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Prunus persica Batsch var. In order to investigate the quality characteristics of Prunus persica Batsch var. davidiana Max. pre-
davidiana Max, served in sugar, the quality characteristics were examined by dividing them into four groups: PS-A

Free sugar, (P. persica preserved in sugar mixed with sucrose and oligosaccharides at a ratio of 100:0, w/w),

Oligosaccharide, PS-B (P. persica preserved in sugar mixed with sucrose and oligosaccharides at a ratio of 60:40, w/w),

Quality characteristics, PS-C (P. persica preserved in sugar mixed with sucrose and oligosaccharides at a ratio of 40:60, w/w)

Antioxidant activity. and PS-D (P. persica preserved in sugar mixed with sucrose and oligosaccharides at a ratio of 0:100,

w/w). The results were as follows: pH levels and soluble solid contents of PS-D sample were lower
than those of the others, however total acidity value were higher. In case of Hunter’s value, the ‘L’,
‘a’ and ‘b’ values of all samples were affected by addition of oligosaccharides. No great difference
occurred among samples in reducing sugar contents. Organic acid content was significantly decreased
with the lower addition of sucrose. The predominating organic acid components analyzed in all
samples were lactic acid 156.15 g/100 g, tartaric acid 72.75 g/100 g and citric acid 32.90 g/100 g.
The highest contents of total phenol and flavonoid, and DPPH and ABTS radical scavenging activity
were 10.79+0.55 mg GAE/mL, 8.71+0.06 mg CE/mL and 71.8%, 71.0% for PS-D, respectively. The
results of this study indicated the use of oligosaccharides could increase the quality and antioxidant
potentials of P. persica preserved in sugar.
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T3t HJa, ol &
A EHe T, vgh W
S7MA71 2 9 tH(Park et al., 2012).
S v g Qi) HH, Sejad o] o]
A 5 e ALF Arl 2AE o] &st=
=2 ok &2 19 (oligosaccharides)2 A3} & Aol 23] 4
A Ea=A 2e & s
|19l v T o] S2s o W7} /R
W}

nZEe] I} Ao A
H]?

o 1

1= 71%°]
ATHKim et al., 1995). T3} AA W 2 Hke] kS 7FAaAlT)

ey |
3L, 8 W AE FEE HAA A diabel B E vy
A e =52 = F due d77F BaFol v
(Back, Kim, Jung, & Do, 2014). =l A <FAits]n Q)= ol
xHQ &P uEe FTHEE olATEEE] L (isomalto-
oligosaccharide), Z2tE-&2] 319 (fructooligosaccharide) 2
Zer E &2 11 (galactooligosacchride) ©] $1oH, o]E9]
7= ARl 30~50%% WERATKSong, Lee, & Kim, 2004).
2T DEate] Ax3 AF o] d AR &
vl (Song, Lee, & Kim, 2004), 27} (Lee, Lee, & Ly, 2001),
=7]24(Kim & Chun, 2000), EPFER(Na, Lee, & Chun, 2012),
L2912 A (Yi et al, 2017), SR (Kim, Kim, & Kim,
2010) 5ol slem, o5 o|getA Fd 5L A'E o
B3 A F FA Hlote] 53 23S U mhebA,
22 A9 A A vE R vt A F Az
o A= &8st F4 8 7leAel SE A FS Alxst
<l =%o] 2 Aeolgta 7|thdrh
opY Lpole &3] ‘EETob, JEsob R wEH, &
gupet A= AR ol At B =2e] T F4ro] THKim,
2004). oY EFobs BB E2(MiR), o F A A (kA
i), B o173 (LR, 78S (), 28 A (A
iHE) 59 Aol Y Aoz deiA glo], vizteoz
AHg-=]o] gktk(Shin, 1973; An, 1980). A H-<olo] et
ATolle A2, JmhE, S3eda, A, 184, =
T 22 HaAg wdEe Usd AA &3 5 Eo
T8 3] g9 = Aoz delA tkBlock, Patter-
son, & Subar, 1992; Spencer, Pangborn, & Jennings, 1978).
NI, Bl o B @AM $Eow 3F Bl of
FolA 2 Aol R HEAGA 4 QehEol 10~
30% A= A71Ee] AaEe) 75% A=l AT o] fH,
Gl BEY, T4 5 Q¥ ABFEOR ol8¥ T Gl
217 o] tH(Song, Son, & Kim, 1992). 3, 712 9] kg s}
$H R4S 98 e h3uel Aol Age 4
7 o] t}(Park, 2010).
wehd, ¥ AT ke o gol of g opy B
otk A ] AR S TS AHEEt] Alxe T
al

