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Analysis of nutrients and bioactive compounds in fruits

of Psidium guajava L. cv. Pearl
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WE AR ITELELHRSEHRA, HHMEAT A
ERBABERRS, BREAN. S RhELWMHERHER
FEEEERRSGE TS A A K S (8898 &
0.04) g/100 g. 5B (0.1120.01) g/100 g. 48 4 4 (2.27+
0.01) g/100 g, ¥ #2(5.78+0.02) g/100 g, R #&(22.00+
0.20) mg/g, % & 4 (22.054+0.25) mg/g. & 4 (12.45+
0.15) mg/g, 44 8 (1.68+0.02) mg/g; & G /i (0.78 +
0.01) g/100 g, &4 16 A A KB A 7 A A& F AR
B, EREBRA T A 1910.32 mg/kg, & B R ABRY
42,0204, o6 F R A B Ao dp o6 B R B AL A 0.72; &
> e ¥ H (0.50£0.05) g/100 g, 3t 47 .45 4K F 5 i L
FEERG., THRMAASGEETL AL S HE(5.68E
0.02) g/100 g, % B (180.84+0.15) mg/100 g, %
BA(193.58+0.01) mg/100 g, 4 A % C(94.02 +
0.02) mg/100 g, TR .HhELMEHI LK S 9%
FERRS A LR FT A,

KB D& LM ERRLSHAM TR

Abstract: The nutrients and bioactive compounds in fruits of
Psidium guajava L. cv. Pearl, collected from Hechun town in
Zhanjiang, were measured and determined in order to lay the
foundation for the further development and utilization of this spe-
cies. Results showed that the contents of moisture, crude fats,
crude fiber, total carbohydrates, fructose, glucose, sucrose and
citric acid in fresh fruits of P. guajava L. cv. Pearl were
(88.98+0.04) g/100 g, (0.11 £0.01) g/100 g, (2.27 +
0.01) g/100 g, (5.78+0.02) g/100 g, (22.00+0.20) mg/g,
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(22.0540.25) mg/g, (12.45+0.15) mg/g. and (1.6840.02).
respectively. The content of crude protein was (0. 78 =+
0.01) g/100 g, and 16 kinds of amino acids including 7 essential
amino acids were identified in P. guajava L. cv. Pearl fruits. The
content of essential amino acids was 1 910.32 mg/kg, and the ra-
tios of that to the total contents of amino acids and non-essential
amino acids were 42.02% . 0.72, respectively. The content of ash
was (0.50+0.05) g/100 g, and K, Ca and Fe were abundant in
the fresh fruits. Furthermore, the results indicated that contents
of water-soluble polysaccharides, polyphenols, flavonoids and vi-
tamin C were (5.680.02) g/100 g, (180.8440.15) mg/100 g,
(193.5840.01) mg/100 g, and (94.0240.02) mg/100 g, re-
spectively. Therefore, the nutritional and active ingredients in P.
guajava L. cv. Pearl were abundant, which indicated the fruit
could be widely used in food field.

Keywords: Psidium guajava L. cv. Pearl; nutritional compo-

nents; antioxidant activity
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BLFT 3, 3r B HEAT 45 UG A 16 43 8T o
1.3.2 — M8 % s I
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B 70 25 1. 4R 5 72 GB 5009.5-—2016 191 1S & A s
ML AR

(3) MR FRBURREEF 15~20 ¢ BT 250 mL &4
A K 50 mLAKIR 21 A 5 mL 2R B % WA .
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(4) HLRRWT : PRI 5~ 10 g HORAE & F 28 K& ML, Jn
AN 20 g Aeth, Tk Kis EZE T 5. T 95~105 CHt
T WA, TR RS AU AR N L 28 R DL KRG B A AR 0 B
T 27 TR A T ) JISE T RS 452 0 L AR R TR IR AR 1 P
SRJG ¥ GB 5009.6—2016 1 2% [CHE i Wl 5 480 107 & ¢t .
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30 min, T M 0R 403 U8, 7 KA B W, )5 2L Uk A
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RV )R W T OB 0 A% T AR 10~20 g By oK #E
it AU AT B L 80 0 £ T Xk AT I €2 R I LM AR
RWE H IS o A B S S B 55 A T U L
AHRIK (80 CH IR I 0.5 h, Ik R I A £
Bl 5 0 R A
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A 60% Z B, F 70 C T A RIS E 2.5 h, 2 HL3 WK,
I Y8 AR R A S TR I A T .

