KOREAN J. POSTHARVEST SCI. TECHNOL.
Vol. 6. No. 1, pp.61 ~65(1999)

mgw**

HZELlFo| 4& M=l

JI.IT.I-A** .

0 | _7_;5! Rk
283}

v°§ F

Changes in the Components of Dried Jujube Fruit by Drying Methods

Seung-Ryeul Shin, Joon-Pyo Han*, Suk-Hee Lee™, Mi-Jung Kang*, Kwang-Soo Kim**, Kwang-Hee Lee*™*
Faculity of Life Resources Engineering, Kyungsan University
*Department of Food Science and Technology, Catholic Unversity of Daegu-Hyusung
**Department of Food and Nutrition, Yeungnam University
***Department of Food and Nutrition, Taegu Science College

Abstract

This study was carried out to investigate change in the components according to drying methods of jujube. Raw
jujube was dried with five methods such as sun-drying, hot-air drying, and hot-air drying after pretreated with
sunlight, blanching, microwave treatment, respectively. The contents of soluble sugar and protein in sun-dried jujube
were higher than those of other drying methods. The free sugars of dried jujube were consisted of sucrose, glucose
and fructose. And the contents of free sugar was not different by drying methods. The major organic acids of dried
jujube were oxalic acid, citric acid and malic acid. The contents of glutamic acid, glycine and alanine were higher
than those of other amino acids, and the content of each amino acid was not different by drying methods.
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Table 1. Changes in the contents of soluble sugar and
protein of jujube by drying methods

(2/100g)
Treatments” Soluble sugar Soluble protein
1 14.03 7.10
I 9.10 4.10
m 12.70 6.30
v 8.70 4.30
v 9.60 4.60
Uy drying by sunlight during 12 days, O : drying
by hot-air instrument for 36hr, 1 : hot-air drying
for 36hr after dryed by sunlight(5days), IV : hot-air

drying for 36hr after blanched at 100C for 10min., V
 hot-air drying for 36hr. after microwave treatment

for 5 min.
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Table 29} 2t AR F9 FQ F23-L sucrose,
glicose B fructose 3Fo] ¥l - FZHUL HLA

Z39) il%_]il]- AEHYAZ T sucrose, glucose L
fructose FFE ztzb 1783, 2103, 183.4mg/100g9}
1403, 185.1, 162.6mg/100g£’_i o2 Az uls)

¥ dF F fEFe FFT FIRRTOAN
5720mg/100g 2 71 =93, ooz Hdm 4

WY AZ T A 488.0mg/100g0.3 ThE Az o)
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Table 2. Changes in the contents of free sugar of
jujube by drying methods

(mg/100g)
’i‘reatments” Contents of free sugar

Sucrose  Glucose Fructose  Total
I 1783 210.3 1834 572
I 1242 101.1 104.2 3295
m 140.3 185.1 162.6 488.0
v 138.6 148.8 1429 430.3
\% 146.4 78.0 101.1 3255

Mhe symbols are same as in Table 1.
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Table 3. Changes in the contents of non-volatile organic
acid of jujube by drying methods

(mg/100g)
Y Contents of non-volatile organic acid
Treatments
Oxalic acid Citric acid Malic acid  Total
I 155 0.5 6.0 220
o 147 09 6.8 224
m 157 0.7 6.7 231
v 154 0.6 57 217
A 14.6 11 4.6 203

"The symbols are same as in Table 1.
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Table 4. Changes in the contents of free amino acid
of jujube by drying methods

(%)
. . Treatments”
Amino acids I i T v v
Threonine 194 056 112 175 058
E Valine 0.01 r 018 034 063
Methionine 011 013 007 001 017
A Isoleucine tr r r tr tr
Leucine tr 013 006 001 011
A Phenylalanine 015 08 003 016 0.19
Lysine 073 044 015 031 023
Aspartic acid 001 006 024 002 o011
Serine 190 045 143 297 042
Asparagine 03 041 051 150 194
N Glutamic acid 1826 1546 1677 1641 1559
Proline 013 013 091 061 039
A Glycine 1947 1856 1734 1292 1061
Aalanine 2361 1860 2231 2053 1865
A Cystine 1.I3 035 053 045 067
Tyrosine 004 007 001 006 001
Arginine tr g nd tr nd
Total 67.78 5568 61.66 58.05 5030

DThe symbols are same as in Table 1.
EAA: essential amino acid. NAA; nonessential amino acid

nd : not detectd. tr: trace.

Table 5. Changes in the contents of amino acid
derivative of jujube by drying methods

(%)

Amino acids Treatments”

derivatives 1 o m v vV
Hydroxyproline 043 408 177 404 192
Sarcosine nd nd nd nd nd
a -Aminoadipic acid 016 018 005 060 001
Citrulline 398 337 178 309 137
a-Aminoisobutyric acid 098 097 013 078 2.12
Cystathione 002 001 030 002 006
/3 -Alanine 007 009 002 017 004

B-Aminoisobutyric acid 594 301 303 203 123
y -Aminoisobutyric acid 4.11 3.65 503 455 4.77

Ammonia 002 006 001 002 07!
DL+Allohydroxylysine 001 002 002 030 0.02
Ormithine 043 023 012 031 005
1-Methylhistidine 023 025 034 025 013
Anserine tr r tr tr tr
Unknown 16.14 2840 27.74 27.06 3727

3222 44.32 3834 41.50 49.70

UThe symbols are same as in Table 1.
nd : not detected. tr: trace.
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