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Abstract

The chemical components of Korean loquat (Eriobotrya japonica Lindl.) fruit were analysed. Approximate
compositions of loquat flesh and seed were as follows, respectively; crude lipid 0.53% and 0.83%, crude pro-
tein 0.05% and 5.27%, crude fiber 3.46% and 3.49%, crude ash 3.24% and 2.78%, carbohydrate 92.72% and
87.63%. Soluble solids content, pH and acidity (citric acid) of loquat flesh juice were 12°Bx by saccharometer,
4.43 and 0.18%, respectively. Free sugar compositions of loquat flesh and seed extracts (3'Bx) were as fol-
lows, respectively; fructose 0.77% and 0.31%, glucose 0.73% and 0.79%, sucrose (.52% and 0.19%, ribose -
and 0.56%. Loquat flesh contained Glu 336.72 mg%, Asp 251.06 mg%, Arg 30.90 mg% and Lys 5.26 mg%.
Loquat seed contained Glu 44823 mg%, Asp 335.63 mg%, lle 44.20 mg% and His 37.89 mg%. Potassium
(K) contents of loquat flesh and seed were 32627.95 mg% and 28936.28 mg% in total amount of crude ash,
while vitamin A and C of loquat flesh and seed were not detected. Composition of major lipid of loquat fruit
seed oils fractionated by silicic acid was neutral lipids 43.78%, glycolipids 12.32% and phospholipids 43.90%.
Fatty acid compositions of loquat seed lipid extracted by chloroform-methanol (2 : 1) were as follows; pal-
mitic acid 23.72%, stearic acid 3.81%, oleic acid 8.55%, linoleic acid 54.29% and linolenic acid 9.63%. Neu-
tral lipids consist of palmitic acid 28.89%, stearic acid 6.80%, oleic acid 11.07%, linoleic acid 40.67% and
linolenic acid 12.58%. Glycolipids consist of palmitic acid 13.21%, stearic acid 4.56%, oleic acid 6.53%,
linoleic acid 64.92% and linolenic acid 10.77%. Phospholipids consist of palmitic acid 30.95%, stearic acid
3.40%, oleic acid 9.09%, linoleic acid 48.45% and linolenic acid 8.10%.
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Table 2. Free sugar composition of Korean loquat

flesh extracts (3 "Brix) (%)
Free sugar Flesh Seed
Fructose 0.77 0.31
Glucose 0.73 0.79
Sucrose 0.52 0.19
Ribose ! 0.56

flesh (% dry basc)
Flesh Seed
Crude lipid 0.33 0.83
Crude protein 0.05 5.27
Crude fiber 3.46 3.49
Crude ash 3.24 2.78
Carbohydrate 92.72 87.63

"Not detected

Table 3. Amino acid composition of Korean loquat

flesh and seed (mg %)

Amino acid Flesh Seed
Asp 251.06 335.63
Glu 336.72 448.23
Ser 92.83 125.44
Gly 110.63 134.64
His 88.83 37.89
Arg 30.90 130.18
Ala 65.50 53.18
Pro 97.40 113.86
Tyr 115.38 115.20
Val 186.36 203.27
Met 21522 227.66
Cys 73.85 106.91
Tle 71.43 44.20
Leu 154.36 91.50
Phe 94.83 181.34

Lys 5.26 110.56
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Table 4. Mineral composition of crude ash of Korean loquat flesh and seed (mg %)
P Ca Na K Mg Fe Se Ge Zn Co
Flesh  2104.33 3963.25 1174.54 32627.95 1964.23 69.13 -1) - - -
Seed  4848.92 3366.91 1260.02 28936.28 4639.26 63.67 - - -

"Not detected

Table 5. Major lipid compositions of Korean loquat
seed oils fractionated by silicic acid

Lipid class Content (%)
Neutral lipids 43.78
Glycolipids 12.32
Phospholipids 43.90

Table 6. Fatty acid composition of total lipid and ma-

jor lipid classes in Korean loquat seed oils (%)

. Total Neutral  Glyco  Phospho
Fatty acids lipid  lipids  lipids lipids
Palmitic acid 23.72 28.89 13.21 30.95
Stearic acid 3.81 6.80 4.56 3.40
Oleic acid 8.55 11.07 6.53 9.09
Linoleic acid 54.29 40.67 64.92 48.45
Linolenic acid 9.63 12.58 10.77 8.10
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