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Abstract

This study was Canied out to the changes of nutrients and components for food valuation estimation during maturation
of Elaeagnus muldtiflora fruits. The content of moisture was decreased during maturation, but brix was increased.
The content of carbohydrate was increased during maturation, but crude protein was decreased. And the content
of reducing sugar was increased. The contents of free fructose and glucose were high and its contents were increased
during maturation. Total contents of free sugars were 135.66 mg/100 g-fr.wt in mature green fruits, 544.26, 787.83
mg/100 g-fr.wt in mature and over mature fruits, respectively. The Organic acids of Elaeagnus multiflora fruits
were acetic, citric, lactic, and malic, succinic acids. The content of citric acid was the highest among organic acids.
Total contents of organic acids were 407.95 mg/100 g-frwt in green mature fruits, and were decreased during
maturation. The content of reducing vitamin C was 56.98 mg/100 g-fr.wt in mature green fruits and total contents
of vitamin C was decreased during maturation. The content of phenol substance was 411.39 mg/100 g-fr.wt in
the mature green fruits and was decreased during maturation.
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Table 1. Changes on the general component contents of Elaeagnus
multiflora fruits during maturation

(%)

Components Unripe fruits Ripe fruits Overripe fruits
Moisture 85.99 84.67 82.66
Carbohydrate 10.73 12.72 15.12
Crude lipid 0.71 082 0.85
Crude protein 208 1.39 0.95
Crude ash - 049 040 042
2rel pH H3
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Table 2. Changes on the Brix and pH of Elaeagnus multiflora
fruits during maturation

Samples Brix pH
Unripe fruits 9.40 329
Ripe fruits 12.70 333
Overripe fruits 18.13 339
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Table 3. Change on the soluble protein and reducting sugar
contents of Elaeagnus multiflora fruits during maturation

(%)
Samples Soluble protein Reducing sugar
Unripe fruits 147 025
Ripe fruits 0.79 131
Overripe fruits 0.38 172
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Table 4. Changes on the free sugars contents of Elaeagnus
multiflora fruits during maturation

(mg/100 g-fr.w)
Components Unripe fruits Ripe fruits Overripe fruits
Fructose 5172 254.34 376.84
Glucose 7692 283.14 402.25
Sucrose 294 2.88 508
Trehalose 408 3.90 3.66
Total 135.66 544.26 781.83
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Table 5. Changes on the organic acids contents of Elaeagnus
multiflora fruits during maturation

(mg/100 g-fr.wt)

Organic acids Unripe fruits Ripe fruits Overripe fruits
Acetic acid 62.78 3114 2907
Citric acid 308.87 27459 255.11
Lactic acid 382 298 238
Malic acid 15.11 1722 1542
Succinic acid 17.37 10.17 9.05
Total 40795 336.10 311.03
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Table 6. Changes on the vitamin C contents of Elaeagnus
multiflora fruits duringmaturation

(mg/100 g-fr.wt)
Components Unripe fruits Ripe fruits Overripe fruits
Ascorbic acid 56.98 3182 17.76
Dehydroascorbic acid 30.34 15.15 12.38
Total 8732 46.77 30.14
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Table 7. Changes on the polyphenol contents of Elaeagnus
multiflora fruits during maturation

(mg/100 g-fr.wt)
Samples Polyphenol
Unripe fruits 41139
Ripe fruits 29341
Overripe fruits 261.98
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