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Abstract: In this study, the main composition, including the active and aroma-contributing components of Zizyphus jujuba Mill. cv.
Xiaokou, a product of the National Geographical Logo brand, was evaluated. The results showed that the total sugar content was 64.69%; the
potassium content (13170 mg/kg) was-the highest among all mineral elements. In addition, the jujube is a rich source of active components,
including various vitamins and flavonoids, among which the concentrations of water-soluble flavonoids, alcohol-soluble flavonoids, cyclic
adenosine monop hosphate (cCAMP), and total triterpenes were 8.1, 452.8, 13.88, and 425 mg/100g, respectively. The composition of total amino
acids (TAA) was 4.95%, and the ratio of essential amino acids (EAA)/TAA and EAA/nonessential amino acids (NEAA) was 33.89% and
51.28%, respectively. All EAAs were found in a balanced proportion, and the first limiting amino acid was lysine. Additionally,
22 aroma-contributing compounds were. identified, including three alcohok, two aldehydes, two ketones, eight acids, and seven esters.
Compared with You jujube, Mu jujube, and Tuan jujube, Zizyphus jujube Mill. cv. Xiaokou contained ethy| butyrate, methy| decanoate, and
ethy| caproate at concentrations of 0.86%, 1.04%, and 0.46%, respectively. The results indicate that Zizyphus jujube Mill. cv. Xiaokou has high
nutritional value.
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Table 1 Main nutrientcomponents of Zizyphus jujuba Mill. cv.
Xiaokou

Ne VR SE o L, 22,
KA kRS PARRTT e

T H

K5 32764367 252 241 231 25 285
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Table 2 The contents of mineral elements in Zizyphus jujuba

Mill. cv. Xiaokou
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Fe 40.68#8.67 4117 49.45 39.10 19.55 34.40
Mg 683+24.45 500 500 400 500. 300

Ca 263+18.21 500 800 400 400" 300

Zn 11.056+1.96 6.22 7.10 6.64 = 212" 840
K 13170#110.6 10300 10200 ~ 8800 ' 10100 6200

Cu 5.78+1.16 3.68 2.45 393 417 505
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Fig.1 Chromatograph of Vitamin B in Zizyphusjujuba Mill. cv.
Xiaokou
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Table 3 The contentsof bioactive substances inZizyphus jujuba

Mill. cv. Xiaokou
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Fig.2 Chromatograph of CAMP in Zizyphus jujuba Mill. cv.
Xiaokou
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Table 4 Contentsof 18 aminoacids in Zizyphus jujuba Mill. cv.

Xiaokou
RDA/(mgkg 4k %)
R kR L LE AA
R A #BR 0.71640.106 - - -
B #2 R 0.34740.112 - - -
Ml 2R 1.30840.672 - - -
H H R 0.129+40.096 - - -
M 2R 0.166+0.078 - - -
B FBR / - - .
& # BB 0.08240.021 - - -
E T 0.512+40.088 93 33 10
F AR 0.158+0.092 58? 27 13

B A 0.47640.102 70 30 10

7 AR 0.12840.076 161 45 14
oA 0.12440.083 87 15 7
& A 0.1030.067 - - -
ECE 0.09840.031 125° 27 14
AR 0.07840.026 103 60 12
R 0.088+0.042. 28
A AR 0.1710.062
EX Y 0.2630.072
ARBEE 494741826

E: O AR E BB RADsR P E 198141447 4 B
Jo RIERERASZE: a: HIBH FABA AR E; b 4
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FIEBR LW, R EMAL. AR SR ] & R FR A
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’é PR3, S A X SR A (IR, B A,

AR WEAGE—5) P FZUER el AN
KEFREAE R AR &R, WAk EE
[ il T AT e W R L U D N B Nz R
WEAA/WTAAK ELE ~33.89%, WEAAWNEAALL(H
N51.28%, £ FAOIWHOMEIARR, /N KA
BT A LRERER S B, EIRENE.
DAL, 6F T S Co R S v I HRE 2R 199

N B DU B O, $8m H Sk ) RIS
FFErh RARAN TR L AF 25 P D 2
100
- 30 -
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Fig.3 Chromatograph of amino acids in Zizyphus jujuba Mill.
cv. Xiaokou
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Table 5 Essential amino acid composition of Zizyphus jujuba Mill. cv.Xiaokou

