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Comparisons of Four Useful Ingredients in Seven Citrus Fruits from Shizuoka Prefecture

Makoto MUROFUSHI, Ayaka SATO and Ayu YAMASHITA

ABSTRACT

As for the citrus fruit which has the origin in Assam region of India and the base of Himaraya moun-
tains were cultured at China at least four thousand years ago. Over one houndred and fifty varieties of
citrus fruits are growing at the warm regions in the world. In Japan, citrus fruit was descented from China
on Nara period of 700s. Japanese breed citrus fruit “Mikan” developed by the origin of China and new
import strains belonging to mandarin orange from foreign countries were crossed. “MIKAN” is very
popular fruit in winter of Japan. “Mikan” including a lot of vitamin C (ascorbic acid) has well known. And
also, functional ingredients were admited in the contents. Present study, functional contents about ascorbic
acid, auraptene, total polyphenol and flavonoid of seven breeds of Japanese orange “MIKAN” which the
taste and scent of these seven breeds are different with each other. These are “Daidai”, (Citrus aurantium
L.), “Harumi” (C. unshiu x C. sinensis x C. tangerina), “Shiranu” (C. unshiu % C. sinensis % C. reticulate),
“Jyutaro Mikan” (Citrus unshiu), “Mikkabi Mikan” (Citrus unshiu), “Yura Mikan” (C.unshiu.: Citrus unshiu)
and “Kinkan” (Fortunella F. hindsii) from east area of Shizuoka Prefecture Japan. The contens of ascorbic
acid of “Kinkan”, “Yura Mikan”, “Harumi” and “Shiranui” including two times more that others. Auraptene
contents of “Jyutato Mika”, “Harumi” and “Daidai” including three times more than others. Total polyphe-
nol contens of “Kinkan”, “Harumi” and “Shiranui” including two times more than others. Flavonoid
contens of seven breeds including 1537 of “Daidai” to 1392ug/100g. The difference of flavonoid in these
seven breeds “Mikan” were very few. The characteristics of these four contens should be indicate for the
usuful informations of nutritional contents. Peple would be able to notice of these “Mikan” not only deli-
cious but also functions.
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No. 1 No. 2 No. 3
No. 4 No.5 No. 6

No. 7
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(Seven Orange varieties from East part of Shizuoka Prefecture)

No.1 : ¥4 44 (Daidai : Bitter Orange). No.2 : (% & (Harumi : Harumi Mikan)

No. 3 : K0k (Shiranui : Shiranui Mikan). No.4 FXE&HA (Jyutaro : Jutaro Mikan)
No.5 : =# B&b A (Mikkabi Mikan). No.6®w5 (Yura Mikan)

No.7 : €M (Kinkan)





