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Abstract: In this work, the basic properties, nutrient and active ingredients of fruit peel, pulp juice, seeds and core of Xianghei-0701
Kadsura coccinea fruit were investigated. The results showed that the peel was occupied the largest proportion (42.52%~47.75%) in the whole
fruit, while pulp juice was followed and accounted for the proportion (35.23%~37.77%). The percentage of seed was the smallest proportion
(7.65%~11.16%). However, the ash content (7.25%), protein content (11.24%) and fat content (22.20%) of seed were highest. In addition,
many kinds of minerals, especially maganese and zinc, were found in seed. The content of unsaturated fatty acids in seeds was up to 74.78%,
among which the content of C18:2 (linoleic acid) was up to 60.30%. The contents of free polyphenols (23.69 mg/g), binding phenols (6.90
mg/g), total polyphenols (30.59 mg/g) and total flavones (30.54 mg/g) were the highest in seeds. The research illustrated that Xianghei-0701
seeds were a healthy food raw material which should be paid special attention. The peel thickness was 1.11~2.59 mm. The alkaloid content
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(3.20 mg/g) and anthocyanin content (8.89 mg/g) of peel were high. Therefore, the peel could be used for developing function candied

products. The fruit juice could be used for developing “special drinks”. The seeds could be developed in lipids and functional foods due to their

high content of ash, protein, fat.
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Table 1 Content of basic nutrient composition in each part of of Kadsura coccinea

A R RART AF b
ROEE 3.59+0.31° 2.19+0.22° 7.25+0.41° 2.87+0.79°
BEAEEE 4.39+0.480° 5.17+0.67" 3.27+0.37° 1.360.14°

TRNEEE 2.27+0.30° 2.44+0.16" 1.74+0.16" 1.1840.16"
EaRtE 0.79+0.04° 0.74+0.06° 11.24+1.20° 0.57+0.05°
Y 0.93+0.11° 0.64+0.29° 22.20+4.18° 0.74+0.28°

E: Rl —ATHEIE T B AR FEEATEARE (p<0.05) .
2 BEEARERBS R IR

Table 2 Content of minerals in each part of of Kadsura coccinea ( x+s, n=3, mg/kg)

R E RH R ARt Giien %
45 225.119+13.419° 30.387+1.552¢ 403.210£12.812*  285.172+14.137°
4 254.120+11.119° 16022142.274°  2012.312462.227°  120.22142.132°
49 3750.187+100.003°  2035.100+123.737°  4950.233+173.232°  2901.300+75.147°
B 11.018+.013° 12.553+0.234° 176.503+0.377° 10.251+0.250°
% 2.155+0.234° 1.114+0.348° 6.373+0.216° 1.77120312°
23 0.035+0.009" 0.026+0.006° 0.058+0.002° 0.024+.007°
4R 0.715+0.030° 0.321£0.027¢ 3.354+0.176" 0.610+0.011°
4 20.103+2.130° 10.313+0.388° 90.573+3.522° 25.213+3.751°
#H <0.003::0.000 <0.0030.000 0.020+0.008 <0.0030.000
48 0.0040.000 <0.0030.000 0.040+0.002 <0.003£0.000
#% 0.056:+0.032° 0.0700.008" 0.163+0.013 0.042+0.004°
= 1.174+0.035° 0.771+0.218° 9.675+0.321° 1.128+0.352"
A 0.622+0.002° 0.500£0.005° 0.746+0.013* 0.627+0.005"

E: Bl —ATHEAEF BA TR FHOEATEFEFE (p<0.05) ;  “< REMEGERIRIE.
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MEICR L B B R 2] 90.573 mg/kg-
9.675 mg/kg. 6.373 mg/kg. 3.354 mg/kg. BEZERhT
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B (60.30%~62.90%) , HE C18:1 GHIR)
(11.10%~13.56%) o 4 AERALHR AR T RS LA
C16:0 (KRR ferm (17.21%~1822%) , Hikje
C18:0 (IR (4.38%~5.76%) . XWFFHENE
NI FRLE R, RITE SR R Ao 281 1) AS 5] AR 107 1R i

b, FEESHEHER. VRSN, AL
FAUEW], AR R AE R MLIR S R
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AW EZIRIINE s 22 AR 2 40 AN
A WUAA VI B R o3, 7T S 4 B A R R
MR RIEEYE, JFr] AN BA 2 BT REMAR
W, WHTAIIRE . BENTEER . R BRI RS
23240, R, e PR R — PR D
B EEERAAE TR (22.20%) HE#RMAH
LRI & &A% (0.91%) o ik, BEZRFFHm
HiETs & — PMELAS I A B A R vt AR sk o

3 EZERMTRIREARIELLAR
Table 2 Content of fatty acids in seed and fruit peel of Kadsura coccinea ( x+s, n=3)

ast4& (100%)

e PrEs At PR BF 18] /min P SR Py e
FEM C14:0 19.46 0.68+0.01 0.65+0.01 0.64£0.11  0.63%0.01
AZARER C16:0 2497 18224132 1741£0.10 17274061  17.21x0.11

AFAR B ER C16:1 25.35 - 0.21£0.10 0.4240.11 0.21+0.11

28 C17:0 27.51 0.3240.01 2.41+0.01 260001  2.51%0.01
M ZREmER C17:1 28.04 0.15+0.01 - - -

RS ER C18:0 30.59 5.76+0.31 438+121 4.60+1.11  4.58+1.11

g C18:1 31.03 13.560£0.21  11.21£0.31  11.10£0.31  11.21+0.31
TihdL C18:2 3244 60.30£0.21  61.90+1.18  62.90+1.18  62.90+1.18
T fRBL C18:3 33.62 0.4320.11 0.64+0.11 0.50£0.11  0.74%0.11
$%3h 5 C20:1 35.97 0.28+0.01 - - -

=B HER C20:2 40.67 0.09+0.01 - - -
=+ =8 C22:0 42.17 0.25+0.00 - - -
teFafg B (SFA) 25224221°  24.85+1.11°  25.11+121°  24.93+120°
TbARE B2 (USFA) 74.78+0.42°  75.15£0.91*  74.89+221*  75.07+1.51°
¥ TAbAPE B (MUFA ) 13.96+1.82°  11.42+021°  12.49+0.42 11.43+0.32°
% TeAafigly (PUFA) 60.76:0.31°  63.730+1.71°  62.41+1.82™  63.64+1.82°
&ix: Bl—AHE T EARRAFEHOEATERRE (p<0.05) ; “"REEAKSE.
R4 BEERSWBONEERTSE
Table 3 Content of active ingredients in each part of Kadsura coccinea ( x+s, n=3)
7 B RE R R A F R
£ oEr/(mg/g) 4.85+0.09° 6.77+0.02° 6.90+0.74" 7.46+0.06"
BB/ (mg/g) 20.85+0.02° 6.75£0.02° 23.69+0.74° 8.69+1.27°
ZB/(mg/g) 25.700.07° 13.52+0.07° 30.59+0.25° 16.15+1.3°
% BA/(mg/g) 14.1540.15° 4.19+0.092¢ 30.54+0.16 17.01+0.29°
2 ¥/(ng/g) 0.040+0.00" 0.36£0.03° 0.3120.02° 0.23+0.02°
24 4 a8/(mg/g) 3.20+0.10° 0.74+0.11° 1.89+1.28" 2.8040.00°
&35/ (mg/g) 8.89+1.24° 8.52+3.54° 0.88+0.18° 1.88+0.89"

E: B —ATHAE T A AR F R AT ARTE (p<0.05) .
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