Adde] FA5GS ARSI ol utet At &2

i

o} =3k, (A DA, Seoul, Korea) 2 o] AT EST]
F(IMO 40%, 79, Seoul, Korea)> = CRIEA
T ste] AHEEIY

A& ol A}-g-3F 2,2-diphenyl-1-picrylhydrazyl (DPPH), 2,2'-
azino-bis(3-ethylbenzothiazoline-6-sulphonic acid) (ABTS), Folin-
Ciocalteu’s phenol A]F2 Sigma-AldrichAKSt. Louis, Mo,
USA)ZFH, HPLCE ETE2 9 fructose, glucose, sucrose,
maltose, citric acid, tartaric acid, malic acid & acetic acid=
$} w7 1A] 2 Sigma-AldrichAHSt. Louis, Mo, USA) A&
= ARSI 1 9] Aok S5 3 AF Aleke ARSSE

itk

2.2. Opd =01 FHEY HE

oY BoolE AHES YA A2 fsl A 2
NG AHESte] wlg Bl o e ofA) Hpol BEddE
Azt ok Haolel Fol vl &g 1:l(ww)R 3t 2t
7} 2 kg¥ WSista, AR Eelude] vl &S 2elst
of Hrtstsinh Alxdt ofA Hgol FEUS A2 12
T Bt AAN F Fel 9 oo, 4TolA 271E F
S A FEAYE Ak AT LElue v
&

Abbreviation

PS-A: sugar:oligosaccharide=100:0, w/w
PS-B: sugar:oligosaccharide=60:40, w/w
PS-C: sugar:oligosaccharide=40:60, w/w
PS-D: sugar:oligosaccharide=0:100, w/w

2.3. A
2.3.1. pH, HE Y SMT =X

FHEdd ] pHE AIZE 3000 rpmol| A 2043 941 H-2]
(Heraeus Megafuge 16R, Thermo Scientific, Waltham, Massa-
chusetts, USA)3to] A2 7] M-E 20u] 5435} pH Porta-
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ble Meter (Thermo Scientific, Orion™ Star A221, Waltham,
Massachusetts, USA)Z 439t G2t A& 3,000
rpmol| A 207 LAl st A& A AL 108 3] A8t
o] G Z=A(PAL-1, Atago Co, Tokyo, Japan)Z =7 3151
FAHEE AR E 3,000 rpmoll A 2087 A4l Eelste] AL
2FA NS 208 A T 10 mLE 4F2tE el #H3ke] phe-
nolphthalein (Sigma-Aldrich, St. Louis, Mo, USA) &8 2~
3 A7EeE 5 B840l fAlE = AR FAEIHE
F £9(0.1 N-NaOH)= A7gsla, 27 vl 0.0645 &
gt Az Fo FAE(%)E TALTCR Fatste] vl
A thLee et al., 2013).

2.3.2. M =H

AT = A& 10 mLE colorimeter (JS-555, Color Techno
System. Co. Ltd, Japan)2 =7 5}%1 31, Hunter’s color value2]
L (lightness), a (redness), b (yellowness) &t= =% 5} e}
won, F o] Lake 934, agk2 —3.6, bgk —4.39]
ATHKim & Kim, 2003).

