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SUMMARY

The cultivars of mei (Prumus mume Sieb. et Zucc.) fruits are very
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complicated in Taiwan. Growers name them with local name and
without systematical classification. To investigate and analyze the
outside appearance of mei fruit and juice characteristics for further
references about the analytical standards of fruit juice and
propagation of mei seedlings for extension are needed.

The fresh leaves and mei fruits were sampled from four main
production areas such as Shin-I county of Nantow, Nan-Si of Tainan,
Baw-Li of Kaoshong and Dong-Her of Taitung. In each county, three
main cultivars were selected. Among 12 cultivars, half are oval and
others are olivary in fruit shape. The fruit sizes are positive
relationship to juice recovery and fruit seed weight.

In the electrophoresis analysis, it shows that one clear band at
relative position (Rf) 0.48 is found in all electrophoresis patterns of
the peroxidase isozyme in leaves and fruits of 12 cultivar's samples.
However, the Ching-Shin cultivar grown in Nan-Si county has one
more band at Rf 0.53.

Cultivars include Ta-Li mei and Ching-mei of Kaoshong district,
Ta-Ching and Roan-jy mei of Nantow district, and Bei-Mou of
Taitung district are suitable for preparation of fruit juice, salted and
candy. Othe}s such as Tao-Hsin mei of Kaochong district, Wu-Hsou of
Taitung district and Ian-jy of Nantow district are unsuitable for
preparation of fruit candy due to those fruits contain sharp apex of
seed stone which are easily harmful to our mouth.

Key words:Japanese apricot or mei fruit, Peroxidase isozyme,
Electrophoresis, Fruit characteristic.
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Table 1. The mei cultivars and different sampling locations and dates.

Location Sampling date
County District (repeat No.) (1990)
Baw-Li  Kaoshong Ta-Li mei K RLHE Mar. 29
Baw-Li  Kaoshong Ching mei i Mar. 29
Baw-Li  Kaoshong Tao-Hsin mei Bk g Mar. 29
Nan-Si  Tainan Ching-sin-jy TOLF Mar. 29
Nan-Si  Tainan Si-Tar a¥EE Mar. 29
Nan-Si  Tainan Apon e $55 A Mar. 29
Dong-Her Taitung VWu-Hsou HiEE Apr. 5
Dong-Her Taitung Bei-Mou BHEE Apr. 5
Dong-Her Taitung lan-jy JiH B #E Apr. 5
Shin-I  Nantow Ta-ching mei KER Mar. 29
Shin-1  Nantow Roan-jy mei-1 EREIBEE— Mar. 29
Shin-1  Nantow [an-jy mei-1 fEBEE B TH — Mar. 29
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2.8/ A (soluble solids) Z #l#E?

HEA0H 2 SR E R IE A AT # (Baush & Lomb Abbe-3L Refractometer
) £ FE20°CTRIERBITE ©

3.MM{E (pH value) Z#IE®@

LipH meter ( Basic, Hodel-222A Digital pH/lon Meter) #lE R Z pHff °

4. EM M (titratable acids) Z#&E?
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Fig. 1. The color and size of mei fruits in different cultivars.
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Table 2. The characteristics of mei fruit in different cultivars.

Cultivar Fruit Fruit stone Fruit juice
recovery(%)«

(Code No.) Color Shape Weight(g) Shape Weight(g)

Ta-L1 mel Green Round, large 14.6 Round 1.54 80.6
Ching mei Green Round 13.8 Round 1.44 80.4

Tao-Hsin Pink Peach 12.6 Ovate, 1.18 80.1
me 1 (KT) sharp apex

Ching-sin- Green Ovate 9.1 Ovate, 0.84 79.3
1y(NB) shar apex

Si-Tar Green  Round 9.9 Round 1.11 79.5
Apon Pink Ovate 9.5 Round 0.85 79.4
Wu-Hsou Pink Ovate 9.6 Ovate, 0.85 79.4

sharp apex

Bei-Mou Green Round, large 17.5 Ovate, large 2.23 81.6
lan-Jy me1  Pink Ovate 8.4 Ovate, 0.82 79.0
(DF) sharp apex

Ta-Ching Greep Round, large 14.7 Round 1.38 B0.8
mei(TBl)

Roan-jy Green  Round 12.5 Round 1.14 80.1
mei(TLIL)

lan-jy mei  Pink Ovate 11.7 Round 1.36 79.8
(TELl)

*.Filted through 40-mesh pulper.
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Table 3. Fruit and fruit stone sizes and their index in different cultivars

Fruit Fruit stone

Code Cultivar
No. Long Vide Index Long Vide Index
(cm) (cm) L/W (cm) (cm) L/¥
KL Ta-Ching mei 2.99 2.88 1.04 2,05 1.48 1.39
KB Ching mei 3.06 2.97 1.03 2.05 1.45 1.41
KT Tao-Hsin mei 3.15 2.81 1.12 2.03 1.22 1.66
NB Ching-sin-jy 2.96 2.55 1.16 1.93 1.18 1.63
NS Si-Ta 2.68 2.55 1.05 1.88 1,32 1.43
NL Apon 2.74 2.55 1.07 1.80 1.156 1.57
DF Wu-Hsou 3.46 3.15 1.18 2,07 1.12 1.85
DW Bei-Mou 2.95 2.50 1.10 2.39 1.67 1.43
DF lan-jy mei 2.35 2.68 1.14 1.78 1.19 1.50
TB1 Ta-Ching mei 3.12 2.96 1,06 2.04 1.43 1.43
TL11 Roan-jy mei 2.95 2.87 1.03 1.97 1.44 1.37
TE1l lan-jy-mei-1 3.14 2.96 1.06 1.83 1.24 1.49
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Fig. 2. The size of mei seeds in different cultivars.
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Fig. 3. Regression analysis of mei fruit between fruit weight and seed wieght.
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Fig. 4. Regression analysis of mei fruit weight and juice recovery.
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Table 4. The color of mei fruit juice in different cultivars.

