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A AVKEHT ] 52 %, S7 BN AT RE SR AR BE, BB HR 10
A FE Bz 25 10 ) T AN SR SE A R B2, TR] s e SR 52 BR
PHPGTE 425 BB —RBEIE R A . SR B A 2R A Sz B
WA TR, — 80 CL-FF4 .

1.3 IENE

ATV SR FE OB - 4R BLS IR GB/T 6194-86, 3k
P TR 00 S T O M, RS LK A% R (DNS) ¥k 2
WERE . WHER SR .2 R GB 12293-90 $2 BUR
FE. O RA 1% BARE pH 228 k00 52, &
BUREHR-3-HE T RN, B cyd-3-glu mg/100g
FWE - A2 sE b 2R 800 I ERRHL, H
BB, JEEE R 80%%6 2L MR B, 7 Al R A - R 4R
BAAENE, S UM T R, B rutin mg/gFWe
L4 Bt

FIFH SPSS 16. 0 HHEAL B R Gt 4740347 .

2 HRESW
2.1 R SRR AR A &

10 A5 AR MR & B I 45 R (R DR, AR
FASFRATHRSEAARZS. CHSRME
Wi BEEE R 3. 93% (BEALTE I 3. 92% ~3. 94%%) , %
B LR A B M 10. 40% (B LTE F 7. 45% ~
12. 81%0) A= AT P if IR & B - 3ME 2. 6800, fif
A SRR RO A B34 2. 90 % (AEALTE R 1. 3296~
3. 9190) A= A AT i B R A BT MER 2. 48, fif
AR ER SR T YER 1 23% (4L TE
0.47%~2.19%), &E7 BEWKRRE A7
A R ] B AT T R R A B 25 R 338 B KT IR R b
FREAZER ARESKNBEKF.
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Table 1 Contents of sugar and titratable acid in flesh of

different apricot varieties

R RFME TTRER

[=}
fﬂ C:tﬁ Total sugar Reducing  Titratable
ivar
e /% sugar/ % acid/%
=7 “F{=” ‘Fengren’ 3.94+0.20 2.81+0.19 2.58+0.12

“#1=” “Chaoren’ 3.9240.09 2.54740.02 2.39740.41
FER PSR White flesh varieties

3y “4R%[” * Yinxiangbai’ 8.1840.29 2.114-0.08 1.80=0.03

Flesh apricot “PJ 5n F#&#h75” ¢ Akeyageleke’ 12.3974-0.50 3.36=40.04 0.90740.03
WERAMF Yellow flesh varieties

“IETESAT” ¢ Laixijinxing” 12.59740.03 3.46=40.12 0.70=40.01

“BA] 5L FEH ¢ Aketuoyong’ 11. 9440.07 2.7040.14 0.47+0.03

“REJR#HFEH” ‘Kuerletuoyong” 12. 8140.41 3.9140.10 0.50=0. 02

RN AP Orange-yellow flesh varieties

“ERB41” “Chuanzhihong’ 8.2240.70 3.53+0.05 1.2340.01

“U4:41” Shajinhong’ 7.454+0.31 1.3240.12 2.19740.01

“Sript” ¢ Zhenglui’ 9.6540.21 2.86+0.09 2.0740.02

i B A AN [ B0 € SR PR 2 ) W TR 5 BB ) L AR R (3R
DR, HERNASESRA2. 450 BER TREA

2

Kernel apricot

RAHG 44%) , AR A B8 10.29%) 5@
A B AR A T8 &S AR B R RN 4 [T
FEHEELRENZR HARRNATHERSE
0.56 %) BEM TR EORAAA. 83%), HERANLH
AV E R A B (1. 35%0) 5 E A RS B (A R A (1 0 5
HER,

*2 HASTRBERAHBRA

RS ENLLE
Table 2 Comparison of sugar and titratable acid in flesh of

apricot varieties in different color groups

RAZE §sy &SRR AHE R
Flesh color Total sugar/ % Reducing sugar/ %  Titratable acid/ %
1€, White 10. 29+ 2. 98ab 2.74+0. 88a 1. 3540. 64ab
# A, Yellow 12. 45+0. 45a 3.36740. 61a 0.56+0. 13b
B # A Orangeyellow  8.44+1.12b 2.57+1.13a 1. 8310.52a

R B E B E AR E A ARNE FRREZER KB E KL, P
0.05, F4q,
Note: Values with different letters showed statistically significant differences at the

5% level,according to Duncan’s new multiple range test. The same as table 4.