2.3.3. =Y 2M
g &2k dinitrosalicylic acid (DNS)H ol wha} =7 3}

93 tH(Dubois, Gilles, Hamilton, Roberts, & Smith, 1956). Al &
£ 3,000 rpmoll Al 203 412l (Thermo Scientific, He-
raeus Megafuge 16R, Waltham, Massachusetts, USA)dlo] -2
Al 300 pLoll DNS AleF 1 mLE 3 7Fske] 95Tl A 5%
ZFeARl H, SF/FE 7 mLE F7F8ke] UV-visible spec-
trometer (Shimadzu Corp., UV-1650 pc, Kyoto, Japan)= 550
moll A EFEE =459t} GlucoseS EFEZE 51

3 EETACRRY A9 F%e BT

R

opAl Hgol Al 25 g A7 FHRTE A5t
HF 30 g& 50 mL P42 el FHetla, o] & 85C =
oA 2523 7heata Ao g Wzkek F, 3,000 rpmell A
1053 dAlEEl stk dalie] § 42 AL 045 #m
2] membrane filter (Advantec MFS, Japan)& o] 2}5}e] HPLC
(Beckman, COULTER System Gold, Shimadzu, Prominence
modular HPLC)Z #4131 th 213 4 column- Carbo-
hydrate Analysis (3.9x300 mm, Waters Co., Milford, MS, USA),
mobile phase= 80% acetonitrileS A-8-5}53 1L, flow ratex= 1.0
mL/ min, injection volume- 20 yL, detector= RID 35C)&
ALsl Tt EF B2 fructose, glucose, sucrose 2 maltose
2 Abgalo] Al 89t BYd 2AolA EAsle] MRS AIZH
Hlmal gelsislon, ztzte] HgFmido g Ry 1 3

e

tlo o

2.3.5. {7 2M

o EHgol BEAY 25 g A FHRTE I
3% 30 g= 50 mL 5
oA 25%-3F 7h-3t 7}
o} W¥2h 2 3,000 rpmell A 10323 YA ste] I A
AL 0.45 £m2] membrane filter(Advantec MFS, Japan)Z ©]
7}3Fe] HPLC(Shimadzu, Prominence modular HPLC) % -2
skth 714 A1 columne RSPak KC-811(6 #m, 8x300
mm, Shodex), mobile phase= perchloric acid(pH 1.88)& A&
S} 1L, flow rate= 0.8 mL/min, injection volume 20 xL,
detector= UV/Vis Detector(205 nm)E Al&-3l53t}t 2554
L citric acid, tartaric acid, malic acid 2 acetic acid= AF-&3}
o] Azt TLG A EA st vl AZES W] s

slsiglom, 7] AaRo iy 1 e e

¢}

L e
ot
u
il
all
i
p‘Lv

% = =2 Folin-Denis(Singleton, Orthofer & Lamuela-
Raventos, 1999)Hell whe} B]A  &Falqith. Al =2E 3,000 rppm
ol A 2087+ YA E-2](Heraeus Megafuge 16R)Sl] A& A4
A 2 mLell 50% phenol reagent(Folin-Ciocalteu's reagent) 2 mL
S A7lsto] A ollA 323 WA H, 10% NaCO; 8-
2 mLE Hrletay. agla A2oA 1A17F W% o
UV-visible Spectrometer(UV-1650 pc, Shimadzu Corp, Kyoto,
Japan)2 725 nmol|A] FHEE ST T, gallic acid T
Mo zHE F s IS gteld th(Park, 2010).

% ZgR o= IS A RE 3,000 rpmol| A 2087 A

Al #-2](Heracus Megafuge 16R)3}] A2 A -2 ThA| 54
% 2 1LA 96 well micro plate2] wellol] H 713 5 SF/FFE

100 £L2 7}k 28] 5% NaNO,E 5 p LA Z} welloll
7Vete] 1087 BF3-3F T2 10% AICL - 6H,0Z 10 L% 3
7Vek 5§ 1087 ¥-3- F 1 M NaOH 40 ¢L9} 7545 L=
7}8ke]  Microplate reader(BMG LABTECH, SPECTROstar
Nano, Ortenberg, Germany)E AF8-3}%] 405 nmol|4] SF =5
=73 tath & 3eFS catechin FEFN O 2 RE F Zatu
o= &g 2419 th(Zhishen, Mengcheng, & Jianming,
1999).

