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Summary

Citrus fruits of ten varieties grown in Chaeju
island and a few other fruits for the éomparison
were analyzed to determined the contents of crude
fat, crude fiber, total carbohydrates, macroelements
and ash. Acids and sugars in fruit juices were also
determined and the characteristic of neutralization
of fruit juices were investigated.

1. The per cent of edible part of citrus fruits
having the range of 48.5(Daingwoochi) to 72
(Onju) were lower than that of other fruits. It was
lower by about 8 per cent than that of the same
variety produced in U.S.A. It was shown that the
amount of rind per fruit might be increased in the
citrus fruit grown in the low annual temperature.

2. The content of crude protein were around 1%
and higher than other’s. The contents of crude fat
were below 0.1% in three varieties and over 0.1
in others. The contents of crude fiber were between
0.3 to 0.8% and the fruits with the high content
of crude protein were inclined to have the high

content of crude fiber and it was also shown that

the low annual temperature was inclined to increase
the amount of crude fiber per fruit.

3. The amount of total acid were from 19.5m.e
per 100g of fresh fruit in Byongkyul to 44.2m.e
in Daingwocchi. The high percentage of titrable acid
was over 90 in two sour varieties, Daingwoochi and
Hakyul having pH below 3 and the high content of
total acid. These two varieties were above 10 in the
ratio of total acid in the edible part to the total acid
in the rind(total acid in edible part/total acid in the
rind). The content of combined acid was lower than
that of titrable acid in the edible part and vice versa
in the rind.

4. Navel was highest as 12.82% in the total
sugar content and the lowest content was 4.9% of
Hakyul. The contents of reducing sugar in the citrus
fruits were about half of that in other fruits. The
ratio of total sugar to. titrable acid (sugar/acid: the
grade of sweet taste) were lower than foreign
products.

5. From the titration curves of fruit juices the

characteristic of neutralization of juices could be
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grouped in three types, and other values, that is,
pH, the content of total acid, the percentage of
combined acid, the ratio of total acids in edible part
and rind, the content of sugar, and the grade of
sweet taste were also devided into the same three

categories.

6. The contents of macroelements were different -

along to the each part of fruit. The content, in the
seed were high and the ones in the rind were
low. The contents of each element were in the
order of K;O>N>P,0;=Ca0=MgO in the edible
part, K,O>N>CaO>P;0;=MgO in the rind, N>
Ky0>P,0:>Ca0>MgO in the seed. '

The content of potassium was especially high in
Marumeru and Hakyul and the content of calcium
in citrus fruit was higher than others.
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RS o
MRS HEMEE WA 550°C~580C o
A peel A3 Wit HRIA

2B RA ¥ REHK 10ml €& B ion H
#$5 Amberlite 1R 120 Column & ®®A|A 0.01
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H W 271.0 6.30 45.0 170.1 94.6 62.7 35.0
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H = L] 88.21 1.16 0.149 0.60 0.56 5.42
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BECl demz BUM ABE do2 U Hx
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ZEEe] 3 & BENS weld B Mol % =
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2 Pl @99 B RS volw W Tate] 2HF
o JBENE ZoH Hipe ¥ E 80 pEE
AAE 2HME pH SLUTANA =5 #igs H—
T BENE volx I

BN, £E L ERLY EHEAS AL KR
#5967 2o HEANE Ak ERE

HelAe K, O>N>P,0;2Ca0=Mg0>S0, 9] R
olm Zpze] A = K,O>N>CaO>P0:=Mg0 9 R
olv el A& N>K,0>P0:>CaO>MgO ¢ |
olch. HEE®Y RS BB MWHE 2454
o woh. BEYe EBRBRE HE R 2R
Bae REAA Eoln mBe a8 REdAA
watota shod EHEESY HBAM K B2iE
Tatgod a1k ® EREAA KSR mES
Bk Aage BAANA REuc H f ddsa
gl ot RS BB A e ELE &RV
B o9 2 Z=RE uolx] gervl. Davies?
& Tomato o} A FE&EFS] 73~95%7F MMES} #
&8 Aclgded mES BaBmeRMFY Mol
0.992 ZtaL sty ot ANFRE A & ol 3
o] @AE ol FH M-S molA otusigcl.
BEES BN BT 28RS EF 10002 3=

% 6. RAY BFH aEGCEHEYR)
—_—
‘\&_\ & N P,05 K;0 Ca0 MgO SO,
52 E .
(%) (%) (%) (%) (%) (%)

& i) 1.20 0.241 1.48 0.562 0.316 —
& M 1.06 0.286 1.77 0.256 0.251 0.221
k! T 1.26 0.373 1.87 0.278 0.197 - 0.240
u) o] ¥ 1.06 0.332 1.49 0.50 0.118 0.222
= 2 49 1.18 0.309 2.37 0.178 0.287 0.251
78 o 7 1.00 0.367 1.96 0.333 0.197 0.208
H = % 1.16 0.373 1.92 0.333 0.276 0.210
L'y 4 1.08 0.397 2.13 0.278 0.237 0.244
-} 7 1.26 0.309 1.95 0.178 0.247 0.215
£ > ] 0.86 0.275 1.58 0.50 0.079 0.246
d o] B(ERD 1.04 0.264 1.77 0. 356 0.119 0.236
w5 e FCGEED 1.42 — 2.04 — — —
& pill€%-9) 1.00 0.309 1.77 0.20 — —
B2 oW R(ER) 1.14 0.401 0.95 | 0.178 - —




Ex L 0.34 | 0.092 1.05 0.167 — —_
o % | . 02 | 0.160 129 | 0163 |. — 0.210
L 0.42 | 0.137 0.44 0.078 — -
o 2] 0.40 0.103 1.38 0.156 — —
3+ - 0.66 | - 0.137 1.56 0.156 .- 0.240
®17 RES BEY BHERG0°C EHE)
fﬁ 7 N P05 K,0 Ca0 MgO
LS 'O '
(%) (%) (%), (%) (%)
% # —(2.39)] - —(0.70) —{. 34)| —(0.333) —(0.316)
R Hl 0.98(2.52) - - 1.2  —, — — - —
! e 0.96(21.4)| 0.183(0.550) 1.08(1.01)) 0.50 (0.50) 0.158(0.395)
- ol - & 0.76(2:14)| 0.160(0.550) 1.06(1.25)| 0.50 (0.50) 0.197(0. 316)
I S IR S 1.12(2.24) — —  1.50(1.59)| = — — — -
.8 o 7 0.72(2.36) 0.149€0.585)|  0.77(1.08)|  0.778(0.555)|  0.158(0.197)
H =4 & 0.96(2.37)| 0.160(0.607)|  0.89¢0.86)| 0.50 €0.555)|  0.197(0.355)
2 4 0.86(2.06)| 0.160(0.573)|  1.20(1.13)| 0.562(0.333)| - 0. 197(0. 355)
=) % 1.06(2, 46) — —| . 1.98(0.96) — — - -
] * = 0.78(2.06) 0.206€0.573)]  1.08(1.30)] 0.562(0.333)|  0.158(0.316)
WE e RCeEE | 14 - — | 141 — — = - =
= & —(1.78) — — —(1.7D) - — - -
= < —(1.86) S —(1.41) - - - -
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