2.2 AREBFHRAMREORYES &

10 /NS AL AP SR RIS B AR SRR R
D& ZEE & BN ELS R GR DEW AR EA M
FR AR BRG B G, CHAMFRAMSES
BHER 0. 54 mg/100g, B MFPR AR R SR T
¥IEH 0. 04 mg/100g(ZEALIEE 0. 01~0. 08 mg/100g) ;1=
FAAS AP SR RS b RS & THMEN 3. 62 mg/100g, fif
BRI PR EETFIEN 1. 20 mg/100g(AE
FEFE I 0. 29~2. 86 mg/100g) ;4= FH A5 i ot SR 1A 8 3 T
SRTFHMER 17. 99 mg/g, A AR AR T & &
SEI{EH 1. 09 mg/g(ZF AL 5 Bl 0. 30~3. 26 mg/100g),
L5 0 E YRR, 17 F A A0 fF A A R ) SR Y R
R BT PRI S &2 RIAE B EKTE,

A= FRAS S SR B H AR ARG B 78 2, e A S AR
B A & & FME R 1. 60 mg/100g (A8 L3l 0~
9.76 mg/100g) ;4= FHA M AP R Bz iR X & B ¥ME R
2.59 mg/100g, B B A MR LG ETETFHEN
0. 89 mg/100g(AsfLFE 0. 39~1. 64 mg/100g) ; {— FI7F
PSR RIS P RS ETFIER 7. 65 mg/100g, £
A A RIS PR ERTIHER 2. 78 mg/100g(ZE
FEFE I 1. 39~4. 25 mg/100g) ;4= FH A5 i ot S Jz 38 3 T
SR FHME N rutin 45. 86 mg/g, fif B AT 5 AR OR B
i & & F ¥ {E R rutin 9.37 mg/g (& 1L i [ 4. 60 ~
15.55 mg/g) . £ER BEWKRE, [ HEMEEEH
FRIRR B 4R R 2SS PRI & &2 Rk B ¥
K. B 3 ATH, Al —A S AP, R 6 R YR (B
HEHFIHTEYRTRA,

HENARBEARANARNRACRY RS EMNEL
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(2.15 mg/100g) B &/ THEO. 40 mg/100) MW AR 25, ARG R P HME R A KKK EE & 7Y

IR £H (0. 78 mg/100g) , T} H €8 1 8 €0 5 [N 4 1] TG J 2 1

%3 AEHFRMRAMREBRYREE
Table 3 Contents of pigments in flesh and peel of different apricot varieties
%3 Type A Cultivar AL Part # @ Anthocyanin 4% Chlorophyll % PER Carotenoid 25 #5M Flavoniod
/mg + (100g) 1 /mg + (100g) 1 /mg + (100g) 1 /rutin mg « g~ 1FW

1A “Ff” SN Flesh — 0.5140. 01 3.42+0. 42 16. 95+0. 46

Kernel apricot ‘Fengren’ RF Peel 0. 00+0. 00 3.0340. 07 8.74+0. 25 44. 30+0. 69

“Hmi” SN Flesh — 0.5740. 05 3.82+0. 39 19. 0340. 35

¢Chaoren’ Sz Peel 0. 0040. 00 2.1540. 15 6.56=40. 36 46. 79+0. 40

HERA &R White flesh varieties

[y “BEH P Flesh 0. 080. 00 0.29740. 01 1. 14+0.10

Flesh apricot ¢Yinxiangbai’ RF Peel 0.56+0.03 1. 05+0. 08 1.78+0. 16 12. 79+0. 34