2.3.7. DPPH radical scavenging activity

DPPH radical scavenging activity:= 96 well plate®l] A 25
3,000 rpmoll A 20%23F 4] 2] (Heraeus Megafuge 16R)3}H]
BLE AANE AN F 50 pLA ZF wellol] 713
200 #M DPPH £-8-% 200 pL¥ H71ec) agla 71 &
Eo] A4 307 WX th3 Microplate reader(BMG
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LABTECH, SPECTROstar Nano.)E 515 nmel|A] &4 =2 =
3l th(Blois, 1958).

2.3.8. ABTS radical scavenging activity

ABTS radical scavenging activity~ 7 mM ABTS [2,2"-azino-
bis(3-ethylbenzothiazoline-6-sulpho-nic acid)]$} 2.45 mM pota-
ssium persulfateS 2T L2 E35t0] Lol 2423 B
QF WAeE 734 nmol| Al FFE Fho] 0.700+0.0027} H ==
phosphate buffer saline (PBS, pH 7.4)2.2 =& 3ttt 96
well plateel] A1ZEZE 3000 rpmol|A] 2087+ 4125t A
=3 E DA BN F 1 A 2 wellell 7k 5 53
T2 2% 3 ABTS solution 99 p¢LZ 7}ste] 68 HHS &
Microplate reader(BMG LABTECH, SPECTROstar Nano)=
734 nmol| A FBEE S FATHRe et al., 1999).

2.3.9. &5 E7t

D e I e P
SPSS 21.0 Package BAIZZ 18-S o] &dto] EAHEA 3}
Duncan’s multiple range test® A] & 7

<ot

2.3.10. Az

B Ao »E AdAE 33] o] HkE
tlo]E ¥A]-& SPSS 21.0 Package JE:L%J = o]&3}o] 3
w3 FEAAE AL, A& 3] freld
way ANOVAE ©] &3l th 2 Al = 7*«] Frel Al Aol =
p<0.05 ===°l| 4] Duncan’s multiple range testS A A|5}o] 2t
A 7] §249l AolE AZAY

3. 2ot A uF

x

3.1. pH, Gk, Mx I S He}

Aga gejude] wiF v g
o] pH, B= 2 *L‘:B%ﬁr 5% ¢ A= Table 13} ZTh
ofA) Egol G| pH Wiske AEI thAER] 22l
gl A7t vl u:}a} 2ol & Yo, Selad
H&o] Fold S gl oo pHE Solxe 432
Witk deers gk of Eol el PS-AE
pH 420, 8] 19 WHe AH&-gF GH Q] PS-D= pH 4.02
= H7F g v B SR e Ao] 2 Hofxlnh 3,
Ko(2015)2] QWA Azl A 2] pH W3t 7|3t mE A}

ol-&
o
=
m

- 2o} - P

Table 1. pH, sugar content and total acidity of P. per-
sica Batsch var. davidiana Max syrup

Sugar content Total acidity

Item pH

(°Brix) (%)
PS-AV  4.200.0179 65.0+£0.01° 5.61+0.01¢
PS-B 4.13+0.00° 55.0£0.01° 6.8020.01°
PS-C 4.090.01° 52.740.06° 7.2740.01°
PS-D 4.02+0.02¢ 39.7+0.06° 8.51£0.01°

D PS-A: mixing ratio of sugar 100%, PS-B: mixing ratio of sugar
and oligosaccharide=60:40, PS-C: mixing ratio of sugar and
oligosaccharide=40:60, PS-D: mixing ratio of oligosaccharide
100%.

? Values are meantS.D. (n=3).

3 2~ Means within a column not followed by the same letter are
significantly different (p<0.05).

N,

o= mlujahsl ekt ol Al
= Ejl’é]—of{li}

A el wE Al

EE H?TL ngOH w}a} Aol & YERl L glom, Arkgt
a3 ?—(PS-A).J FEE 650 °an°1131, =3

ek Ko019)s] £014 Az Frel Make 571
£ glo, &4do] YA7Igke] e 2 Wi

Gg ol g8 ovla PEdY Az

oft
mﬁ
fr X
2
“e’&
(@)
Sa

“Brix® W, ol ok Bl Padle] B 3
F 65.0 °BrixE 0= 5 W& BEE UEHYL US5S &
A oh;"L

AL e APl Lol nge] A7) vl go] Folds
= opy Beo} PAgdog FAE Fapo] FohdE S
UrERASITh o] Table 49 ekl 71 3ke] Fapel whule)
5 A7k dehlon, f714ke] ke pH 9 Sk o

