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The reactive oxygen scavenging capacities of crude water extracts of Mei fruit and its processed
products were evaluated by ultraweak chemiluninescence analysis. The O, scavenging capacity of mature
fruit was lower than that of trolox. However, both O, and -OH scavenging capacities of immature fruit
and -OH scavenging capacities of mature fruit were shown no significant difference from trolox. The H,O,
scavenging capacities of Mei fruit were slightly lower than trolox by ultraweak chemiluninescence and
primary granulocyte analysis. The treatment of high pressure and high temperature (121 € ~ 15 min) had no
significant effect on the reactive oxygen scavenging capacity and the total polyphenols content. Compared
with fresh fruits, the /Cs, values of O,- ~ -OH and H,0, scavenging capacities of Japanese sour Mei increased
1.6, 1.7 and 3.0 folds, and crispy Mei increased 16.1, 4.2 and 8.9 folds respectively. However, the lag times
of ROO- of Japanese sour Mei and crispy Mei were only 69% and 5% of fresh fruits respectively. The total
polyphenols contents of Japanese sour Mei and crispy Mei decreased to 9.04 £ 2.88 and 3.77 £ 1.23 equiv.
ug gallic acid/mg dry wt. extract respectively from 18.92 + 2.14 equiv. ug gallic acid/mg dry wt. extract of
fresh fruits. The amygdalin contents of Japanese sour Mei and crispy Mei were also decreased to 305 + 23
and 96 + 15 mg/100g dry wt from 641 + 18 mg/100g dry wt. of fresh fruits. The total polyphenols and
amygdalin contents and the reactive oxygen scavenging capacities of salted Mei and desalted semi- product
were also lower than those of fresh fruits. It is due to the loss of fruit juice during salting process. Neither
0, nor H,0, scavenging capacity of smoked Mei was different from fresh fruits. The -OH and ROO-
scavenging capacities of smoked Mei were slightly lower than those of fresh fruits. The reactive oxygen
scavenging capacity and the total polyphenols content of Mei-juice concentrate showed no significant
difference when compared with fresh fruit.

Key words: Prunus mume Mei (Japanese apricot) processed products, Reactive oxygen scavenging
capacity, Ultraweak chemiluninescence, Primary granulocyte, Total polyphenols, Amygdalin.
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Table 1. The reactive oxygen scavenging capacity of Mei fruit and its products

Reactive oxygen scavenging capacity’

Item 1Csy (g dry wt. extract / mL) Lag time (sec/ug dry wt. extract /mL)
0y -OH H,0, ROO:

Trolox 10.73 + 1.02% 1.45 +0.85° 10.00 £ 1.84* 30.00 £ 0.58 4

Mei fruit and its processed products

Immture Mei 14.88 + 1.04% 3.13+1.02° 17.88 +2.01° 1.00 £ 0.16°
Japanese sour Mei 23.77 +0.81° 5.91+1.31° 53.08 £ 3.25° 0.69 +0.03°
Crispy Mei 239.51 +2.43° 13.25+2.24°  159.67 + 3.58¢ 0.05+0.01°

Mature Mei 18.94 + 1.07° 4.04+1.37° 18.78 +2.30° 0.84 +0.24°
Mei-juice concentrate 18.40 +1.32° 438 +1.85° 18.94 £2.35° 0.89 + 0.24°
Smoked Mei 21.15+2.25% 1024 +2.34° 18.48 +2.52° 0.45+0.21°
Salted Mei 56.93 +2.41¢ 46.55 £ 3.47° 24.00 +1.52° 0.30 £ 0.12%
Desalted semi-product 128.34 £3.65¢  45.85+3.89°  161.33 +4.54¢ 0.15 £ 0.06*

1 Ultraweak chemiluninescence analysis.
2 Each value represents means = SD (n = 4)

3 Means within the same column followed by the different letters are significantly different at 5% level by Ducan’s multiple

range test.
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Fig. 1. An illustrative histogram represents hydrogen peroxide fluorescence of granulocyte in the absence
(negative control) or presence of stimulator (TPA) and Mei fruit extract or trolox.
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Table 2. The hydrogen peroxide scavenging
capacity of Mei fruit extract
compared with trolox by primary
granulocyte analysis

Item Hydrgen peroxide scavenging'

1Csy (ug dry wt. extract / ml)
Trolox 59.18 + 18.44%
Immature Mei 73.69 £5.01

Mature Mei 99.46 + 25.76°

1 Primary granulocyte analysis.

2 Each value represents means = SD (n = 4)

3 Means between treatments of the same column followed by
the same letters are no significant difference at 5% level by
t- test.
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Table 3. Effect of high temperature and high pressure treatments of Mei extracts on
reactive oxygen scavenging capacity and the total polyphenols contents

Reactive oxygen scavenging capacity’

Total polyphenols content

Treatment 1Csy (ug dry wt. extract / mL) Lag time (sec/ug dry wt.  (equiv. ug gallic acid/mg dry
extract /mL) wt. extract)
0O,- - OH H,0, ROO -
Control 14.88 + 1.04% 3.13+£1.02° 17.88 £2.01° 1.00 £ 0.16" 17.82 +3.51°
121C, 15 min~ 12.09 + 1.81% 3.01 £1.05% 18.87 £2.95° 0.92+£0.14" 19.39 + 1.71°

1 Ultraweak chemiluninescence analysis.
2 Each value represents means = SD (n = 4)

3 Means between treatments of the same column followed by the same letters are no significant difference at 5% level by t- test.
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Table 4. The total polyphenols contents of Mei
fruit and its products

Item Total polyphenols content
(equiv. pug gallic acid/mg dry
wt. extract)
Immature Mei 18.92 +2.14°
Japanese sour Mei 9.04 +2.88°
Crispy Mei 3.77 +1.23°
Mature Mei 12.48 + 3.67°
Mei-juice concentrate 13.50 £2.34°
Smoked Mei 13.71 £2.54°
Salted Mei 2.02+0.71°
Desalted semi-product 1.52+0.74°

1 Each value represent means £ SD (n = 4).

2 Means within the same column followed by the different
letters are significantly different at 5% level by Ducan’s
multiple range test.
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Table 5. Amygdalin contents of immature Mei
and its processed products

Item Amygdalin content (mg/100 g dry wt.)
Immature Mei 641 £ 18°
Japanese sour Mei 305 +23°
Crispy Mei 96 £ 15°

1 Each value represent means £ SD (n = 4).
2 Means followed by the different letters are significantly
different at 5% level by Ducan’s multiple range test.
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