Code Cultivar Color
L a b

KL Ta-Ching mei 45.7 +7.9 +27.0
KB Ching mei 45.5 +4.2 +26.9
KT Tao-Hsin mei 48.7 +7.6 +26.8
NB Ching-sin-jy 41.4 +7.5 +24.0
NS Si-Ta ) 41.7 +11.3 +24.3
NL Apon 47.3 +14.9 +29.7
DF Wu-Hsou 39.8 +12.6 +25.0
DW Bei-Mou 41.3 3.2 +24.1
DF lan—jy mei 37.9 10.1 +24.2
TB1 Ta—Ching mei 49 .0 %67 +28.5
TLI1 Roan-jy mei 45.6 +8.4 +25.5
TE11 lan-jy-mei-1 42.3 +8.6 +25.2
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Table 5. The pH value, titratable acidity and soluble solids of mei fruit juice in different

cultivars.
pH Titratable acidity Total soluhle solids
Coce (%) (Brix)
No.
1990 1991 Difference 1990 1991 Difference 1990 1991 Difference
XL 2.70%« 2.47Th1 -0.23 4.49fgh 5.89% +1.40 6.2ef B.8cd «2.6
X8 2.57i 2.49gh -0.08 4 .54efg 5.54bc +1.00 6_6c B.5ce *1.9
37 2.61hi 2.56f =0.05 4.33gh 5 47¢c *1.14 6.9b 9.0¢ +2.1
N3 2.88a 2.508 -0.38 3.66; 5.07cef *1.41 6. 3de 8. 4ef 2.1
NS 2.82h 2.61e -0.21 4. 67def 5.37cd +0.70 6.1ef B.0g «2.1
NL 2.73(de 2.57¢ -0.16 4.11ki 5.31cce +1.20 5.8gh 7.1k 2.3
OFF 2.65g 2.47h1 -0.18 5.06b 5.85ab +0.79 T7.1b 5.9a +2.8
it ] 2.49: 2.451 -0.04 5.39% 5.87ab +0.48 7.0b §9.5b +2.5
DE 2.65¢ 2.50g =0.13 4 .86hcc 5.57abe 0.7 6.1ef B.9cd +2.8
™ 2.7ef 3.01a +0.30 4,28ghi 4.07h =0.21 7.3 B.0g 0.7
mnwn 2.74¢ 2.62cé -0.12 4.26ghi 4.52g +0.26 7.0b B8.7cée *1.7
TL12 2.74d 2 65¢c -0.09 4.22gn1 4.97{g +0.75 7.0fg B.1h +1.1
TE11 2 78c 2,720 -0.06 4.33ghi 4.72¢g +0.39 6.07g 7.1k «1.1
TE12 2.63gh 2.62de -0.01 4 .90bc 5.45¢ +0.55 6.7¢ B.1g 1.4
TE13 2.63gh 2.61e =0.02 4.52fg 5.40cd +0.88 6.3ce B def 2.1
TB2 2.74d 4_H#8bcc 5.8gh
TH3 2.T4¢ 4 .B9bec 6.6¢c
TL21 2 .64 5.06b 7.5a
TL31 2.59)n 4.467gh 7.1b
TL22 2.61ki 4. 75bccef 7.da
TL32 2.64g 4.55eg 6.3ce
TE2] 2,58k 4. Ticdef 6.01g
TE3) 2,58k 4 .85hcce 6.6c
TE22 2.62ghi 4.17hi 5.6h
TE32 2.63gh 4.51fg 6.5¢cd
TE23 2.60h1) 4.25ght 6.5cd
TEJD 2.62gh: 4.09i 6.5¢cc
Yean 2.67 2.59 -0.10 4,58 5.27 +0.76 6.6 8.4 *2.0
S.D 0.09 0.14 *0.14 0.36 0.50 +0.42 0.5 0.7 +0.6
* . Same superscript indicate non-significant difference at 5% leve!l.
««: KD - MEHEAKINE TBl: {B#EXH (1) TELl: {E#HAEL (1)

KB - WoBER ¥ TB2: {E¥AW (11) TE21: {E#EEAE] (1)

KT - MEmEbk TB3: fEEAH (1) TE318 {B#MEAE] (100)

NB - T OF TLIL: fE#EEL (1) TE12: {E#MEAE2 (1)

NS - WEGE TL21: {B#EL (11) TE22: {2 (11)

NL - 7 b 5 TL31: {E#&¥E] (1) TE32: {B¥ERIE2 (1)

DF - & WA TLI2: {E#&¥ENL (1) TEI3: (B¥ME2(1)

DV - W B TL22: {@¥¥EL] (11) TE23: fE#AEAE2 (11)

DE - &WIHAGHS TL32: {¥¥E] (1) TE33: {B¥MAE2 (1)
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Fig. 5. The electrophoretic pattern of peroxidase in mei leaf.
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Fig. 6. The Rf of electrophoretic pattern of peroxidase in mei leaf.
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Fig. 7. The Rf of electrophoretic pattern of peroxidase in mei flesh.
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