FE 7AE Aer Alsdr

3.2. 0P =0 YRQIAO| ME w3}

°V§ Egols AMS3E AU T/ 2 vl v o u}
2 A% H3lE A A7= Table 291 2t) A% Lk
A 100% AFHE-SE PS-AT= 77.3701 o, SE]auge] A
7H8]go] SUFEEE 84,09 W 84297 WYL FojAow
71t oy, &8 1dS 100% ¥ 7138 PS-DT-E 82.002
2 oA AdE Jepldth AN EE e = agtS
S Fe] M7 &o] S7HE 5.63, 7.81, 7.95 % 10.14
2 AA oA A4S veriden, S EE Yeid=
bk Al Eelade] HrM|&o] S7EFE 945, 1235,
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Table 2. Hunter's values of P. persica Batsch var.
davidiana Max syrup

Hunter’s color values

Item
L a b
PS-AY  77.37+0.077 5.63+0.04¢ 9.45+0.07"
PS-B 84.09+0.03" 7.810.02° 12.35+0.01°
PS-C 84.29+0.07° 7.95+0.03° 13.80+0.06°
PS-D 8200023 10.14+0.02° 18.81+0.02°"

D PS-A: mixing ratio of sugar 100%, PS-B: mixing ratio of sugar
and oligosaccharide=60:40, PS-C: mixing ratio of sugar and
oligosaccharide=40:60, PS-D: mixing ratio of oligosaccharide
100%.

? Values are meantSD (n=3).

» 2~4 Means within a column not followed by the same letter
are significantly different (p<0.05).

13.80 2 18.812 HH EolA|= HEE
_O_a] 1;]‘-4 ;<47]_ H] o] ir-io}x]_/r_i ;g

Ak _4 o];/hg J}L

]_ Tﬂ— oloﬂ*.

[e]
=112 v s

3.3. ORY =0} YHYO| BRIy U Q2T Y wal

o HgolE AHES Aol Fo] TR/ 2 uigt vl Eol w
2 3d 2 feld S-S AR A3 Table 33 2t}
271 PS-ATE] S FEFE 27.08%°] o, A
22| uge] 7} vlgol w3504 2 3520%2 FALE 7
-5 JeERhl o, 28] 13 100% AHE-3F PS-DToll &=
26.52%= 71 e S e JERQIT ol B
o}S ALE-3 FE YNl FaElF2 fructose, glucose I su-
crose= AEH Ao, maltose= AEE A LUt ok &

Fob Y FHHo dE FUY FF L FFE AY

2 Eelange] A7t vl wet Aol & UYehle A4S
HAATh o dd 23}, opY Hgotdl grE o] sle fre
-2 sucrose 3.96 g/100 g, glucose 3221 g/100 g 2 fi
3.74 g/100 go] T B2 100% A3 PS-A—_r’-«] 29
sucrose 22.57 g/100 g, glucose 15.31 g/100 ¢ 2 fructose 12.04
2/100 g 2 sucrose’} A 2139 4521%0.2 7]—XWF =7
YERN AT A o] H7t vl&o] Bold S+ glucose 3 fruc-
tose™ H| 523 B3-S YeEh L 9l o, sucrose®] e W
oA & Ads HAY S8l 100% AFE-3F PS-D-o]|
A= glucose 12.32 g/100 g 2 fructose 14.71 g/100 g°] A=
H o} sucrose= AEE A &9t Ko 5(2010)2 wiA &
A}l AFel BEsh Ut Aol wid gEele feT
?‘g%}% 3,129~4,144 mg%°]|™ ©] Z sucrose TFo] 71 =
A UEhsthe A3 Bnseith B 7oA ok Be
o} FAd Mol S|t ko] =4 Jeh A3l Eiol)
o] fojd FEol mldEn £7] fEem Ko,
AR AR e arde] A7k Bl wet sucrose I
o] A}o]Z Holx Ao g dActdr}