B B R R B A W B & 100 mL %
TS N 60 %6 & BEFS I SE A IR AT A3 5 4 i . IR R
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R A L £ 5 2 0 S R
1.4 HELE

BN 5 3k 3 IR E A L bR AL R RN 5 D E A
FEULE B 7R Z A0 HA I 45 S 35 DL CGF 29 £ b 1fi
VRN
2 HRY50br
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ECRE I MIRTN =S8y & ¥l - E O =P 919
rIRIK AT RBERURLE 4k, K A & I, i (88.98 &
0.04) g/100 g, & FICHRZ S B M /A M. SR
N (5.7840.02) g/100 g & F 4 F &AW . ML L%
BN (2.27£0.01) g/100 g, & F SCERE* IR 1 F A

B 226 8 | 2020 £ 8 A | RS

o RS &N (0.7840.01) g/100 g, JK 4 & & 0
(0.504:0.05) g/100 g, WAL T J& e %1% it il 9 B 2R % 41
MR k. L. I EBHREBEAMSE LM
AR DT 38 35 4y B0 5 SOk T 1 e A0 R A A
8925 5 IR R] BE 5 43 BT R T R SIS LR A L e JRD R A
W 22 5 K

PEAN HETTR B 32 TR B 40 A 38 5 A R AR R L
B A R S Al R IR i A A R R T R
A A (22,05 4 0.25), (22.00 & 0.20), (12.45 +
0.15) mg/g.ititm FAFER T . I WS EmE
FERWT TERE ARG Ok,
2.2 RER

HE2AAL.BHRF AR IR H 16 4 &
RS THOREER P RLAEAR. AR 54
B HARME ARG EET. PR RV R E R
I8 i TR A B S 0T 5 7 % I B I O I A 3 B L 3 7 Sk i
TR O @G s A ZBRRETR YT 0 L 0RO B 4 0 55 R 4
JHF U T £ 5 490 4 8 R VA1 5 W 2 ML 5 H R ik A T B IR
MBI . W0, R A RS A 2R )Gk R
FER R N A il e TR R

RAEM BN 4 546.32 mg/kg, T AS R . K H
FoW R OKRY, A REBR A EN
1 910.32 mg/kg, fi & HEMR B =AY 42.02% , & T HR Ak Bk
MR OME R S oK REY E 0 A ER A BN
2 636.24 mg/kg, Wb 2 FE R M AL LT A AR MY LU AE
0.72, 4 FAO/WHO #2 1 py BLAR 2K (A B A 1. 7 &
ERAAEBREREN AONLEL  TAERSELTR
HMIEAE 0O L, HHBHRFAMBEAATRENE
FEME N E AR EY .
2.3 WYWRRTE

HI3E 3 Al 1. B Bk 3 40 A R & 4 B0 5 LB B L
BROBE TN SE Z R EOCR MM TR K S R
B O R . A B 0.90 mg/100 g, I T 30k
WA T A AR /8 0,004 (<< 1), K B 51 & I
Y, B 115 mg/100 g, 4 9 &k 0.10 mg/100 g.

1 BHBABRENEFRASRBFERS
Table 1 The nutritional and active components in Psidium guajava L. cv. Pearl Fruit
% L s ) Wix A o
K4y g/100 g 88.9840.04 Ly mg/g 22.0040.20
o g/100 g 5.78+0.02 ik mg/g 12.45+0.15
2T 4 g/100 g 2.2740.01 A5 TR mg/g 1.68+0.02
=0 g/100 g 0.780.01 E4i g/100 g 5.68+0.02
KAy g/100 g 0.5040.05 JSEA mg/100 g 180.84+0.15
e i ¢/100 g 0.11+0.01 2 mg/100 g 193.58+0.01
Gikaki mg/g 22.05+0.25 ditk % C mg/100 g 94.024+0.22
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R BHREBEOBETSERSE'
Table 2 Amino acid composition and contents in

Psidium guajava L. cv. Pearl [ruits

¥ B DEBFOERITHNERMSSEEWRS N

BE/4k 9 0.087 L L AR AP AE RS HUME RS o R A
0.004 mg/100 g, f&3F R A 40 A% 2 w5 T4 4 A B 2 T
G WK T RO O 2 B DI AN AT LA %
BE PR A7 L AT g v [ A 0 R IR 9 0RO IR

AR i/ (mg - kg D HEEREE/Y

* & AE 810.54 18.49 TERERIG ORI 2 —. AT ER R R R AT 2 T A
AR 191.03 1.20 iR ey, A BT L s .

2 B R 178.30 3.92 2.4 EELEMBREMR

HEM 445.74 9.80 BHEOEE DG HNBEG ZHERYD
HR 318.39 7.00 T 3 ST S 2 WL B L R B C R IR R A
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Table 3 Mineral element of Psidium guajava L. cv. Pearl fruits mg/100 g
FE #p 5 i i ik B il fif
2Tk A 208.13 3.43 0.90 0.11 1.15 0.10 0.06 0.004 0
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