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Abstract
The antioxidative activity and polyphenol contents of plum, grape , peach, mume, persimmon, prune, nectarin, apple,
pear and cherry were investigated, respectively. Plum and prune showed higher antioxidalive activity as compared
with other fruits.Then, when plums of 9 varietics {sordum, taive, kelsey, redbute, komanishiki, kiyou, riou, queen rosa,

and santa rosa) were examined further, sordum showed highest activity. Moreover, Sordum showed high contents of

polyphenol, flavonoid and preanthocyanidin.
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