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Abstract

This work measured the approximate levels of chemical components in the fleshpeel of unripe peaches picked at different
times. The unripe samples were divided into two groups. Group I was picked on April 20 and Group I on May 2. Both samples
were analyzed for organic acids, free sugars, Brix values, acidity, amino acids, and minerals. The major organic acid contents
in Group I and Group I samples were oxalic acid > citric acid > malic acid > tartaric acid. The order of majorfree sugarin
Group I and Group II samples were arabinose > sucrose in flesh and arabinose > glucose > sucrose in peel. The order of
amino acid levels in all samples was aspartic acid > proline > glutamic acid > serine > leucine > lysine. The Brix values,

acidity levels, and pH values of all samples were in the ranges of 7.6-9.8 °Biix, 0.50-0.55%, and 4.13-4.17, respectively.

The order of mineral content in all samples was K > Ca> Mg > Na.
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Table 1. Average weight and size of unripe peaches
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Picking Time  Average weight ~ Width Depth Length
420 4~605 g 2142 mm 1942 mm 25+2 mm
512 10~15+05 g 27#3mm 2882 mm 343 m

Table 2. Yields, brix, total acidity of unripe peaches juice

Picking Time 494204 5929
, Fresh 61.84% 69.92%
Yields .

Blanching 68.77% 73.96%

°Brix 76 “Bx 9.8°Bx

Total Acidity 0.55% 0.50%

pH 4.13 417
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Table 3. Content of organic acids in unripe peaches

(mg%)

L. . . o L Malic
Picking Time Oxalic acid Citric acid Tartaric acid acid Total
W 2739 2691 1632 1641 87.03
(314 (309 (18.7) (188) (100
R 2246 16.75 503 1276 57.02
(39.3) 293 (8.8) 223y (100)
P 5712 2805 16.69 1825 12011
(47.5) (233 (13.8) (15.1y  (100)
W 23.62 1437 11.85 1759 6743
(35.0) (21.3) (17.5) (26.1)  (100)
512 F 4851 2849 9.73 753 94.26
(514 (30.2) (10.3) (79 (100
P 3435 2457 19.01 2122 9915

(34.6) 4.7 (19.1) (214) (100)
W : Whole, F : Flesh, P : Peel, ( ) : composition ratio.
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DR 5 5 ©@d< arabinose7t HEEHU W, F-9H
frefd 2428 Aol Yehlid=tl 49 20 H529)
T3] Bofl Al = arabinose ¢} sucrose’} Zekom, 5Y 29 1}
HFHo M= o9 FARBIAXA T 2Fu) F-of A = sucrosedHEF
< A3 glucosedrgFo] FUTE nls Egolol M e 4

Table 4. Content of free sugars in unripe peaches

(mg%)
Piqking Parts Sucrose Glucose Galactose  Arabinose
Time

w 78.1 289 127 136.7
449204 F 111.0 312 18.0 136.6

P 1269 85.9 11.8 156.6

w 86.7 1332 98 2237
s92d 1253 817 18 1390

P 872 126.8 9.7 205.4

W : Whole, F : Flesh, P : Peel.
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Table 5. Content of free amino acids in unripe peaches

(mg%)
Picking Time
Amino acids 420 512
W F p W F p
Asp 488 587 397 54 726 492
Thr* 071 074 067 066 069 070
Ser 1.15 137 095 113 127 1.03
Glu 1% 217 L6 184 176 1.82
Pro 217 233 174 1.37 165 1.56
Gly 076 080 084 075 072 1.25
Ala 1.01 106 08 087 091 0%
Cys 060 068 071 063 068 038
Val* 0.99 106 0% 091 093 09
Met* 015 043 020 022 016 009
Teu* 075 077 070 067 069 074
Leu* 1.05 L16 1.03 106 096 181
Tyr 031 029 042 025 037 037
Phe* 079 084 078 069 074 089
His 056 068 058 061 060 062
Lys* L1l L2 097 1.01 1.05 1.06
Arg 064 077 089 075 073 08

W : Whole, F : Flesh, P : Peel, *: Essential amino acid.
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Table 6. Minerals content in unripe peaches

(mg%)
Picking Time 4120 512
Minerals W F P W F P
K 15549 13194 7754 12375 14699 8211
Ca 174 1851 1601 1632 1292 1936
Mg 6.81 6.11 428 579 51 5.48
Na 1.20 124 0.95 0.87 115 1.04
Fe 0.16 020 0.18 0.13 0.17 0.19
Zn 013 011 0.08 0.11 0.09 0.08
Cu 0.06 0.06 0.04 0.04 0.05 0.05
Mn 005 0.05 0.4 005 0.04 0.05
Total 18130 15822 99.12 14706 167.12 108.36

W : Whole, F : Flesh, P : Pecl.
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