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Abstract

Sugars in Korean jujube fruit and jujube fruit drinks were studied. The sugars in Korean jujube fruit
were extracted by boiling with water for 30min and stirring for 1 hour at 70°C after soaking in the water
for 24 hours at 4¢C followed by crushing. Korean jujube fruit was found to contain 25% of sucrose,
21.2% of fructose and 20.7% of glucose. Korean jujube fruit drinks of V company and H company were
found sugar composition of 5.9% and 6.9% of sucrose, 2.2% and 2.1% of fructose and 2.4% and 2.4% of
glucose, respectively. No other mono- and oligosaccharides were detected in the test of TLC and HPLC.
A viscous material in jujube fruit and jujube fruit drinks was separated by ethanol fractionation, and
identified as pectin by 'H-NMR and carbazole analysis. Pectin of Korean jujube fruit, jujube drink of V
company and jujube drink of H company was found to contain 61, 58 and 55% of galacturonic acid, re-

spectively.
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Fig. 1. HPLC of sugars in Korean jujube fruit
and jujube fruit drinks. Before (A) and after (B)
ivertase treatment . reaction mixture contained 0.5
ml of jujube fruit extract and jujube fruit drinks and
0.5ml of invertase(0.33mg /ml). The reaction mix-
ture was reacted at 30°C for 1 hour. S, sugar : G,
glucose ; F, fructose.
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Fig. 2. TLC of sugars in Korean jujube fruit
and jujube fruit drinks. Solvent, n-butanol-pyri-
dine water (8:1:1) : developed, 2 times at 37C. 1,
Jujube fruit extraxt ; 2, jujube fruit drink of V com-
pany ; 3, jujube fruit drink of H company ;: M, mar-
kers : F, fructose ; G; ; glucose ; S, sucrose ; Go,
maltose ; A ethanol precipitate : B, before ivertase
treatment ; C, invertase treatment(reaction condi-
tions were the same as in Fig. 1.)
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Fig. 3. FPLC of sugars in Korean jujube fruit
and jujube fruit drinks on a column of Sperose 12.
Column size, 1.0 X 30cm ; elute, distilled water ;
flow rate, 0.4ml /min.
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Table 1. Sugar contents in Korean jujube fruit and jujube fruit drinks (unit, %)
Sucrose Fructose Glucose Total Pectin

Jujube fruit? 25.0 21.2 20.7 66.9 0.063
invertase treated 0.0 31.4 25.8

V company drink 5.9 2.2 2.4 10.5 0.0045
invertase treated 0.0 5.2 4.4

H company drink 6.9 2.1 2.4 11.4 0.01
invertase treated 0.0 5.9 5.1

21 dry base
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Fig. 4. Proton NMR of glucans from Korean ju-
jube fruit and jujube fruit drinks. The samples
were analyzed by Varian-UNITY plus 500 NMR spec-
trometer operating at 500MHz in D;O at 40C. Chem-
ical shifts were measured with sodium-4,4-dim-1-
ethyl-4-sila-pentane sulfonite (DSS) as an internal
standard.
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