&% R kil ﬁ%ﬁ%\%/(mg@_ AAS  CS ’f&ﬁﬁg R
SO R FAOHMHEX BEEG % 2% (mglg)

F 7 ABR 1511.11 250 331 6.04 457 81

7 AR 406.35 440 543 092 075 119

R BR 247.62 340 441 0.73*  0.56* 100

A BR 393.65 250 292 157 135 56

2R AR 1625.40 310 410 524  3.96 81

& A B 326.98 60 99 545 3.3 31

F AR+ AR 501.59 220 386 228 13 106

R RER+ESAB 57143 380 565 1.5 101 119
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Ee ot TR AR,
8 lh T SRR 1Y) 2 12 = 1K A i e 1 S VF
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G HEFF EAABL AN SR 2RSS L, W T
INCREEA S FRINME, 1385, WERHPaIL, /o
KAEIL TR (AAS) HIAN0.73; 1h2EES
(CS) MAKA0.56, 52— PR LR iR, P
DATE 5 FH /IS IR AT DURR 78— s S R 2 e 1 L
K SRR R R i B A 2, AT EE
FFHEIIER . DR EERIEEE R, EIMMEE R,
N O RN T ARG (EAAD 4210.02, #—
UL/ KRS FENME =

25 /O REFSR KA

x6 MOKEFEEFSMST %)
Table 6 Volatile composition of Zizyphus jujuba Mill. cv.
Xiaokou by GC/MS
Bl i TR HTFTE AHE%
LB C2HeO 46 3.52
BEE  2-2H-1-%FE  CeHaO 242 0.96

2-t+xig Ci16H340 242 1.12

A ;ﬁ§ CeH120 100 0.32
G737 CsH402 96 0.52

- 3-#%-2-TEI  CsHgO2 88 2.14
3-F iR CgH160 128 0.18

TER C2H402 260 11.26

R C3HgO2 74 0.41

TER CeH1202 116 4.23

o x IR C4HgO 288 0.88
RKEg C10H2002 172 1.22

RF B8 C7H60> 122 0.62

A AEBR C12H2402 200 0.11

AFAE BR C16H3202 256 0.65

T8 L CeH120: 116 0.86

T THE CgH1602 144 0.26

RERF B C11H20:> 186 1.04

RS KRB B C12H2402 200 2.18
A AR CB C14H2802 228 0.86

AFAE BR T B C1sH3602 284 7.17

TR U Bg CsH1602 144 0.46

AR R AT e T S R IR 2
s AF PSR R E 1 RAE A8 TRy 1 SRR
PRI, B OB A S X T VPO SRS ot B B 1Y
B o KA GC-MS HIARM N KA R 1152 25
ARG, S E TR E I 4.
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Fig.4 Total ioncurrentchromatogram of GC-MS in Zizyphus
jujuba Mill. cv. Xiaokou
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7 B SRRISEGICIMA, AREMPIEE S5
ELERES), SEEE A 5 MEESRYI, ACERBIA P E A
LRl feEmMK Al T TRARE, WA
EHRFRCE DOREREETIROEE. ®RT
FEAI R L. MERMEET, BRLHREHY)
A RS, AIREAEH TR Rr, SR A KA
A 738 fves S A IE AR ), SRR A AR b T iy
FIfERL AR R IRAE IS TR, ot
O SN TR e 45 2R, BAR BILL N Tk 285 Y)
Jii H AT R A g 1S, AR B,

3 4Z5ip

T 3 it e B [ SR M S 1 R PR o AT
WrE, ARRHPTAEFTNI 200, Ko 32.76%, &
5 3.15%, e 0.85%, EEsERR 0.50%, FH4F
4 5.4%, SN 64.69%; WiouEk K. Ca. Mg. Fe.
Zn. Cu f1 Mn & & 73124 13170 mg/kg, 263 mg/kg,
683 mg/kg, 40.68 mgkg, 11.06 mg/kg, 5.78 mg/kg Fl
8.76 mgkg: 4iEZ A. Bi. B.. CHIES&E5HIN
10.2 1U/100 g. 0.34 mg/100 g. 0.52 mg/100 g. 18.16
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