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Progress in the study of composition, volatile flavor compounds
and bioactivity of Chinese dwarf cherry
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Abstract: The fruit of Chinese dwarf cherry is a rich source of essential minerals, including calcium and phosphorus, and contains abundant
polyphenols, characterized by a distinct floral aroma. Its seed kernel contains rich protein, fat, and various medicinal components, exhibiting
anti-inflammatory, antioxidant, lipid-regulating, and antibacterial biological activities, making it a notable representative of the third-
generation fruit. In this review, the composition and content of the main nutritional components in Chinese dwarf cherry fruit were
summarized, and the effects of fruit maturity and variety on the volatile flavor components were discussed. Moreover, the main biological
effects of Chinese dwarf cherry were summarized, and the problems and opportunities in the development and utilization of plum were also
analyzed.
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Table 1 Contents of major mineral elements in different Chinese dwarf cherry genotypes mg/kg

XEETN P K Mn Mg Fe Cu Zn %% ik
A-4-4-2 296 1692 2.07 ND 11.49 0.60 2.99 [4]
B-4-5-1 208 1188 0.62 ND 5.11 0.41 2.49 [4]
E-10-2-1 222 1258 1.46 ND 5.95 0.50 1.84 [4]
E-20-2-2 149 806 0.95 ND 731 0.41 4.86 [4]
A-9-1-1 140 1095 1.20 ND 7.17 0.40 1.81 [4]
C-8-1-6 241 1496 2.11 ND 5.00 0.53 1.88 [4]
C-13-1-2 222 1082 0.87 ND 5.33 0.35 2.10 [4]
B-3-3-1 140 1024 1.20 ND 7.78 0.42 1.76 [4]
D-17-4-1 193 773 0.85 ND 5.38 0.36 1.87 [4]
1-12-5-3 168 898 1.07 ND 11.85 0.38 2.48 [4]
B-8-1-6 144 827 1.13 ND 16.92 0.35 2.55 [4]
D-17-2-2 188 699 1.05 ND 3.60 0.36 2.02 [4]
E-10-3-2 174 848 1.46 ND 7.06 0.38 2.48 [4]
F-3-3-1 176 875 0.70 ND 6.21 0.34 1.75 [4]
B-8-1-1 98 799 0.75 ND 3.58 0.39 1.28 [4]
C-12-5-7 237 1175 1.40 ND 12.33 0.44 1.98 [4]
C-12-1-1 182 945 1.17 ND 5.95 0.55 3.53 [4]
H-9-1-1 212 1043 1.33 ND 10.78 0.51 3.31 [4]
E-20-2-3 166 531 0.77 ND 6.05 0.82 3.23 [4]
C-11-1-1 170 912 0.86 ND 6.08 0.51 2.09 [4]
E-9-4-9 146 763 1.38 ND 5.92 0.58 2.72 [4]
B-6-6-4 235 936 1.13 ND 7.93 0.54 1.41 [4]
N3 336 1451 1.62 ND 9.41 0.46 1.45 [4]
N4 314 1342 1.80 ND 10.53 0.57 238 [4]
N5 196 801 0.84 ND 474 0.70 1.48 [4]
1-10-5-3 224 1074 1.23 ND 12.25 0.53 1.50 [4]
A-9-1-3 171 844 1.40 ND 24.02 0.35 3.69 [4]
KR35 ND ND 1.00 76 ND ND ND [13]
KR4 ND ND 0.80 63 ND ND ND [13]
KR5S ND ND 1.00 65 ND ND ND [13]
feK65 ND ND 1.00 71 ND ND ND [13]
feK75 ND ND 1.10 68 ND ND ND [13]
VS NCA ND ND 1.10 123 ND ND ND [13]
RART ND ND 1.20 78 ND ND ND [13]
At 11 ND ND 0.90 67 ND ND ND [13]
et 11 ND ND 1.20 99 ND ND ND [13]
et 1v ND ND 1.10 61 ND ND ND [13]
Lt v ND ND 0.80 52 ND ND ND [13]
TIME 198 1007 1.14 75 8.36 0.47 233

T NDFRRAKM
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Table 2 Composition of polyphenolic compounds in fruits of different Chinese dwarf cherry genotypes %
e TA e S T 0 e MIH D, oy WICE- BT RS- ‘
s O Ut Lo T AW R et 70 02 BTN R
BEH HEH ey mOEH EREH W

fRK35 3.33 440 794 36.03 12.69 0.81 14.47 16.09 0.00  2.37 1.14 0.41 0.09 0.24
Rk 445 7.92 5.89  1.09 4090  6.55 0.84 15.97 16.81 096 1.26 1.03 0.54 0.12 0.13
KK 55 0.00 6.10 1.78 34.83 4.75 0.00 0.00 46.45 0.00  2.00 4.07 0.00 0.00 0.03
RK6%5 7.58 3.11 13.42 2454 15.84 1.92 9.86 17.97 0.55 3.09 0.88 0.92 0.20 0.13
RKT5 5.77 7.50 1.23 3542 12.94 5.43 13.26 5.63 1.55 5.07 2.63 2.89 0.62 0.05
DG-1 5.75 841 295 48.79 11.07 2.94 8.54 479 081 242 1.64 1.55 0.34 0.01
Y03-09 5.32 439 492 2880 4.90 4.06 6.89 31.00 1.09 271 2.31 2.31 1.24 0.06
Y04-26 16.40 5.74  8.79 38.19 15.71 0.00 0.00 11.03 0.60 0.66 1.69 0.94 0.21 0.03
Y09-14 3.09 530 3.32 4582 8.42 0.00 6.29 25.03 0.27 093 0.96 0.42 0.09 0.07
Y23-04 6.66 6.07 430 3134 15.29 0.00 15.31 10.04 1.19 423 2.17 2.62 0.56 0.20
S-D 5.40 3.53 1.97 32.48 7.91 3.00 7.48 31.03 0.69 1.68 2.67 1.76 0.38 0.03
Wenfenli 12.25 548 3.11 26.82 20.35 5.65 10.51 7.06 0.93  3.59 1.41 2.23 0.49 0.13
W-3 0.00 390 243 36.77 5.85 0.76 10.72 34.46 0.09  2.05 1.62 0.86 0.18 0.31
02-16 8.44 7.68 1.24 51.74 10.72 0.00 5.32 7.43 0.69 225 1.75 2.25 0.37 0.12
03-32 6.11 6.34 272 38.16 12.49 17.75 2.79 4.67 1.04 1.44 2.89 2.94 0.63 0.02
10-32 12.23 8.39  3.20 40.73 15.98 2.22 9.13 3.07 0.56 1.85 1.74 0.72 0.16 0.02
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