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Abstract

This study was determined to change in chemical composition of Mume(Prunus mume Sieb. et Zucc) fruits during
maturation. There were no differences in the soluble solid and moisture content among varieties, but the soluble solid
slowly increased with maturing. The pH and ash content were slightly decreased with maturation. The green color of
"Nanko’ fruits was maintained for 92days after full bloom at the greeness value of -3.81. Whereas, the chlorophyll
content of 'Koume’ fruits remarkably decreased and it was not suitable for the processing of immature green Mume
fruits. The titratable acidity increased during maturation. The organic acids were mainly composed of malic acid and
citric acid. The malic acid was significantly decreased during maturation, whereas citric acid increased. Major free
sugars and sugar alcohols were sucrose, glucose, fructose, sorbitol and maltose. Sucrose content increased as the
maturity proceeded, whereas glucose and sorbitol were decreased. The total contesnt of free amino acids decreased with
maturation and the total free amino acids in the flesh of fruits were occupied by asparagine at the range of 60 to 78%.
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Table 1. Changes in chemical composition of Mume
fruits during maturation
Pokng Mo DLt g A
time{day) O ®—T 2 b
JUNE 3 (6% 9163 58 299 064 3335 -539 1049
10(7) %08 61 28 06 3277 611 1009
17(8) 9092 63 265 066 3282 651 1005
2485 %049 62 254 061 3357 -5.54 1067
1) 9% 64 245 055 4713 -142 1690
JUNE 3 (%) 9151 60 287 058 3202 544 970
10(7) 9146 62 286 062 3188 685 982
17(78) %066 64 26 063 3209 630 971
24 (85) 8998 62 245 056 3216 -5.53 998
1(92) %045 63 244 052 3652 -318 1069
3(64) 9145 57 295 055 3002 432 866
10(71) 98 62 283 057 3003 -582 883
17(8) N5 62 26 053 3027 664 834
24 85) 068 63 252 052 3361 -5.58 11.05
JULY 1) %96 64 249 051 4735 049 1707
34 %62 58 305 066 3174 472 973
10(71) 9161 60 295 070 30.14 462 858
17 (78) %046 63 267 067 3123 350 9.18
2485 8963 64 258 066 3966 186 1582
JULY 1(%) 8927 66 252 069 4374 435 1958

() :days after full bloom (April 1).
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Fig. 1. Changes in acidity of Mume fruits during maturation.
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- Ohshuku - v— :Koume.
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Fig. 2. Changes in chlorophyll content of Mume fruits during

maturation
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Table 2. Changes in organic acid content of Mume
fruits during maturation
(mg/100g, Flesh weight)

Picking  Malic Ciric Ratio of

Varieties imdy) ™M © Succinic  Formic  Oxalic  Total MC
e M9 BVl @ 03 6 BE S
Shirokaga  §/1778) 1987 2427 1 1 75 4 0
Te) uW 487 A7 W6 - 6339 025
63O 11 41 6 1Bl 52 495 175
Nanko 61778 212 2718 95 40 45 85 07
ULOY 078 446 W 152 9 €7 03
63 64) 72702 864 7 17 6 38’8 383
Ohshukn ~ 6/17078) 2464 2115 %6 10 59 5484 09
TOY T8 4542 18 - 10 558 017
63064 287 176 10 12 64 489 15
Koume 617(78) 2003 3618 431 - 12 614 054
W G) 88 5290 614 - 5 6m 0l6

—

() :days after full bloom (April 1).
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Table 3. Changes in free sugar and sorbitol content of
Mume fruits during maturation
(mg/100g, Flesh weight)

. Picking Ghicase Fructose , . Ratio of
Varieties fimef (h;) Sucrose o ® Sorbitol Maliose  Total GF
63064 17 30 59 159 ¥ 69 525
Shirokaga  G/17(78) 4 2% %) 163 109 66 369
meEy Mmoo 1o 0 70 0 N 1¥
63064 £ 2 51 177 % %8 567
Narko 61778 65 112 47 75 65 3 23
meE) 20 67 [ 76 67 418 140
63064 26 M 60 197 T M 45
Ohshuku ~ 6/17(78) 65 167 5% 120 9B N1 2%
MmEey 06 112 66 66 P Y- I W]
By 19 & 5 6 & m 118
Koume o178 153 % 7% ! 5T 40 113
meEy 63 9 8 4 8 23 1B

{ ) :days after full bloom (April 1).
%Elofﬂliﬁgl 5t

o] W2 £33 WA Feotuixy} FF W
Table 42} 2tk Ao F fFelolreite 4
&3 gEol Zasgon, aE AT 3FTY
A% 947190 74 196 fElepridie] §A43] 2
Al EE ujd e F g o)uj=Ake asparagine S
24 A&z719 64 34 AMHAA =S F£FHHVY 6
2 179} AHAG AN FTEE Aot AAT
% fooluate] 60~87%7HA HAEn lom,
E3] ‘Avl'S asparagine ¥H-Fol 362.0~316.3mg%
Z 7} w3 @3 ssjde] dsiEe] fs7)d
Hols 7¢ 199 AHF ¥r}3}9) asparagine TFH-&
2 16%2 #743 Zarsgder Fae sy 3
25 o 29~31%2 FZAF #iIdeoy AadE
67%2 2 vlgo]l A ZAaHUch vide awme
F8 Felohr =it
glutamic acid §O.2 asparagine™} 7 ©|F
watol & ojmizate] 90% oS AASHD
Matsuoka F(32)& “¥i7}s)l ofjde AH floprx
A% asparagine o] 60~70%F AA st Joka

i}E

arginine, alanine, aspartic acid,

H2jotu]

—485—



6 FAEALRE
8o, =g Ooguro S(28)& FZ3te] tha #tolv}
ARG AA Felopw|=4rF 0] asparagine FHo] 7
8~89%% AA| gt Rustn 1o B 4@AHA8)

SA8 232 Yehigoh 83 Kakivchi S(30)2
e A&EE Solumite] ZAsE Za Yol

2 #837] olF opplndt AHo] FolEUA 2
T Fpde) wdlZ Qlste] M7 ol A
w3l AX flotu]mAbE asparagineo] 80~91%
Aoz Wol sty 3lon], E3] aspartic
acid, glutamine, glutamic acidE Cetd < 90~95%%

He90n YT

fu Tﬁr‘*'

Table 4. Changes in free amino acid content of
Mume fruits during maturation
(mg/100g, Flesh weight)
Obshuku Koume
617 I 63 617
144 163 167 174 96 102 143 104 158
102 83 177 64 74179 68 83 09 84 50 171
1720 862 139 2116 3471 251 2408 1895 306 3620 3163 1205
25 26 12 24 29 13 41 21 16 34 21 78
19 15 18 15 22 15 15 15 21 31 22 16
310 100 68 160 130 66 171 128 68 170 125 09
54 21 22 34 33 20 31 20 27 40 24 20
124 88 77 63 151 2§ 51 78 63 82 48 32
27 11 14 17 16 18 13 11 18 24 15 18
16 14 23 15 13 25 15 11 23 16 L1 26
20 12 22 22 18 14 M 1021 16 11 05
02 02 04 08 05 07 07 08 08 06 09 07
10 14 13 10 L1 20 21 06 31 07 05 13
08 04 16 10 08 13 07 05 18 12 06 05
10 08 LI 12 12 07 08 06 11 L1 06 05
29 25 28 23 26 17 19 05 21 20 18 I8
Lys 04 03 01 04 OSND 03 03 01 07 02 0l
Towl 2570 1423 842 2741 4187 80 3063 2401 %64 4323 3640 1787
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