FREE E 2RSS (Jour. Agric. Res. China) 50(4): 23 ~ 28 (2001)

REERHSRRECMEERE LY S

g #HeE®

BE - ETFIEEE THEHREE AR RERRERERDT  KRESEIBAE
D VU{EFHE - AR FHRRE LB DR AR S 2R - FRER > BRI
BT AR REEA FH - T CERAGRRIER 65% ; HEFAEIERISER
BT AFIRIGE 10% » BERIGS6% o AR - REFABICES £y g
Fi o HRERREA SR C - KONE ~ WTERRE N & R T CRIeR SR ik
AR B TR S R RIBYE - MR A S E IR BN RE - REAKEREEREAE - KRR
R ZHEERE ~ MR R AT R & BB A SRAE > HRAESRIRERAS
R -

BREEEE - O~ BIRIL - (L - BT ~ MRS ~ AU -

Il

BU

FEHE (Psidium guajava L) B—EEHEAER C ~ B BEATS ~ BISEYE 2BV - THEVEKER
BREMEERME - RICGEH A ERRMAERZRY - HAMREEERE (58&Ke)
BENE R s B ENMEA R C BB 149.9 F 224.8 mg/100g™ " » HIRGFEE BHIWE
436 mg/100g © ° FIE M B EEMER A~ LA ~ BUFIR - S EIEFEEN - REEAANRR
BB AR 5 0BRSS RO > NMERE BB LIS - EE MBI ST R R
OB G ERRBEES -

BB RMEEHKRE > LA 2 ORSERLL - S BINEEWE  LERIERSFL
BIER SRR T O ER A 0 RS E SRR BT A HEER V)5
SRR o SERER R o B - SOET o R0 TSR R A AR TR BH RS - HER R
RAAKEIRBRSR ; AGAEA0 & HEFRRE A » SEES R AR SRS SHOMEESY - Hln s
R M HKZIR RN B IR RAES G 2 2R -

MHIEETSE

— ~ M H

R B O ERERE - ARBRRBA\ARNE+ZA - AHEE—A -~ A+ EFART
R - FER R AR AR - SRR LR IERAI LU A B RS 2 REEITIRGE - R
RANDARRURESEERE » GaTH 450 R - REKNAEHALMEF A BT B » 2BEEITR S 5
tr o (HERBRZ bR - BRIKSY ~ MIAEAE ~ MLE S E TR E AL - R LR E e 2 Rtk
aa °

1 ITEb R 3R B & R EFRATIHTEHS 55 2090 5%

2. RETBILBE AR 7 Fr BB R BV SR B - S WIER BLT




24 eE = Sy %56% 54 HA 2001

— - ARIEBEREGE

(—) IR HIE (Ash) : REYIH > K518 10.00g £ dh > 12 85 C P MEZ LTI » KPR FAZHE CNS
HEBE 12571 /1%

() RIS M E Y (Soluble solids) @ BRaaMEH ~ B L% - BN L EEE W - LIBAL X 08 B &
(Refractometer) |2 °

(=) pH1HE (pH value) : BRaMEH ~ B0 » B GEBEWR IR pH AHHIZ -

(TY) P E MBI (Titratable acidity) : BRentEH » HUS.0 g RN 10 5 E8ET7K » LLo.1 N&RELSR
HEEpHIES.1 - LIS (RE0.0064) Bt HIRHE

() AHEEIIE « BT BUETETR > RSB O%L2L0.45 um IEEGERE » DL Varain 2550 EE0RAEE
i (HPLC) #1747 » 778% © Aminex-HPX 87H, 40°C » UV{EiI2§ : 210nm » FiBIFH : 5mM
H,SO AR © #8 HPLC 73 M {&f& 7 PG MR EE C AR EARE R W RS RS A L8 » NS
RE -

(N) FEEERIE - SRR L - 8% © Aminex-HPX 87C, 80°C » RIEHIZS » JiBHtH : HBETFK o

(t) HEHERIE (Crude protein) : HY 1.0g #rftk L » K Semimicro-Kjeldahl i » BE{LE S » A
LT B IR TR A R RERE R B R TOS A IR 7568 > ZXBBIKLLO.1 N HLSO. i€ -

O\) #EA4=3% C HI%E (Vitamin C) : K AOAC 2 2, 6-Dichloroindophenol 7% » HIFEHEEZC &8 -

(L) FEABAERIE (Crude fiber) @ fRHBBIFRAEHEE CNS #85% 5037 7 EHIE ©

(1) FFI R TSR ASR  RE 2B L OIE - RARE HEH% » Gihis: BEk : &
2R L BIE - B - BRAGREHEHK 0 CHR  RE I LA » BRI - B i
M3 DS REREIHILEIRE » B - B -

fm R
— > FEBEEERERE D
IRIACHS & B RE F MR i - A0 1R - BRI A 2 & - RS R
LLCE#H M E » ASHEERIERT 65% 5 DEMRAEMRKZ » EHEERICER 25% 5 B %R & UL HEHRIK

70

60

EO0rgM
wChM

50

40

30

Distribution (%)

20

Grade

B 1. TR E SRR E R P8
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Table 1. Effect of chemical fertilizer on the various components of different grade ‘Jen ju bar’ guava fruit.

