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Abstract

To furnish basic data about the utilization of Korean loquat as food, this experiment was conducted. Nutritional
components in leaves, fruit excluded seed, flesh and seed of Korean logquat were analyzed as follows : maisture
48.7%, 87.8%, 88.3% and 59.5% ; total sugar 1.57%, 7.21%, 7.36% and 2.41% ; crude protein 5.23%, 1.61%,
1.44% and 4.31% in each portion, respectively., The highest mineral contents of loquat leaves, fruit excluded seed,
flesh and seed were Ca 2,458ppm, K 661ppm, 654ppm and 1,528ppm, and water soluble vitamins such as ascorbic
acid, thiamin and pyridoxine were confirmed in different pans of Korean loquat, the contents of those were high
thiamin 5.86mg% in'leaves and ascorbic acid 1.10mg%, 1.26mg% and 4.90mg% in fruit excluded seed, flesh and
seed, rtespectively. The contents of free sugars were high sucrose 0.87%, glucose 0.62%, 0.64% and rhamnose
0.20%, and major organic acid were detected oxalic acid 1,693.70mg%, malic acid 201.70mg%, 207.60mg% and citric
acid 25.70mg% in each portion, respectively. Free amino acid were identified 21, 14, 14 and 16 kinds of leaves,
fruit excluded sced, flesh and seed, respectively and their contents in each portion were highest glutamic acid
280.22mg%, proline 35.10mg%, glutamic acid 56.96mg% and sarcosine 230.24mg%, respectively. Volatile components
were identified 25 and 11 kinds of leaves and flesh and their contents were highest d-nerolidol 28.70ppm,
hexadecanoic acid 16,67ppm, respectively.
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Table 1. Proximate composion of Korean loquat
(W/W%, wet basis)

Carbohydrate
. ——————— Crude Crude
Moisture Total Reducing protein fat Ash
sugar  sugar

Leave 487 157 140 523 325 571
Fruit" 88 721 110 161 045 180
Flesh 883 736 0.92 14 04 12
Seed 595 241 023 431 076 750

Y Loquat fruit excluded seed,
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Table 2. Contents of mineral in Korean loquat
(ppm, wet basis)

Na Mg K G Mn Fe Cu Zn
Leave 957 90 1480 2458 406 296 Tr 428

Fruit! 866 175 661 541 88 324 Tr 191
Flesh 8.7 176 64 532 86 342 Tr 203
Seed 1073 778 1,528 588 87 201 85 178
n Loquat fruit excluded seed, Tr : trace
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Hld 298 84 vty §3E42 Table 374
Zo F vg o] A4 thiamin 5.86mg%, ascorbic
acid 0.68mg%= el y, HNE AAD A4 L =&
8] A9 Z}2} ascorbic acid 1.10, 1.26 mg%, pyridoxine
049, 0.51mg%, =21= ascorbic acid 4.90mg% = Fe}yt
th. 53] vigt ol v} ME AAT =4, A8 7
FZ oA ascorbic acid FHol EA Uehkon, H&
AAF A4 U 7}8o= pyndoxine L nicotinamide
o] vEgoeg A&F Fd vig ¥ FAde A
 ZEHA gtk W Shaw F(7)ol Hug wg}
dufje] thgk vlelel EAMo)A)+=  nicotinamide 0.23
ng%, thiamin 0.03mg% £ 2 vehgor}l gk n)
7 4uis) A$ ascobic acid?} 71 BA vEhte
D), nicotinamide, thiamino] ¢}3% v]j=ke g L)Elydth

Table 3. Contents of water soluble vitamins in
Korean loquat (mg%, wet basis)

Vitamins Leaves Fruit’” Flesh Seed
Ascorbic acid 0.68 110 126 49
Thiammin 5.86 Tr Tr ND
Nicotinamide ND Tr Tr ND
Phanthothenic acid Tr Tr Tr ND
Pyridoxine ND 049 051 ND

Y Loquat fruit excluded sced, ND : not detected, Tr :
trace,
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2tk F ulm Y9 0.87%, thamnose
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Table 4. Contents of free sugars in Korean loquat
(%, wet basis)

