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Table 1 Physicochemical indicatorsof mulberry at different maturity
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1 14 248 0 79 0 12 5 36 6 Q 342
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3 Fig 1 Changesof total polyphenol of
’ ’ mulberry fruit during the ripe period
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Fig 2 Changesof tanninsof mulberry Fig 3 Changesof protein of mulberry
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Chief chemical prosperities of mulberry fruit during its ripe period

L IANGYan-ying, WANG Hua"", REN Y u-qiac®
(aCollege d Enology, b College & Food Science and Engineering,N ortw estA & F U niversity, Yangling, Shaanxi 712100, China)

Abstract: The changes of the chanical compositions during fruits mature period of two mulberry
varieties, the early” Dashi” and latematuring varieties* Hongguo 2", commonly used for experiments
materialsw ere studied During the ripe period of mulberry fruits, along w ith the increase of the pignent,
averagew eight, juice extraction, oluble olid-statematerial and sugar are increasing continuously w hile the
content of acid is decreasing T he polyphenol and tannin of the fruit are alo increasing, and the protein has
two pinnacles regectively in the red and atropurpureus period M oreover, betw een the two varieties, there
exist differences in the chemical compositions of the content, the average w eight, juice extraction, oluble
wlid-state material and sugar content of* Dashi” geciesw ere higher than those of the® Hongguo 2", but
the acid content w as low er than that of the® Hongguo 2". A nd the trend of these changes is faster. On the
trend of changes in the tannin and protein content, the two ecies are basically identical, but the tannin
content of“ Dashi” is higher,w hile the protein contnet of* Hongguo 2" is higher.
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