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Abstract

In order to develop a model on the quality and nutrition label of Korean fruit, plum, we first examined the quality
and nutritional characteristics of Korean plum, ChooHee. The contents of moisture, crude protein, crude fat, crude
fiber, crude ash and N-free extract were 92%, 0.74% 0.64%, 1.65% 0.32% 4.29%, respectively. Thus the total
calorie of the sample was 32 kcal/100 g. The contents of sugar, acidity and Vitamin C were 33 + 0.85 Bx°, 1.08
£ 0.12% and 7.037 + 0.317 mg%, respectively. The principle minerals were S, K, Ca, Na, and Mg. Major free
sugars were fructose, glucose and sucrose and major organic acid were succinic acid, malic acid and citric acid.
The difference of contents of total phenols between peel and flesh parts were considerable. The total phenolic
contents of whole fruit were 75.55 + 0.73 mg% On the above results, the quality and nutrition label of Korean
plum were developed in the first time. We expect that this study on labeling could play an important role to the
quality control and marketing of Korean agricultural products.
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Table 1. Proximate composition of plum
(unit © % wet basis)

. Crude N-free
Moisture profein Crude fat Crude fiber Crude ash extracts
0236+1217 0744006 064:007 165004 0324003  429+141
"Values represent mean + S.D. (0=3).
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Z 7}= Table 29} 20|
%Et 10.33 an, *LL% 1.08%5 UeERRSITh

AFe] MER C FHL 24-TY ER sl =
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Table 2. Contents of sugar content and acidity in plum

(unit : % day basis)
Acidity %
1.08:0.12

Sugar content Bx°
10.33 + 085"

Values represent mean + S.D. (n=3).

(dinitrophenyl hydrazine) W] 44 0= 3}, 345, F}-5+3]
37kA9] A58 S48 ik Table 33 234Th A 5
33)¢] vitamin C+ 7.3 mg/100 g 1913, F-Eol & 6.4
mg/100 g, ol A= 134 mg/100 g& ettt I3t
38 Al wgle W 7} dE 20 A= B vilamin
C s VeElidde: AR A Bk mid 3t 22 33t
9] vitamin C & AWhH o2 10.5~20.6 mg/100 g2 2
Hustn 21%31(15), F% 7389 vitamin C &2 o] 9]
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Table 3. Contents of vitamin C in plum

(unit : mg/100 g day basis)
Flesh + Peel
730720317

Flesh Peel
6.442+0.302" 13.378+0.548

"Values represent mean *+ S.D. (n=3).

Aol 2714 ake 213t A3l Table 494 2)ich
2% 12%9] F714d 3 AFo| 264.6 mg/100 g2 2 71
Eu geog 9L 11156 mg/l00 g Z4-& 18761 mg/100
g, LIS 4758 mg/100 g, 3-8 3142 mg/l00 g &7
FH o] vyelstor ol gld®= AL 162 mg/l00 g,
G20 HF-L 475 mg/100 g, ©}1-L 609 mg/100 g, JEF-S
4937 mg/100 g, A 2475 mg/100 go. 2 nlF 3-4x] o

Table 4. Contents of mineral compounds in plum
(unit : mg/100 g dry basis)

Mineral Flesh Peel Flesh + Peel
Ca 409.5(:0.73)" 243.99 (£049) 264.63 (£029)
Fe 19.61(:0.35) 11.83 (+0.08) 1624 (+1.06)
Mg 405.03(0.81) 4611 (+063) 47583 (+042)
Al 6.38(1.61) 263 (£11.58) 475 (£243)
Mn 17.38(0.46) 9.90 (+1.38) 1524 (+0.50)
Zn 4.81(+124) 426 (1.05) 6.09 (:0.19)
K 163133(+084) 1787446 (£198) 187610 (0.78)
Na 71.21(£144) 46.11 (+4.56) 4937 (£0.25)
P 1017.86(+120)  997.96 (+0401) 111568 (:0.07)

292.0(+1.03) 3392 (+274) 31426 (+039)
Si 18.62(+2.64) 1586 (:1.32) 2475 (£1.18)

Values reptesent mean (+ S.D.) (n=3).
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Table 6. Contents of organic acids in plum
(unit : g/100 g dry basis)

Organic acids Peel Flesh + Peel Flesh
Succinic acid 0.19" 0.12 052
Malic acid 0.38 0.21 0.61
Citric acid 1.58 o135 0.19
total 2.14 1.70 132

"Values represent mean + S.D. (n=3).

7k AguiEag g2 28 259 {704 gk
Table 63} 23kt 8 f7l4to 2 FHkito] 0.138 /100
g AHHEE 0210 /100 g, FA4HS 1.353 g/100 go &
FIAALH, F&o YA FH {72k AfFtate]
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Akl o Uit Maria 5(18) A9 FE §714F
S A1t e 2 B 18191, Ron 5(19)] T2 ol A =
A5 2 peach, nectarine, cherry, apricotell & A}z}Akg) 193
ko] kol BA vl o8 Rl QlojA Al
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Table 7. Contents of total phenolic compound in plum
(unit : mg/100 g dry basis)

Plum Total phenolic compound
Flesh 54.78+2.83"
Peel 149.21+1.88

Flesh + Peel 75.55+0.73

DValues represent mean * S.D. (n=3).
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Table 8. The recommended quality nutrition label model of
Korean plum

Quality items Contents
- General quality
Cultivars Plum (Oakjadoo, Choohee)
Grade Special (), Good (0), Fair ()
Producer 00 Farm
Harvesting season July, 2004

- Nutrition information

Sugar (Brix) 1033 + 0.12 (sucrose, glucose, fructose)
Acidity (mg%) 1.08 + 0.12 (citric acid, malic acid, succinic acid)
Calory (keal/100 g) 34+ 107

Minerals K, Ca, Mg, P etc.

Vitamin C (mg%) 731 £ 032

Total phenols (mg%) 75.55 £ 0.73
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