ructose

3.4. Opdl =01 FHUAS| F7|4 ofFF St
o EgolE ARES M) Fol T/ H wie v o
2 714 S A A3 Table 49 2Tk T2 f7]
AF-&- citric acid, tartaric acid, malic acid, acetic acid®|™, <H]
e A3 opl Bgoldl] HirEo] e 714 citric acid
71.35 g/100 g, tartaric acid 5.26 g/100 g©|™, malic acid %!
acetic acid= ZAZE|A] FJt) ofll BEZols AlL-3l PH ]
Aol {714k citric acid, tartaric acid 2 lactic acid+= 73 &5
o1}, malic acid 2 acetic acid + HEFA] LUTh 1<l
of Haolet ARE 111 B &R HAS FH A A PS-A
T2 714 S citric acid 10.56 g/100 g, tartaric acid
64.14 /100 g 2 lactic acid 133.73 g/100 go|l o™, A&z}

Table 3. Reducing sugar and free sugar content of P. persica Batsch var. davidiana Max syrup

Reducing sugar

Free sugar content (mg/100 g)

Item o
content (%) Fructose Glucose Sucrose Maltose Total
PS-AD 27.08+0.922%Y 12.04+0.04° 15.310.04¢ 22.574+0.23 NDY 49.92
PS-B 35.04+0.69" 13.8340.06" 17.98+0.08 7.90+0.02° ND 39.71
PS-C 35.2040.45 13.83+0.56° 16.39+0.74° 5.11+0.13¢ ND 35.33
PS-D 26.52+1.26° 14.71+0.02* 12.3240.02° ND ND 27.03

) PS-A: mixing ratio of sugar 100%, PS-B: mixing ratio of sugar and oligosaccharide=60:40, PS-C: mixing ratio of sugar and oligo-

saccharide=40:60, PS-D: mixing ratio of oligosaccharide 100%.

? Values are meantS.D. (n=3).

3 274 Means within a column not followed by the same letter are significantly different (p<0.05).

Y ND: not detected.
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Table 4. Organic acid content of P. persica Batsch var. davidiana Max syrup

Organic acid content (mg/100 g)

Item

Citric acid Tartaric acid Lactic acid Malic acid Acetic acid
pPS-AY 10.56+0.24>%9 64.14+0.06° 133.73£0.26° NDY ND
PS-B 25.77+0.23°¢ 79.95+0.09* 142.00+2.18° ND ND
PS-C 30.09+0.01° 80.49+0.15% 110.05+0.06° ND ND
PS-D 32.90+0.08" 72.75+0.08° 156.15+0.98" ND ND

" PS-A: mixing ratio of sugar 100%, PS-B: mixing ratio of sugar
saccharide=40:60, PS-D: mixing ratio of oligosaccharide 100%.

? Values are meantS.D. (n=3).
3)

Y ND: not detected.

Sl H7F v &o whE} 2577, 79.95 2 142.00 /100
gZ} 30.09, 80.49 ! 110.05 g/100 go & A 7S e}
ey, 8la9S 100% AHE3 PS-D :r"oﬂ/ﬂ% citric
acid 32.90 g/100 g, tartaric acid 72.75 g/100 g =
15615 g/100 g© 2 714 =& §714 S Veple). ©
& Bgol FAdd Alx I F lactic acid7} B E ] ©]
o #7F 77t st ddEh

! lactic acid

Atz o2 AALE A IFEES D phenol

=
, phenolic acid, phenylprophanoid %!

