v)
Flow rate 1.5 m//min
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Fig. 1. Free sugars in mulberry fruit (M. alba L). Free sugars were
analyzed by Supleco LC-NH, column (250X4.6 mm), using a
acetonitrile : water (75:25, v/v).
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Table 2. Free sugars content in the fruits of mulberry varieties

Total free
No. Accession Fructose  Glucose sugar

(% DW) (% DW) % DW)
1 452 3.00 278 578
2 Amloesang’ 297 3.08 6.05
3 Cheongilppong 3.30 3.30 6.60
4 Cheongsipyung 2.65 292 5.57
5  Daegajokhongpisang  5.66 5.64 11.30
6  Daemansang 4.28 4.34 8.62
7 Boguknosang 5.07 5.19 10.26
8  Ficus 3.39 372 7.11
9  Ficus 4x 4.04 4.30 8.34
10 Gasaeppong 5.67 5.99 11.66
11  Geunanosang 7.34 733 14.67
12 Gosu 9 5.02 5.57 10.59
13 Gukkwang 3.49 3.55 7.04
14  Gwandongnae B 3.11 3.24 6.35
15  Haenam 1 3.95 4.14 8.09
16  Hasusang 4.72 481 9.53
17 Hwachosipmunja 4.26 4.37 8.63
18  Hwansipchosaeng 5.82 5.87 11.69
19  Hwanyoupkeomji 4.10 447 8.57
20 TIran N 3.79 3.69 7.48
21 Jaelaenosang 420 4.26 8.46
22 Jangsosang 3.70 3.83 7.53
23 Jasan 450 4.69 9.19
24 Jeolgokchosaeng 4.35 451 8.86
25  Junggojo 492 5.17 10.09
26  Kaeryangchosaengsip  6.47 6.53 13.00

munja
27  Kangsun 4.43 4.55 8.98
28  Kangwon 76/5/8 471 472 9.43
29  Kuksang 13 5.40 5.54 10.94
30  Moksang 4.86 4.90 9.76
31  Naesujeon 100/3 4.68 5.03 9.71
32 Naesujeon 103/A 5.60 5.88 11.48
33 Neunggeum 6.71 6.74 13.45
34  Odamsanjang 4.10 426 8.36
35  Palcheongsipyung 4.60 4.52 9.12
36 PC 11 3.79 3.83 7.62
37 PC5S 2.98 3.05 6.03
38  Pilipin 1 4.01 4.39 8.40
39  Sabangso 441 4.52 8.93
40  Sangbansipmunja 5.56 5.77 11.33
‘ (jeonnam)

41  Sangchonchosaeng 4.45 4.63 9.08
42 Seoban 3.44 3.44 6.88
43 Sinbaekgeum 5.24 5.22 10.46
44 Sinsang 1 6.40 6.56 12.96
45  Sobeun 5.96 6.23 12.19
46  Suwonnosang 3.41 3.46 6.87
47  Taejeonchosaeng 3.90 3.99 7.89
48  Wongo 3.87 3.90 7.77
49  Wonwoowimun 3.88 3.81 7.69

Mean£S.V 4.49+1.064.62+1.089.11+2.14
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Table 3. Fruity characteristics of mulberry varieties
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Accession Weight of single fruit Yield Solub?e solids Total free sugar
@ (Observation) (Brix %) (% DW)
Daegajokhongpisang 1.0 Low 17.1 11.30
Eoguknosang 1.9 Medium 135 10.26
Gasaeppong 0.8 High 16.3 11.66
Geunanosang 1.8 High 17.1 14.67
Gosu 9 1.2 Low 24.6 10.59
Hwansipchosaeng 2.7 High 17.2 11.69
Junggojo 1.9 High 17.1 10.09
Kaeryangchosaengsipmunja 2.1 High 189 13.00
Kuksang 13 2.1 Low 16.8 10.94
Naesujeon 103/A 0.9 High 19.6 11.48
Neunggeum 1.2 High 17.8 13.45
Sangbansipmunja(jeonnam) 23 Medium 19.7 11.33
Sinbaekgeum 14 High 17.9 10.46
Sinsang 1 14 High 16.1 12.96
Sobeun 1.0 High 19.9 12.19
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