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Analysis on Nutritive Compositions. Amino Acid Content
of Diospyros kaki cv. Youhou Fruit

XIA Hong-yi.YANG Yong.ZHANG Yong-fang.LI Ya.RUAN Xiao-feng
(College of Horticulture, Northwest Agriculture and Forestry University, Yangling,Shaanxi 712100)

Abstract; In order to ascertain nutritional value of Diospyros kaki cv. Youhou, the nutritive compositions were deter-
mined, while the VC content, mineral substance and trace element,amino acid content and composition were compared
to other eleven kinds of fruit. The results showed that the water content, crude fiber, fat, protein, ash, tannin and total
sugar were 80.7,1.2,0.1,0.6,0.4,0.2 and 11. 4 g+ (100 g) ', respectively. VC content was 59. 5 mge (100 g)"
ranking in the third. The rank of K,Na,Ca,Mg and Fe were the fourth,seventh, seventh, third and twevelth. The Dio-
spyros kaki cv. Youhou fruit contained 18 kinds of amino acids which the total amino acid content was
339 mg+ (100 g)',but Met and Cys were very low. The E/T value was 34 % ,the E/N value was 52% ,and the CE/
T value was 12% ,they were ranked at 5,5,4,respectively. In Diospyros kaki cv. Youhou fruit, the delicate taste, the
sweet taste and the aromatic amino acid contents ranked 8.8 and 9. The percentage of human essential amino acid con-
tent in Diospyros kaki cv. Youhou fruit including Thr, Val, Lle, Leu, Phe+ Tyr and Lys to the total amino acid content
were in according with the pattern spectrum which FAO/WHO revised in 1973 .0nly Cys+ Met was lacked. In gener-
al, Diospyros kaki cv. Youhou fruit had relatively high nutritional value.
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Fig. 2 Chromatograms of 25% prochloraz sample
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Fig. 3 25% prochloraz solution chromatograms
of citrus unshiu peel
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Tabel 1 25% prochloraz solution dynamic
change of Citrus unshiu peel
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Tabel 2 25% prochloraz solution dynamic
change of Citrus unshiu fruit

RS B DK i JHiz [ 73 %%/ % Prochloraz mass fraction
Dilution ratio 1d 2.d 3d
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10 0. 0040 0.0119 0.0070
20 0.0030 0.0084 0.0053
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Dynamic Change of Prochloraz EC in Citrus unshiu Fruit

CHEN Jun,CAI Fu-yao,CAI Chong
(Zhejiang Province Key Laboratory of Biometrology and Inspection and Quarantine, China

Jiliang University, Hangzhou, Zhejiang 310018)

Abstract ;: The prochloraz in sample were analyzed by GC-FID method to study the dynamic change of prochloraz

emulsifiable concentrates in Citrus unshiu {ruit. The results showed that all prochloraz were detected in the peel

of four concentrations,change of prochloraz in the second and the third day were consistent and gradually de-

graded;only 25% prochloraz EC of the pulp in the third day could detect prochloraz.the reason might be grad-

ually transferred to the pulp from the pericarp with the degradation in the first and the second day.
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