= flavonoid 5| Tl
ol g, A, ksl ek Al g 9 g
¥t So] B3t Jde Rew delA ArkPark, 2015). ©]

28 dlE shehEe] dibel 242 el whet kel 7t 9l
o, kst 7122 g 27 wkg Al HAte] ol sew
Qe whetha B3k vh 9 th(Kwon, 2015). 18] 11, fla-
vonoid®] A2l &7 & bt A48 7P 5 e Al
o] shiz 2ksl ~Eg 2o oJsiA HJer FYdHE 24
2 Y Az S AN e 2HA ksl 2
S W3 s= Aoz d#fA 2 th(Shon, Kim, Man, Park, &
Sung, 2004).

o]:xg X o].ii'_ /\}.Q_:l. 9] %1—9/] =5 1:.1

.‘_4

o > o\

i gk vl %01] ot

8 A
£ F v §9E 2R 29+ Fig 1% 2 F dE
FFe Ao TR e AolE YEHATH *—iﬂ &
7VeFel whel ARekE A18-3 PS-ATE 8.17 mg GAE/MmL,
ARy} $ejudS £33 PS-B, PS-CTE 9.40 2 8.88 mg
GAE/MmL, &8 1137 A}4-3F PS-DT-E 9.79 mg GAE/mL=E

oY Bpo} FAYY F Feprico|= FAL 2AG
ATe Fig 29} 2ok opy Bgo} Paedee] & Fepue

and oligosaccharide=60:40, PS-C: mixing ratio of sugar and oligo-

*4 Means within a column not followed by the same letter are significantly different (p<0.05).

14.00

12.00 |

ab

-
e
=)
S
T
(=2

g

200 r

Total phenol content (mg GAE/mL)

0.00
PS-A PS-B PS-C PS-D

Fig. 1. Total phenol content of P. persica Batsch var.

davidiana Max syrup.

PS-A: mixing ratio of sugar 100%, PS-B: mixing ratio of sugar
and oligosaccharide=60:40, PS-C: mixing ratio of sugar and
oligosaccharide=40:60, PS-D: mixing ratio of oligosaccharide

100%. Values are mean+S.D. (n=3). Means within a column not

followed by the same letter are significantly different (p<0.05).

AENEE ALE-3E PS-ATE 6.92 mg CE/mL, A
T= %?‘fk PS-B % PS-CT-E 546 2 7.62 mg
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Fig. 2. Total flavonoid content of P. persica Batsch var.

davidiana Max syrup.

PS-A: mixing ratio of sugar 100%, PS-B: mixing ratio of sugar
and oligosaccharide=60:40, PS-C: mixing ratio of sugar and
oligosaccharide=40:60, PS-D: mixing ratio of oligosaccharide

100%. Values are mean+S.D. (n=3). Means within a column not

followed by the same letter are significantly different (»p<0.05).
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Fig. 3. DPPH radical scavenging activity of P. persica
Batsch var. davidiana Max syrup.

PS-A: mixing ratio of sugar 100%, PS-B: mixing ratio of sugar
and oligosaccharide=60:40, PS-C: mixing ratio of sugar and
oligosaccharide=40:60, PS-D: mixing ratio of oligosaccharide

100%. Values are meantS.D. (n=3). Means within a column not

followed by the same letter are significantly different (p<0.05).
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Fig. 4. ABTS radical scavenging activity of P. persica
Batsch var. davidiana Max syrup.

PS-A: mixing ratio of sugar 100%, PS-B: mixing ratio of sugar
and oligosaccharide=60:40, PS-C: mixing ratio of sugar and
oligosaccharide=40:60, PS-D: mixing ratio of oligosaccharide

100%. Values are meantS.D. (n=3). Means within a column not

followed by the same letter are significantly different (p<0.05).
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Table 5. Sensory evaluation scores in P. persica Batsch var. davidiana Max syrup

Item Taste (sweetness) Odor Color Overall preference
PS-AY 3.2240.952% 4.06+1.34™9 3.56+0.93° 3.69+1.10°
PS-B 5.63+1.54° 3.94+0.90™ 4.56x1.27 5.38+1.73"
PS-C 5.19+1.05° 4.13+1.11 5.19+0.81% 5.07+0.81°
PS-D 3.16+1.25° 3.63+1.62™ 5.19+0.95° 3.31+0.68°

D PS-A: mixing ratio of sugar 100%, PS-B: mixing ratio of sugar and oligosaccharide=60:40, PS-C: mixing ratio of sugar and oligo-

saccharide=40:60, PS-D: mixing ratio of oligosaccharide 100%.

? Values are meantS.D. (n=3).

% 24 Means within a column not followed by the same letter are significantly different (p<0.05).

Y NS: not significant.
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