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Abstract

This study investigated the nutritional compositions and physiochemical properties of three domestically cultivated jujube
fruits (Boeun, Sangwhang, and Bokjo). Nutrient contents were analyzed by freeze-drying the jujube fruits. The results showed
that the proximate compositions of the three jujube cultivars ranged from 7.85~13.52% for moisture, 4.65~5.24% for crude
protein, 1.29~2.38% for crude ash, 0.17~1.09% for crude lipid, and 7.66~16.63% for crude fiber. The above proximate
contents of jujube cultivars were significantly different.

Mineral contents of Al, Fe, Mg, Ca, Na, and K in the three jujube fruits were also determined. Mn, Cu and Zn were
not detected in any of the varieties. The content of Al was higher in Sangwhang, while Boeun had higher contents of Ca
and K. The total polyphenol, ABTS values, and hypoglycemic effect were slightly higher in Boeun as compared to the
other varieties. Taken together, Boeun could be an important source of natural antioxidant as a functional food.
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Table 1. Chemical composition of three jujube cultivars (Unit: %)
Cultivar Moisture Crude ash Crude lipid Crude protein Crude fiber Carborhydrate
Bokjo 13.52+0.36*V 1.79+0.14° 1.09+0.09° 4.97+0.25% 16.63+4.79° 62.00+4.46°
Boeun 12.21+0.37° 2.38+1.27° 0.1740.04° 5.24+0.26 15.9343.58° 64.07+4.49°

Sangwhang 7.85+0.15° 1.29+0.20° 0.2240.04° 4.65+0.26° 7.66+1.32° 78.35+1.48"

All values represent mean+S.D.

D Means with different letters (*°) within a column are significantly different(p<0.05).
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Table 2. Comparison of mineral contents in three jujube cultivars

2317 -
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(Unit: mg/100 g)

Bokjo Boeun Sangwhang
Al 15.614+3.51%D 10.20+0.25° 20.76+1.97
Fe 0.72+0.04* 0.60+0.12° 0.64+0.09°
Mn ND? ND ND
Mg 45.41+1.14° 48.36+1.07° 43.85+1.01°
Ca 32.78+0.58° 33.89+1.21° 28.86:0.64°
Na 24.67+6.77" 17.10+£1.63° 27.43£7.35
K 812.64+49.01° 919.49+18.01* 762.21£27.57°
Cu ND ND ND
7n ND ND ND

All values represent mean+S.D.

D Means with different letters (*°) within a column are significantly different(p<0.05).

2 ND: not detected
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Table 3. Physiological activities of three jujube cultivars
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B 2 H952 Aol Uehie) QHoR gEL YA
slgAo] ETHT IR A%, A9, Tohu 2L Hlu
t} trolox equivalent antioxidant capacity(TEAC)7} & =4 &
o] =9, 12 Q13| free radicalS & T 2H A2 nonreactive
species2 HILo]F= HF-5Eo] 9431 A o7 W Ech
(Gao E 2012).
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gl B 5S dopus] 98] F P HIe A
HZ o] 851 9= a-glucosidase AFEAAS =H5H4AT) a-
A Aru] M| 329] brush-border membrane®] &
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Zisﬂ S AES A, Al 7HA] B 5 B20] 2251%=E
7 ERAL, ool Lo 19.95%F UEtilen, B2
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Cultivar Total polyphenol (mg/g) ABTS radical scavenging activity (%) a-Glucosidase inhibitory activity (%)
Bokjo 13.01£0.01°V 39.22+1.11° 12.77+4.86°
Boeun 15.00£0.02* 48.96+0.90° 22.51+1.84°

Sangwhang 13.93+0.02° 44.69+0.31° 19.95+2.43*

All values represent mean+S.D.

D Means with different letters(*) within a column are significantly different(p<0.05).
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