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Abstract

In this study, we investigated changes of general components and biological activity of the fruit of Prunus mume.
The average moisture content of the fruit ranged from 88.34-90.04% . Crude protein and crude fat contents were
not significantly different among samples. During ripening, crude protein decreased and crude fat increased. The
level of polyphenols in the fruit gradually increased during ripening. An antimicrobial activity testindicated that
methanol extracts had the highest activity and that the antimicrobial activity increased gradually with harvest time.
Antimicrobial substances in methanol extracts of the fruit maintained their activity after heating at 100°C for 30
minutes and were unaffected by changes in pH. The antioxidant activities of extracts isolated with different solvents
were: methanol > ethylacetate > water > ether > hexane. Antioxidant activity was not significantly different for
different harvest times. The antioxidant index of the methanol extract was also the highest in electron donating

activity.
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Residue Hexane extracts
extracted with Ether
Residue Ether extracts
extracted with Ethyl-acetate
Residue Ethyl acetate extracts
extracted with methanol
Residue Methanol extracts
extracted with water

Water extracts

Fig. 1. Procedure for extraction of P. mume fruit by various
solvents.
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Table 1. Proximate composition of P. mume fruit by harvest time

(%)
Samplen Component
Moisture Ash 52;31?1 Crude fat Crude fiber
A 88.34 0.55 121 0.30 1.10
B 80.56 0.58 1.06 029 1.12
C 00.04 0.59 0.97 027 1.15

YA : May. 24, B : Jun. 5, C : Jun. 15.
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Fig. 2. Changes of poly phenol contents of P. mume fruits by
harvest time.
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Table 2. Antimicrobial activities of against various microorganism from extract of P. mume fruit by harvest time

Clear zone on plate(mm)”

(8.0 mgidisk)

Strains Hexane extract Ether extract Ethyl acetate extract methanol extract Water extract
A B C A B C A B C A B C A B C

B. cereus S : 169 184 197 182 193 2Ll 237 259 215 11 135 144
B. subtilis - - - 7.1 186 196 18.5 19.1 209 237 256 271 25 131 143
S. aureus - - 174 181 196 19.3 196 212 240 258 272 119 127 139
E. coli - - - 16.5 17.9 194 19.3 202 21.8 243 273 29.7 131 138 146
S. typhimurium - - - 166 175 190 194 199 217 46 2771 296 133 134 141
P. fluorescens - - - 172 18.1 19.1 19.5 20.7 21.3 244 211 299 1296 136 145
L. plantarum - - - - - - - - - - -
L. mesenteroides - - - - - . ]
S. cerevisige - - - -
H. anomala - - . - - ; ] - ] ; i

Usymbols are referred to Table 1.

%in diameter(mm), b) not detected.
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Fig. 3. The inhibitory zone of methanol extracts obtained from P.
mume fruit by harvest time.

C: Control, 1: May. 24, 2 : Jun. 5, 3 : Jun. 15.

Table 3. Effect of heat treatment of methanol extracts on the growth inhibitory activity of P. mume fruit(Jun. 15) against B. cereus and

E. coli
Clear zone on plate(mm)l) (8.0 mg/disk)
Sirgins Heating time{min)
Con, 60°C 70C 80°C 90C - 1007C

30 40 50 60 30 40 50 60 30 40 50 60 10 20 30 10 20 30
B. cereus 215 212 2711 211 270 215 215 213 272 2711 214 213 242 272 267 266 262 264 261
E. coli 297 296 295 201 288 293 292 290 289 200 288 288 211 204 294 291 288 286 283
"Diameter (mm).
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Table 4. Effect of pH change on the antimicrobial activity of P. ° | At =2 o

] S sFALs)l = 5] 2.0] =
mume fruit(Jun. 15) methanol extracts for B. cereus and E. coli. A2, SgitAae] ikl 58 =314 8o LR
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Fig. 4. Electron donating ability of P. mume fruit extract fractions
on DPPH radical.
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