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Nutritional components for kernels of two loquat cultivars
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Abstract: To select the best loquat kernels in regards to fatty acids and nutrition from two Eriobotrya japonica
cultivars  ( “Ninghaibai’ and ‘Dahongpao’ ), differences in normal chemical components and in fatty acid
composition using a physico-chemical analysis for the nutritional component and gas chromatography and mass
Spectrometer (GC-MS) for the fatty acid profile were tested. Results showed that GC-MS identified 11 fatty
acids with total fatty acids for both cultivars being 94.4% in loquat seeds and 93.1% in the seed oil. The total
linoleic acid, oleic acid, and linolenic acid in loquat seed of ‘Dahongpao’ (507.6 g-kg™) was significantly
lower (P<<0.05) than in ‘Ninghaibai’ (578.5 g-kg™), and their total essential fatty acids for loquat seed of
‘Ninghaibai’ (509.2 g-kg™) was significantly higher (P<<0.05) than in ‘Dahongpao’ (444.8 g-kg™). Thus,
these results could offer a scientific basis for using underexploited loquat kernels. [Ch, 3 fig. 1 tab. 7 ref.]
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SCHG A RLZL N AL C KREZLHL® Eriobotrya japonica  ‘Dahongpao’ F1H AALHE T H° Eriobotrya
japonica ‘Ninghaibai’ R SETESE 2 MUAE RIL, RIG 4 h Wiz ik L8 a  AbBRAT R S8 el SR HUH
FHKIEVE, ST 2 d, HIB AL i O (O ) FLAR 830 wm) 5 45 M .
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123 MEmrec e MUAE SR AE 6 H Speed SFE™ #£ UYL 7E J£ /1 30 MPa, /% 60 °CF#H 20 min,
PRI 5 g FERILA 50 mL B2, SRATEC Bede e, 28 a4y as R AR AR AR IR0 . B A A2 7k
AR ES DU S50 i it i B2 . SR IO /AR, WO S SRR K AR IR R A IR A T 2 mL Y
HOiE, FeRF) 8.5 mL i R U LM IR DI B RE ST P, 07 2 8.5 mIL, — 20 CRRAF& .

K Ag/ A 05 S W e B BN 28 ROt rh, R, 78 & AXAE 40 CF 58 bRl . 2 Ve 43 1 ig T 60
CHIMEAT 4K ZE T4 30 min, K 4 mL H -S040k B (CH,OH-NaOH) #5 ¥ (0.5 mol - L™) T A B e Be i v
A I ARE AR 07 BRI 2 A 1R (5 ~ 10 min) o & E5 #6E 5 mL 19 = 580 BI (BF; ) d i ¥4 B¢ A5 fin 1) fiE 5% b2
Wit A 2 min, SARAH, FENI2 ml EHEAEAYE | min, BHURFNIA S mL 60 HA1 S L A
FOMRA R EE SR, BOE PG, HIIE BEbe o 25 J5 3547 AOM 635 - BT (GC-MS) 73 #t ™, GC-MS
Trace Ultra “CAH (3% F1 Trace DSQ 11 52 3% 46 I % 5k H] (6 ] Thermo 28 W), AAH R GIT . BHEHH
TR-WaxMS %! (30.0 m x 0.25 mm x 0.25 pm); 7RI 140 CHREE 2 min, AL S5 Comin™ FF
2 200 C/APRFE 5 min, &S5 2 Comin™ FHEZE 230 C/afHF 2 min; SEFEZREE N 250 °C; AN
A, WHEA 1.0 mL-min™; ZMUHN 60 < 15 SERRRFN 1.0 wL, BUid el gs 25 F . & 7 iaER N 70
eV, BT IR N 210 C, ALkl h 250 C; Brak ML 40 ~ 560, 8 1d #6045 BT 4 19 Nist it
T PRI RN B T P b BRI AT E SR AR, LACR BRI T R o 5T PR R A S N T R i AR
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(A REAR SRR AL — )2 UR A (0 e RS 5 L0 T 4 SR UL IET 1, 2 i SRAT I oK 43 it 6 73 B0 1269 ~
180.6 g-kg™; KA K 22.0 ~ 23.4 g-ke', T AAERAE KSR R O 23.0 g-ke ™,
CRELLHL A B 3 800 22.0 g-ke™, 2 SSRGS AT . T AR AR
R E KRR 17.92%,  CREH AW EKEZ 12.94%, 2 AR &K A ER B
FXES X 2AMFRAME K E RS, WA E SR
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AT S 9 29 42508 312 g-kg' o 5 AT 1A =g - AT
M, 2 R SR R TR XA, 5 P 16

HEIT MR ST & A R A M BT ok 212 ;

A A, T 135 gk, M CKLIHL AR 5 os

120203 g-kg™ 2 A A R AT B 2K BT BT A O3 BULE g 4 .
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BEET TR MR, TR R 1103 g Ao R B R Mm% A
kg, TR MRS 9B R A MR 929 - B0 R

. Y= Gl e VAN = = N ANG A ~ .
kg o 271 m ﬁ%{* b ﬁ% it 5350 99.2 ~ 121.0 g Figure 1  Chemical characteristics of loquat kernels(mean +
kg?o ST MEAE SRR BT BUR 113.2 ¢- SD, n=3)
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Figure 2 Total ion chromatogram of fatty acid methyl ester from ‘Ninghaibai’ loquat seed
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Figure 3 Total ion chromatogram of fatty acid methyl ester from ‘Dahongpao’ loquat seed
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Table 1 Fatty acid profile of loquat seed oil

AHXF i %

s JO 1 R HY T o
CRLH” CTUEH
1 Tetradecanoic acid methyl ester 1 PUTE P fiE A 7 5% R 0.67 = 0.07 0.55 + 0.09
2 Hexadecanoic acid, methyl ester 7582 H 5 A7 52 28.67 + 1.21° 26.01 + 1.30
3 1, 1-Hexadecenoic acid, methyl ester 75 fiicfi B2 FF I A il 2 0.61 + 0.05 0.74 + 0.09°
4 Heptadecanoic acid, methyl ester L2 H i ZROGIR 2 0.91 = 0.06 0.74 + 0.05
5 Octadecanoic acid, methyl ester |- /\ & H f§ # JIg iz 423 +£0.11 3.64 £ 0.17
6 9-Octadecenoic acid, methyl ester | /\ 4 g H Fig il iR 5.67 £ 0.19 6.19 = 0.23
7 9,12-Octadecadienoic acid(Z, Z)-, methyl ester9, 12— /\fk 45 H EE Wl iz 40.15 £ 2.31 4591 = 2.07"
8  9,12,15-Octadecatrienoic acid, methyl ester9,12,15—1 /il = I i FH s IV JpR 1R 433 +0.16 5.01 £ 0.21°
9  Eicosanoic acid, methyl ester — % P i {£4: 1R 1.03 + 0.10 0.80 = 0.13
10 Docosanoic acid, methyl ester —+ —#2 H i (L1 fir iz 2.66 = 0.17 248 + 0.15
11 Tetracosanoic acid, methyl ester — -+ VU &R i A 7 3 2 420+ 021" 2.30 +0.24
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ik, OHER T MAERA A BRI R A 5 B R B 9437 %, CRLLHD MEAER{
14 B 177 158 B 43 o5 g 7 7 P 19 9313 o, S THI R S AMAT SR Bl v &5 ik d =F & IR IR (C18 = 2), Hik
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