Free sugar  Leaves  Fruit” Flesh Seed
Sucrose 0.87 041 043 0.17
Glucose ND 0.62 0.64 0.10
Fructose ND 0.06 0.07 ND
Maltose ND Tr Tr ND
Rhamnose 015 0.13 014 0.20
Xylose ND Tr Tr ND
n Loquat fruit excluded seed, ND : not detected, Tr :

trace,
7|
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Zck = 9o 389 §714H2 oxalic acid, malic acid
2 citric acid7} tREo)dn, 2 FEge
1,693.70mg%, malic acid 47.81mg% 2 citric acid 10.63
ne%ro2 Ve, AE AAT Hd 2 59
A% 22 malic acid 201.70, 207.60mg%, oxalic acid
29.62, 2994mg% 2 citric acid 4.52, 4.78mg% %=o]H,
Zate} A4 citric acid 25.70mg%, oxalic acid 11.30
mg% L malic acid 054mg% o2 7V w& Fgo
2 el @8 = 5@ vs gdojd @ #7)
AF B4 malic acid?} 744 B4 Vel B
aEe) £ 4 draneg ARt

oxalic acid

Table 5. Contents of organic acid in Korean loquat
(mg%, dry basis)

Organic acid ~ Leaves  Fruit! Flesh Seed
Pyruvic acid 222 Tr Tr Tr
Oxalic add 1,693.70 29.62 29.94 11.30
Malonic acid 099 0.35 037 Tr
Fumaric acid 1.09 Te Tr 024
Succinic acid 0.93 0.96 099 0.16
Malic acid 47.81 20170 207.60 0.54
Citric acid 1063 452 478 25.70
Y Loquat fruit excluded seed, ND : not detected, Tr :

trace
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Table 6. Contents of free amino acids in Korean

loquat (mg%, wet basis)
Components Colntent
Leaves  Fruit’” Flesh  Seed
Phosphoserine 60.61 29.50 150 13890
Phosphoethanolamine 0.89 3.63 2.36 323
Glutamic acid 28022 2279 5696 7479
Sarcosine 131.07 1630 - 23024
@ -aminoadipic acid 403 - 025 -
Proline 131.82 35.10 136 2652
Glycine 277 488 0.76 042
Alanine 7.51 289 1.62 1.00
Citrulline 52.89 1741 - 3153
Valine 0.80 - 091 1082
Cystine 147.60 28.05 - -
Methionine 0.84 0.84 092 -
Cystathionine 333 2,36 - -
Isoleucine 7.04 041 021 0.82
Leucine 6.14 - - 0.74
B -alamine 167 - - -
Phenylalanine 19.28 - - 093
7 -Aminoisobutylic acid 116.60 16.56 604 5072
Lysine 383 - 0.24 1.92
Histidine 214 - 0.84 0.39
Arginine 109 141 040 1.09
Total AA 98217 18240 7437 573.06

" Loquat fruit excluded seed
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Fig. 1. Gas chromatogram of volatile components
in Korean loquat leaves(A) and flesh(B).

Table 7. Volatile components of Korean loquat
(ppm, wet basis)

Peak Components” Content
No. ‘ Leaves Flesh
1 Heptanol 0.84 -
2  Phenol 313 -

3 Octanol 0.96 -
4  2-Ethyl-1-hexanol 427 -
5 1-Octanol 1.37 -
6  2-Methoxyl-phenol 113 -
7 Nonanol 0.32 -
8 a-Terpienol 097 -
9 Decanol 117 -
10 Trans-geraniol 0.75 -
11 4-Ethyl-2-methyl-phenol 073 -
12 d-nerolidol 28.70 5.73
13 Famnesol 8.42 -
14 Dodecanoic acid, - 15.79
ethyl ester
15 1,2-Benzene dicaboxylic 1.05 -
acid, dimethyl ester
16 Hexadecanoic acid 1149 16.67
17 Hexadecanoic acid, 5.97 6.05
dioctylester
18 Okctanoic acid - 1142
19 Dodecanocic acid - 0.72
20 Tetradecanoic acid - 2.89
21 Decanoic acid - 349
22 Nonanoic acid - 357
23 Hexanoic acid 2.19 -
24 B -Damascone 0.75 -
25 A-Farnesene 1.53 -
26 7y -lonone 0.47 -
27 [ -Bisabolene 114 -
28 Nerolidoloxide 7.89 -
29 Neophytadiene 287 -
30 6,104 Trimethyl-2-pentodecanone 425 -
31 Benzeneacetaldehyde 1.03 -
32 Ethyl linoleate - 6.02
33 Tricosane - 084

Y Components isolated from water extract with Korean
loquat by SDS method
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-terpineol, 1,2-benzene dicarboxylic acid ¥ 6,10,14-
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o=d 1 Fol|A d-nerolidolo] 28.7ppmo.2 7} &
& FFoz Jehdony, 1 2o 2 hexadecanoic
acid 11.49ppm, farnesol 8.42ppm 3  nerolidoloxide
7.89ppm ] €02 ¥A ENEIL, 4-ethyl-2-methyl-
phenol 0.73ppm, 7- ionone 047ppm L nonanol
03ppm 0.2 7V Re §BOE usth B
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