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Abstract

This study was carried out to investigate the compositions of free sugars, lipids, and nonvolatile organic acids
in parts of omija.

The major components of free sugars in each part of omija were fructose and glucose. The contents of those
were similar in fruits and endocarps, however, the content of glucose was 1.5 times as much as that of fructose in seeds.

The content of lipids in endocarps was 2.4 times as much as that in seeds, and major composition of lipids was
neutral lipid.

In the contents of nonvolatile organic acids, the content of citric acid that content was 61 to 68% depend on
each part of sample was highest among other components, and that of malic acid being 25 to 30% was followed.

The contents of nonvolatile organic acids of water extract were 74.5, 55.9, and 69.2% as high as those
of original sample in fruits, endocarps, and seeds, respectively. The content of oxalic acid in seeds was fower

than that of it in original sample.
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Fig. 1. Procedure for the extraction of free sugars
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Table 2. The condition of GC for analysis of nonvola-
tile organic acid in the parts of omija

Model Hewlett-Packard Model 5580
spectrometer

Column 10% EGS on Chromosorb WHP
100/120 2 mm (I.D.)x1.8 m
stainless steel

Temperature Initial 120°C for 1 min
final 190°C for 10 min

Program rate 7°C/min

Detector : FID
Carrier : N, 30 ml/min

Table 3. Content of free sugars in parts of omija
(mg/g, Dry base)

Parts .
Fruits Endocarps Seeds
Sugars
Rhamnose 1.10 131 110
Fructose 13.80 24.90 17.44
Glucose 14.70 23.11 26.75
Sucrose 5.68 trace 5.61

Table 4. Lipid content and its composition in parts of

Table 1. The condition of HPLC for analysis of free omija
sugars in parts of omija (%, Dry base)
Model Waters Associate Model 244 . Lipid composition
Lipids
Column Lichrosorb NH, Neutral ~ Glyco  Phospho
(5um, 25x0.4 cm 1.D.) lipid lipid lipid
Solvent system AcetonftrilelHZO (80/20) Fruits 24 56 6740 28.50 4.10
Flow rate 1 mi/min Endocarps 1559  64.30 3150  4.20
Chart speed 0.5 cm/min Seeds 3750 77.80 1840  3.80
Detection R1 (8x)
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Table 5. Nonvolatile organic acids in parts of omija by
gas chromatography

(mg/g, Dry base)

Acids . . .. P
Parts Oxalic Mlo.+Fu.* Succinic Malic Citric
Fruits 0.58 - 375 40.64 96.34
Endocarps - - 5.08 69.48 153.33
Seeds 2.27 1.00 1.53 821 20.36

*Malonic + Fumaric acids
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Table 6. Nonvolatile organic acids in water extract
obtained from parts of omija by gas crone

atography
(mg/g, Dry base)
Acids . . . .

Part Oxalic Mlo.+Fu.* Succinic Malic Citric
arts
Fruits - - 337 30.06 71.84
Endocarps - - 303 3744 8699
Seeds 0.61 - 1.50 6.35 14.63

*Malonic + Fumaric acids
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