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Comparison of Nutrient Constituents in Cherries Produced

Both in Yamanashi and America, and Their Changes
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Vitamin A and Vitamin C contents in Cherries

Nap—4 Nap—5 Takasago

IC—1 IC—2 IC—3

Table 1
Nap—1 Nap—2 Nap—3
Vitamin A
(as carotenoids 34.3 31.4 55.8
(=)/100g)
Vitamin C
(mg/100g) 64 5.4 199

.3 56.0 90.2 23.5 32.3 30.5

.8 6.7 8.2 3.5 3.3 0

Nap: ‘Napoleon’ variety, Takasago: ‘Takasago’ veriety
IC:Imported Cherry(’Bing’ variety),from Washington State in July 1987.
Vitamin C content was shown a reduced ascorbic acid.



Table 2 Titratable acidity and malic acid content in cherries

Nap—1 Nap—2 Nap—3 Nap—4 Nap—5 Takasago IC—1 IC—2 IC—3
Titratable
acidity (g/100g) 0.92 0.82 0.59 0.67 0.75 0.71 0.54 0.54 0.52
(A)
Malic acid
(g/100g) 0.88 0.95 1.03 1.98 2.03 0.80 0.71 0.49 0.58
A/B 1.05 0.86 0.57 0.34 0.37 0.89 0.76 110 0.90

Nap: ‘Napoleon’ variety, Takasago: ‘Takasago’ varity.
IC: Imported cherry( ‘Bing’ variety), [rom Washington State in July 1987.
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Tanle 3 Sugar composition of cherries

Nap—1 Nap—2 Nap—3 Nap—4 Nap—5 Takasago IC—1 IC—2 IC—3
Sucrose 0.29 0.18 0.40
Glucose 4.70 5.18 3.86 5.29 4.94 6.78 5.20 3.21 4.38
Fructose (g/100g) 3.51 4.01 3.65 4.38 3.62 6.11 4.66 2.83 3.86
Sorbitol 1.55 1.68 1.07 1.93 1.52 2.05 2.14 1.42 1.94
Total 9.76 10.87 8.58 11.89 10.26 15.34 12.00 7.46 10.18
Nap: ‘Napoleon variety, Takasago: ‘Takasago’ variety.
IC: Imported cherry( ‘Bing’ variety), from Washington State in July 1987.

Table 4 Free—amino acid composition of cherries

Nap—1 Nap—2 Nap—3 Nap—4 Nap—5 Takasago IC—1 IC—2 IC—-3
Aspartic acid 3.8 2.2 10.7 3.9 20 6.1 2.2 2.9 3.5
Threonine 10.1 0.9 1.2 12 2.7 2.6 1.6 4.5 1.9
Serine (mg/100g) 5.8 1.6 3.0 24 2.0 3.8 1.7 3.5 2.0
Asparagine 255.5 73.3 116.1 90.0 163.3 213.0 87.6 106.9 91.8
Glutamic acid 36.1 12.9 21.8 19.2 22.3 4.3 18.1 31.4 16.5
Total 311.3 90.9 152.8 116.4 193.0 269.8 111.2 149.2 115.7

Nap: ‘Napoleon' variety, Takasago: ‘Takasago’ variety.
IC: Imported cherry( 'Bing’ variety), from Washington State in July 1987.
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Table 5 Contents of organochlorin and olganophosphorus pesticides in cherries

Delti;o;:;_,ton ge:;g::; Nap—1 Nap—2 Nap—3 Nap—4 Nap—5 Takasago IC—1 IC—2 1C—3

BHC (+p+r+é- BHC) 0.0001 0.2 0.0001 0.0008 nd nd nd nd nd nd nd
DDT(DDD+DDE)  0.003 0.2 nd nd nd nd nd nd nd nd nd
Endrin 0.003 nd nd nd nd nd nd nd nd nd nd
Captan 0.02 nd nd nd nd nd nd nd nd nd
Chlorbenzilate 0.007 2.0 nd nd nd nd nd nd nd nd nd
Dicofol(Kelthane) 0.005 3.0 nd nd nd nd nd nd nd nd nd
Dieldrin \ oy 0004 o nd  nd nd  od  nd  nd nd  nd  nd
a - Chlordane 0.0002 nd 0.0003 nd nd nd nd nd 0.0003 0.0003
r -chlordane 0.0002 nd nd nd 0.0009 nd nd nd nd nd
EPN 0.2 o1 d g adi e = e nd 77 A ' MR nd nd
Chlorpyrifos 0.01 nd nd nd nd nd nd nd nd nd
DDVP 0.02 nd nd nd nd nd nd nd nd nd
Dimethoate 0.01 nd nd nd nd nd nd nd nd nd
Diazinon 0.002 0.1 nd nd nd nd nd nd nd nd nd
Parathion 0.04 0.3 nd nd nd nd nd nd nd nd nd
MEP 0.02 0.2 nd nd nd nd nd nd nd nd nd
MPP 0.02 nd nd nd nd nd nd nd nd nd
PAP 0.08 nd nd nd nd nd nd nd nd nd
Phosalone 0.2 nd nd nd nd nd nd nd nd nd
Malathion 0.02 nd nd nd nd nd nd nd nd nd
Nap: ‘Napoleon’ variety, Takasago: ‘Takasago’ variety. (PPM)

IC: Imported cherry( ‘Bing’), from Washington State in July 1987.

Table 6 Contents of small amount elements in cherries

Cu Zo Mn cd (;2]) Fe Ni Cr  As
Nap—1 0.947 0.569 1.526 nd 0.466 4.230 0.160 nd 0.001
Nap—2 2.091 0.726 0.746 nd 0.301 4.425 0.168 nd 0.026
Nap—3 0.591 1.001 1.877 nd 0.301 3.554 0.151 nd nd
Nap—4 0.397 0.216 1.175 nd 0.219 2.900 0.117 nd 0.036
Nap—5 0.799 0.373 1.955 nd 0.301 3.917 0.108 nd 0.022
IC—1 1.408 1.159 0.590 nd 0.137 5.115 0.220 nd nd
IC—2 2.894 0.844 0.590 nd 0.219 4.171 0.211 nd 0.001
IC—3 1.333 0.766 0.707 nd 0.095 4.462 0.255 nd 0.032
Nap: ‘Napoleon’ variety, IC:Imported cherry( ‘Bing’ variety), from Washington State in July 1987.
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