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Abstract

Physicochemical properties of flowering cherry (Prunus yedoensis, Prunus sargentii, Prunus lannesiana,
Prunus cerasus) fruits were evaluated. The moisture contents were the highest in fruits of Prunus cerasus;
crude protein ranged from 0.19~1.49% and crude fat ranged from 1.00~2.66%. The fruits of Prunus lannesiana
included higher contents of crude ash compared with those of other cultivars. The mineral contents of Prunus
lannesiana fruits were the highest in Ca, K, Mg, Fe, and Mn. The amino acid contents of only methionine was
the highest in fruits of Prunus sargentii (1.64 mg/L). Other amino acids were the highest in fruits of Prunus
cerasus. The Brix value was the highest in fruits of Prunus yedoensis, followed by fruits of Prunus sargentii,
Prunus lannesiana, and Prunus cerasus. Organic acid contents ranged from 3.42~4.18%. Anthocyanin contents
were the highest in fruits of Prunus sargentii in methanol extract. Therefore oriental cherry commensurates
with development of nature pigment and functional foods. Especially, Prunus cerasus was greater than other

cultivars.
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Table 1. Proximate composition in fruits of flowering cherry cultivars (%)
Cultivar Prunus yedoensis Prunus sargentii Prunus lannesiana Prunus cerasus
Moisture 76732021V 77.34£0.19° 79.74+0.25 83.4540.22°
Crude protein 1.16+0.25° 1.49+0.09" 0.19+0.09¢ 0.75+0.08°
Crude fat 266+0.11° 1.18+0.08° 1.00+0.06* 1.79+0.01°
Crude ash 0.80+0.07" 0.73+0.11™ 1.00+0.07* 0.61+0.05°
Carbohydrate 18.66+0.56™ 19.2540.39° 18.07+0.30 13.41+0.32°

YEach value is mean+SD (n=3).

DValues with different letters within a row differ significantly (p<0.05).

Table 2. Mineral contents in fruits of flowering cherry cultivars (mg/100 g)

Cultivar Prunus yedoensis Prunus sargentii Prunus lannesiana Prunus cerasus
Ca 66.48+0.19" 52.14£0.06° 73.8340.07° 33.6740.15°
K 258.45+0.05° 276.12+0.01° 328.57+0.32* 220.56+0.31¢
Mg 19.46+0.39" 17.12+0.08" 22.35+£0.37" 17.76 +0.04°
Na 28.59+0.29° 32.89+0.09° 29.98+0.03" 1855+0.10¢
p 44.1840.07° 33.36+0.13° 36.48+0.09" 36.50+0.08"
Fe 5.29+0.07° 5.46+0.19" 6.66+0.15" 5.71+0.14"
Mn 0.39+£0.14" 0.47+0.03° 0.4940.04° 0.38+0.01*
Zn 0.49+0.30% 0.37+0.14° 0.46£0.03° 0.42+0.05"

PEach value is mean+SD (n=3).

YValues with different letters within a row differ significantly (p<0.05).
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Table 3. Amino acid contents in fruits of flowering cherry cultivars (mg/L)
Cultivar Prunus yedoensis Prunus sargentii Prunus lannesiana Prunus cerasus
Aspartic acid 7234001V 7.15£0.01° 12.90+0.01" 40.55+0.36"
Threonine 2.42+0.20 3.36+0.30° 4.43+0.28" 5.60+0.14
Serine 2.65+0.13 457+0.36° 5.70+0.11° 6.47+0.18"
Glutamic acid 5.76+0.19 9.47+0.21° 9.92+0.06" 13.64+0.26
Glycine 2.76+0.43 356+0.33° 4.45+0.42° 6.41+0.19%
Alanine 2.34+0.28" 4.62+0.07° 6.32+0.38" 7.22+0.33"
Valine 3.25+0.38¢ 454+0.08 5.14+0.08 5.94+0.08"
Methionine 0.71+0.08° 1.36+0.24° 1.6440.03° 1.20+0.07°
Isoleucine 1.80+0.16° 3.14+0.14° 4.34+0.04° 467+0.17
Leucine 3.18+0.03¢ 5.60+0.06° 7.48+0.24 8.53+0.08"
Tyrosine 1.54+0.11¢ 2.97+0.07 3.20+0.06 3.94+0.10°
Phenylalanine 2.68+0.10° 2.89+0.10™ 3.40+0.62° 4.60+0.08"
Lysine 3.45+0.16 3.80£0.06° 6.28+0.09" 7.31+0.11°
Histidine 1.4240.22¢ 2.20+0.09° 3.02+0.03 3.51+0.06
Arginine 2.01+0.02¢ 4.61£0.04° 497+0.05 7.62+0.12°

YEach value is mean+SD (n=3).

Values with different letters within a row differ significantly (p<0.05).
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Table 4. Hunter's color values in fruits of flowering cherry
cultivars

Cultivar LY a2 b”
Prunus yedoensis  880+£0.06" 531+0.12° 1.14+0.16
Prunus sargentii  12.12+0.03" 7.61+0.17° 3.60+0.06"

1.64+0.09
2.98+0.18"

4.94+0.30°
9.97+0.44%

Prunus lannesiana 8.81+0.28°
Prunus cerasus 11.08+0.17"

YL: Degree of lightness.

:Z)ai Degree of redness.

b Degree of yellowness.

‘_“Each value is mean®=SD (n=8).

Values with different letters within a column differ sig—
nificantly (p<0.05).
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Fig. 1. Soluble solids in fruits of flowering cherry cultivars.
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nificantly different (p<0.05).
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