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Table 1 Regression equation of soluble
sugar components
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Fig. 1 Peak diagram of soluble sugar components by high performance liquid chromatography
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Fig. 2 Comparison of fructose content in
different jujube varieties
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Fig.4 Comparison of sucrose content in {ruits

of different jujube varieties
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Comparison of soluble sugar contents in

fruits of different jujube varieties
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Table 2 Content ratio of glucose. fructose and sucrose in different jujube varieties
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Aonalysis of Soluble Sugar Content and Composition
on Fruit of Different Jujube Varieties

WANG Jian-yu, WANG Zhen-lei, LIN Min-juan
(College of Plant Science, Tarim University . National and Local Joint Engineering Laboratory for High-Quality
Cultivation and Deep Processing Technology of Characteristic Fruit Trees in Southern Xinjiang, Xinjiang Pro-
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struction Corps, Alar 843300, China)

Abstract; In order to further develop jujube resources, we studied the sugar content and the composition ratio of
12 jujube cultivar by using HPLC method. The results showed that the sugar content of jujube.the contents
and proportions of soluble sugar.glucose.{ructose and sucrose in fruits of different jujube varieties were differ-
ent, the range of soluble sugar was 55. 53 %-85. 66 % , glucose was 10. 19%-30. 19% , fructose was 12. 95%-
27.12% and sucrose was 15. 73%-66. 87%. The ratio of reducing sugar to total soluble sugar was between
1:1.28 and 1:3.92,and the ratio of sucrose to total soluble sugar is between 1:1. 34 and 1:4. 59. Beipeixi-
a0zao , Shanghaibaipu, Baodeyouzao and Xuanchengyuanzao were reducing sugar accumulation type. Jinai 1 and
Zhongyangmuzao were intermediate type. Tengzhoutangzao, Yongchengchanghong. Bopizao, Zhongningxi-
aoyuanzao, Xiangfenmuzao Yiwudazao were sucrose accumulation type.

Keywords:jujube; reducing sugar;glucose; fructose
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