Vit. C  Titratable Soluble Crude  Crude Ash Sucrose Fructose Glucose Citric  Oxalic Moisture
Grade acidity pH solid fiber  Protein acid acid content
(mg/100g) (g/100g) (Bx) (g/100g) (g/100g) (g/100g) (g/100mi) (g/100mi) (g/100ml) (@/100ml) (g/100mi) (g/100g)

A - - - - - - - - - - - — -
B 98.3 043 4.13 11.7 2.002 0.80 0.346 476 3.87 3.03 0.37 0.045 84.7

+367 £001 £006 £02 £0022 £007 £0056 £002 £007 +006 003 +0005 +05

C 96.9 0.38 4.19 112 2028 081 0.351 4.40 3.89 2.89 032 0.055 85
+281 £003 =001 £02 £0005 +005 £0038 +001 +004 £015 +003 =001 +03

D 922 0.35 424 9.6 2.162 0.77 0.351 421 3.42 273 0.32 0.045 85.7
+258 +£0.03 004 £03 0071 +002 £0059 +003 +011 +009 +004 0015 +02
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Table 2. Effect of organic fertilizer on the various components of different grade of ‘Jen ju bar’ guava fruit.

Vit. C  Titratable Soluble  Crude  Crude Ash  Sucrose Fructose Glucose Citric  Oxalic Moisture
Grade acidity pH solid fiber  Protein acid acid content
(mg/100g) (g/100g) (‘Bx)  (g/100g) (g/100g) (g/100g) (¢/100ml) (g/100ml) (g/100ml) (g/100ml) (g/100ml) (g/100g)
A 107.0 045 4.09 12.7 1.919 0.91 0.35 4.87 2.36 434 0.36 0.04 83.9
+£339 £007 £001 *03 +0.135 £001 0109 011 =£001 048 £005 001 £0.15
B 106.6 0.41 4.15 11.8 1.921 0.89 0.36 4.68 2.12 431 0.35 0.03 84.5
+285 003 003 =£03 +0.166 £0.03 £0063 011 £002 =046 £004 *0.005 £025
6 104.8 039 420 113 2.020 0.89 0.35 448 2.13 4.14 0.31 0.03 84.8
+262 +003 £001 06  £002 003 0028 *£018 £008 £051 £006 0005 =£0.15
D 90.7 033 420 9.7 2120 085 037 3.81 2.07 4.04 0.32 0.04 85.3
+142 +001 £001 015 £0071 £005 £0.028 *£004 002 *£039 006 £00I 035
2. BHRBIE R BN () BUKIRIRR N () Z LU
Fig.2. The appearance of normal (left) and watercore (right) symptom of ‘Jen ju bar’ guava fruit flesh.
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Table 3. The compounds of watercore fruit flesh of ‘Jen ju bar’ guava.
Titratable Soluble solid Sucrose Fructose Glucose Citric acid Vitamin C
Area acidity pH
2/100g) (°Bx) ¢/100ml) (g/100ml) 2/100ml) (g/100ml) (mg/100g)
Watercore
0.49 4.02 14.8 6.81 1.44 3.29 0.47 58.6
flesh
Outside
watercore 0.43 4.11 11.0 527 1.65 341 0.35 158

flesh
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Effect of Different Fertilization on the Fruit Quality

of Guava (Psiduim guajava)'

Shu-Hui Yang and Hung-Yeh Hung *

Summary

'Jen Ju Bar' guava fruit cultivated with different fertilizers were separated into four grades (A to D)
according to sensory evaluation and the content of various compounds of fruit flesh. The proportion of C grade
product of the guava fruit 'Jen Ju Bar' cultivated only with chemical fertilizers was 65% and that of A grade
was absent. Whereas, the A grade was 10% and B grade was 56% for fruits produced by plants cultivated with
organic fertilizers. Meanwhile, the content of ascorbic acid, total sugar, and titratable acidity of the fruit
cultivated with organic fertilizers was much higher than those cultivated with chemical fertilizers. However, the
crude fiber and oxalic acid content of the former were lower than those of the latter. Some of the guava fruit
cultivated with organic fertilizers appeared watercore symptoms. The contents of sucrose, organic acids and
titratable acidity of watercore flesh part were significantly higher than the A grade guava, but fructose content
was lower than the normal fruit.

Key words : Psidium guajava L., Guava, ‘Jen Ju Bar’, Chemical fertilizer, Organic fertilizer,
Composition, Watercore symptom .
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