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Abstract

This study was conducted to analyze components of the fruit of Elaeagnus multiflora to form a part of studies on the
nutritional and functional materials of fruits and leaves of E. multiflora, and the development of a functional food.

The moisture content of the fruit was 82.34%, and the content of carbohydrate, crude protein, lipid and ash was 154,
1.29, 0.79 and 0.54%, respectively. The pH of the fruit extract was 3.29, acidity 0.64%, and brix 14.0. Total sugar was
contained 1.03/100g and reducing sugar was 3.27 g/100g. The content of soluble protein was 0.48 g/100g, and polyphenol was
0.28 g/100g. The glucose and fructose as a free sugar was 401.96 and 370.34 mg/100g, and account for a great portion of the
components. Total content of free sugars was 0 mg/100g. The total amount of organic acid was 294.44 mg/100g, and the
content of citric acid was 265.01 mg/100g, malic acid 18.16 mg/100g, and succinic acid 8.50 mg/100g. In the free amino acid,
the concentration of serine was the highest (13.93mg/100g), and alanine, aspartic acid, cystine and methionine were high in
the above order. The content of ascorbic acid was 131.35 mg/100g and that of dehydroascorbic acid was 431.37 mg/100g.
Potassium, magnesium and sodium content were 627.44, 140.28, and 56.70 mg/100g, respectively.
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Table 1. Contents of general components of Elaeagnus

multiflora fruits (%)
Moisture Carbohydrate Crude lipid Crude protein Crude ash
82.34 15.04 0.79 1.29 0.54
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Table 2. Acidity and brix of Elaeagnus multiflora fruits

pH T.A(%) 2% (Brix)
3.29 0.64 14.0
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Table 3. Contents of components in the fruits of Elaeagnus
multiflora (g/100g, wet basis)

Reducing sugar Total sugar Soluble protein Polyphenols
1.03 327 0.48 028
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Table 4. Contents of free sugars in the fruit of Elaeagnus

multiflora (mg/100g, wet basis)

Sugars Contents of sugar
Fructose 370.34

Glucose 401.96

Sucrose 5.80

Maltose tr

Trehalose 3.34
Total 781.44
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Table 6. Contents of organic acids in the fruits of Elaeagnus

multiflora (mg/100g, wet basis)
Organic acids Contents of organic acids
Citric acid 265.01
Lactic acid 277
Malic acid 18.16
Succinic acid 8.50
Total 294.44
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Table 7. Contents of amino acids and derivatives in the
fruit of Elaeagnus multiflora (mg/100g, wet basis)

Amino acids Contents Amino acids Contents
Aspartic acid 4.62 | Tyrosine 217
Threonine 2.63 | Phenylalanine 2.85
Serine 13.93 | Phosphoserine 4.62
Glutamic acid 0.51 | Taurine 263
Glycine 0.62 | Phosphoethanolamine 13.93
Alanine 13.16 | Sarcosine 051
Valine 1.12 | a-aminoisobutyric acid 0.62
Cystine 445 | B-alanine 13.16
Methionine 3.89 | B-aminoisobutyric acid 1.12
Isoleucine 1.16 | Omithine 0.57
Leucine 1.41 | Total 89.68
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Table 5. Contents of vitamin C in the fruits of Elaeagnus

multiflora (mg/100g, wet basis)
Vitamin C Contents
Ascorbic acid 131.35
Dehydroascorbic acid 431.37
Total 562.72
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Table 8. Contents of minerals in the fruits of Elaeagnus

multiflora (mg/100g, wet basis)
Minerals Contents of minerals
Na 56.70
K 1627.44
Mg 140.28
Ca 14.70
Zn 2.89
Fe 798
Mn 5.53
Cu 0.10
Li 0.20
Ni 0.12
Total 1,855.94
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