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Antioxidant Activity and Amygdalin Contents of Mei (Prunus mume
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Three Mei cultivars (Yentsu, Erching and Tao) grow in Taiwan were evaluated for their reactive
oxygen scavenging capacity and content of total polyphenols and amygdalin in flower and fruit at different
maturity. In both Yentsu and Erching cultivars, the flower contained much higher levels of total polyphenols
(14~40 x) and amygdalin (2~4 x) than all fruit at different maturity. It was also found that both compounds
decreased quickly in fruit with the increase of fruit maturity. Similarly, the reactive oxygen scavenging
capacity of flower was also remarkably higher than that of immature fruit except the capacity to scavenge
H,0,. The radical scavenging capacity of fruit of all cultivars also showed a gradual decrease with the
increase of fruit maturity. It is noted that the skin fractions of all mature fruit had significantly higher
capacity to scavenge Oy, - OH, H,0, and ROO- compared to their flesh fractions. The antioxidant
activity was no difference among different cultivars except the capacity to scavenge: OH of mature fruit
extract of Tao.

Key words: Prunus mume Mei (Japanese apricot) flower, Mei fruit, Water extract, Reactive oxygen
scavenging capacity, Ultraweak chemiluninescence, Total polyphenols, Amygdalin.
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Table 1. Total acidity, Brix and fruit size
of Mei fruit

Cultivars & days Total acidity =~ Brix Average fruit
after flowering (Citric acid %) (Bx°) size (g/granule)

“Yentsu”
81 6.4% 7.2° 16.87°
109 8.5° 8.2° 18.96%
124 6.8° 9.6° 17.78%
“Erching ”
81 45% 6.0° 7.10%
109 9.8¢ 8.4° 12.40°
124 6.6° 10.2°¢ 18.16°¢
“Tao”
81 6.2° 7.0° 6.97%
109 10.2° 7.82 18.22°
124 9.0° 9.0° 22.50°

1 Means among different ripening fruits of each cultivar in
the same column followed by different letters are
significantly different at p < 5% level by Ducan’s multiple
range test.
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Table 2. Reactive oxygen scavenging capacity of Mei flower and fruit at different maturity

Reactive oxygen scavenging capacity
1Csy (ug dry wt. extract / mL)

Cultivars of Mei

Flower and Fruit Lag time (sec/ug dry wt. extract /mL)

(Days after flowering) 0, -OH H,0, ROO -
Trolox 10.7+1.5 1.45+0.8 10.0+1.2 30.00 + 1.84
Flower
“Yentsu” 2.1+0.4% 03+0.1% 37.4+42° 3736 +1.24°¢
“Erching” 28+0.5° 04+0.1° 414+ 4.6"° 41.38+1.58°¢
Fruit
“Yentsu”
81 149+ 1.6° 1.9+0.1° 17.9+1.7% 1.33+0.17°
109 19.741.0°¢ 43+02°¢ 179+ 1.1°% 0.74 £ 0.05°
124 23.8+3.4¢ 6.5+0.39 19.5+1.5% 0.59+0.21°
“Erching “
81 14.8+1.6° 22+0.7° 19.8+1.1% 1.61+0.17°
109 22.8+2.8°¢ 45+04°¢ 19.5+1.3° 0.82+0.24°
124 25.1+1.94¢ 57+1.44 19.5+1.4% 0.62+0.12°
“Tao”
81 11.6£0.2° 25+0.6° 152+1.7% 1.59+0.31°
109 17.6 +4.7% 3.9+02°¢ 162+1.2°% 0.85+0.08°
124 28.4+0.39 40+0.1° 165+ 1.1% 0.80+0.14°

1 Each value is expressed as mean £ SD (n = 4). Means among different cultivars and ripening fruits in the same column
followed by different letters are significantly different at p < 5% by Ducan’s multiple range test.

£= HEHRREPRANLREGEREEARE T Z R
Table. 3. Comparisons of the reactive oxygen scavenging capacity between skin and flesh
fractions of mature Mei fruit

Reactive oxygen scavenging capacity

Fruit 1Csy (ug dry wt. extract / mL) Lag time (sec/ug dry wt. extract /mL)
0, -OH H,0, ROO
Trolox 10.7+1.5 1.45+0.8 10.0+1.2 30.00 + 1.84
“Yentsu”
skin 7.10 £2.33° 3.79 +0.94° 13.95+1.24* 1.00 + 0.24°
flesh 4590 +5.31° 7.10+£0.33° 25.35+1.74° 0.32+0.02°
“Erching “
skin 9.90 +3.35° 1.91 £0.08° 10.80 £ 1.23° 1.36+0.12°
flesh 51.46+3.10° 9.90+0.35° 23.00 £2.38° 0.33+0.01°
“Tao”
skin 5.890 +2.96° 122+0.16° 11.55+1.85% 1.79 £ 0.32°
flesh 77.09 £ 6.50° 5.89 £0.96" 22.80 £2.94° 0.35+0.02°

1 Each value is expressed as mean £ SD (n = 4). Means between skin and flesh of each cultivar fruit of the same column followed
by the same letters are not significantly different at p < 5% with Student’s t-test.
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Table. 4. Total polyphenol contents of Mei flower and fruit at different maturity

Flower Total polyphenol content' (ug GAE / g dry wt. flower)

“Yentsu” 2,021 £ 78

“Erching” 1,707 £ 58°

Days after Total polyphenol content (ug GAE /g dry wt. fruit)

flowering Fruit “Yentsu” “Erching” “Tao”

81 124 +20" 115+£35°¢ 141 £47°

109 69 +27° 88+22° 110+ 17
124 51+21° 41 +18° 50+19°

1 Each value is expressed as mean £ SD (n = 4).
2 Means between different cultivar flowers of the same column followed by different letters are significantly different at p < 5%

by Student’s t-test.

3 Means among different stages of the same column followed by different letters are significantly different at p < 5% by Ducan’s

multiple range test.
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Table 5. Amygdalin contents of Mei flower and fruit at different maturity

Flower Amygdalin content (mg/100 g dry wt. flower)
“Yentsu” 2,021 £ 78
“Erching” 1,707 £ 58°
Days after Amygdalin content (mg/100 g dry wt. fruit)
flowering Fruit “Yentsu” “Erching” “Tao”
81 641+ 18" 657 £33° 1308 £45°¢
109 537+38° 600 £+ 19° 647 £30°
124 398 +13° 448 + 56° 450 +53°

1 Each value is expressed as mean = SD (n = 4). Means among different stage fruits of the same column followed by different
letters are significantly different at p < 5% by Ducan’s multiple range test.
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