“Bi v S R i v SN Flesh — 0.02740. 01 0. 5040. 05 0. 34740. 05

¢ Akeyageleke’ R Peel 0. 7840. 09 0. 8640. 05 1.62+0.11 6. 09+0. 38

HEREA SR Yellow flesh varieties

T SN Flesh 0.0140. 02 0.5740.01 1.4240. 02

¢ Laixijinxing’ Sz Peel 1. 03+0. 06 0.61+0. 03 1.3940.15 9.03=+0. 26

“Bi] pEFEH” SN Flesh — 0.0740. 04 0. 95+0. 08 0. 6040. 22

¢ Aketuoyong’ RF Peel 0. 0010. 00 1. 214+0.012 2.08+0. 06 7.57+0. 21

“REIREhFEH” S Flesh — 0.01+0. 02 0. 82+0. 05 0. 30+0. 04

“Kuerletuoyong’ SR Peel 0.5240. 06 1. 640. 05 2.9440. 07 4.600. 06

B EAI A RN Orange-yellow flesh varieties

“ERAR ALY S Flesh 0. 03+0. 01 2. 86+0.02 0. 74+0. 07

¢ Chuanzhihong’ Sz Peel 9.7640. 94 0. 39740. 05 3.95+0. 28 7.56+0. 20

“Waa” A Flesh - 0.030. 03 1. 8140. 23 3.2640. 57

¢ Shajinhong’ Sz Peel 0.06+0.03 0.70%+0. 06 4.25+0.19 15.55+0. 18

“Lrpt” S Flesh — 0. 03+0. 01 1.7940. 14 0. 90+0. 07

¢ Zhengkui” S Ez Peel 0. 09+0. 01 0. 65+0. 00 4. 25+0. 04 11. 78+0. 23

x4 HRETEHERAAN 2.4 BEARABESRAGRY AT
RABRYRESENILE RABES56RYRMMHEXH SIS R B R
Table 4 Comparison of pigments in the flesh of (%‘% 6), %Iﬁ]%ﬁ@'—?%lﬁ]?@ﬁﬂ? h?ﬁi*&ﬁ%*ﬁ%
apricot varieties in different color groups (r=0.872**), Iﬁ‘% F‘] ﬂ‘l‘j?%ﬂ%ﬁm ﬁi’«]ﬂﬁﬁ%*ﬁ
RAEE K KB R e Kbk, MK ATTEL RATEHE PREERIN
Flesh color Chlorophyll Carotenoid Ij‘lavomod l_l:_l @, % m < ﬁ @ % I?:] < % ﬁ @ % I?:] , %\:2 Eﬁ ;s_l!lﬂ ? l\ ? %
/mg+ (1009) 1 /mge (100g)"1  /rutin mge g !
F o White 0050, 0da 0. 40%0. 15b 0.74%0.57a WEAREENEEEEYHE,
s Yellow 0.030. 03a 0.78=£0. 19b 0.77+0.58a X6 HANERAGRERRA
B # Orangeyellow  0.03+0. 00a 2.15+0. 61a 1.63+1.41a BEYRSBHHEEY

2.3 SRR RABUE SR AR AR M AT

S Asma S TR AT RABIEHE ]
BRE R EDHIE X 1.2 1 3, 3R W BG5S R AR
R SRR RABIE SR A AT
VR SRR K TR E R A BT B E MR GR 5.

®5 BRERABERSRABRIENEXRY

Table 5 Correlation coefficients between flesh color and

contents of sugar and titratable acid in flesh

Ropk R AHE R
Total sugar Reducing sugar Titratable acid
BN HIE Flesh color —0.427 —0.134 0. 380

T BRI R, * o * S RIRRTE 5% 1% BEKT EikB BEMBKE
. R6RF.
Note:Pearson’s correlation coefficients. * , * * significant at P<C0. 05 and 0. 01, re-

spectively. The same as table 6.

Table 6 Correlation coefficients between flesh color and

pigments in the flesh

UE=S 3 LB PR S
Chlorophyll Carotenoid Flavoniod
BN HI Flesh color —0. 294 0.872* * 0.417
3 Wig
RILE R R A SF R A P v S &

B, T T T A TR A R TR LU B R, BT LM
AR RBRE, AEEE. BCHE S RRARAR
B EREENRNE DRI, NERY RN E
FOREE R C A SRR EA T K LR H
A&,

HIAWFFE R A TE — 0y i e i) SR B rh ) 81 2>
BEAHE K aH & EM Tk mk Mz, %
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RPN EERANARN B SEREST
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H X — A R KR R I E 25 ok #E— 20 Rk
MRS ER R RRABOSRABREELTEE
MM, X 5 Asma SFUU ST IR IR AESBEES T4 &
BT A R —B. RS RRY BEERNAHR
RENERFREEETTHOARRAH, RAZ6E 5K
B MREBMHEXRECN 0. 872, 5% 8.2 K s AR 2
ERAHR, RAMZRANLEAWEELEEEER,
RABESHIN TR EHM, REE PR BE
HABOKEEEOYFE. X5 Tomds-barberdn 21
of €5 B 5 SR P Bk T Ak Ruiz S50 X 5 8 L B €6
TRAE 0, BB €8 3R I AT BRI 8 45 R — 3
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Analysis of Sugar Acid and Pigments in Ripe Fruits of Prunus armeniaca L.

ZHANG Sheng-cang' , YANG Tu-xi* , WEI An-zhi* , WANG Chao-feng® ,FENG Shijing’
(1. College of Life Sciences, Northwest Agricultural and Forestry University, Yangling, Shaanxi 712100; 2. College of Forestry, Northwest
Agricultural and Forestry University, Yangling , Shaanxi 712100)

Abstract; Ten apricot varieties, including two kernel apricot and eight flesh apricot cultivars were used as materials for
assaying contents of soluble total sugar, reducing sugar and titratable acid in flesh, and anthocyanin, chlorophyll,
carotenoid and flavoniod in flesh and peel during the ripeness. Flesh apricots were separated according to flesh color into
three groups: white, yellow, and orange-yellow. Contents of sugar acid and pigments were compared among different
groups. Also the correlation between flesh color and each index was analyzed. The results showed that soluble total sugar
was lower and titratable acid was higher in the apricot than in the flesh apricot;the reducing sugar had no significant
differences between them. Anthocyanin was only located in the peel of red apricot varieties. As a general rule,in addition
to the anthocyanin,contents of pigments in both flesh and peel of kernel apricot cultivars were higher than that of flesh
apricot cultivars; the peel tissues contained higher amounts of pigments than the flesh tissues in the same variety.
Contents of soluble total sugar, titratable acid,and carotenoid were significantly different among three flesh color groups.
The carotenoid content was correlated significantly with the flesh color (=0. 872). No significant correlation between the
flesh color and chlorophyll,flavoniod,and sugar acid was observed.

Key words: Prunus armeniaca L. (apricot) ; pigments;sugar acid;flesh color;correlation
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