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Abstract: [Objective] Analysis the amino acids of fruits variance in three new varieties of red sandy
pear, in order to provide theoretical basis, which study on resource quality and production of red sand
pear.[Methods]The content of 17 kinds of amino acids in fruits was determined by using an automatic
amino acid analyzer with three new varieties of red pears, which were intended to be popularized in
large area, called ‘Hongcui’ ‘Zhengzhuhong’ and ‘Caiyunhong’. [Results] The results showed that
the amino acids in 3 medium ripe red pear fruits were all of various kinds, all containing 17 amino acids
measured, including 7 essential amino acids for human body, 2 essential amino acids for children and 8
other amino acids. The total amount of amino acid in the three kinds of fruit juice was 2 083—4 118 mg-mL",
among which the lowest was ‘Hongcui’ and the highest was ‘Zhengzhuhong’. [Conclusion] There
was disparity of different red pears in forms of the content of essential amino acid content of human ,
the essential amino acid content of children as well as the kind of taste amino acid. Compare to ‘Hong-
cui’ and ‘Zhengzhuhong’ ‘Caiyunhong’ fits more the growth of children. In the next step, this charac-
teristic can be used as the direction of fruit quality development or selection of good varieties.
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Table 1 Content of amino acid in the fruits of three red sand pear cultivars p/(mg-mL")

i RI& A 2 v HEA HE Eht G B e RE BE BN BiE A\ BE i AEREE
Variet wEOB O R R M AR MR AR AR R R AR R MR R M Total

Y Asp Thr Ser Glu Gly Ala Cys Val Met Ile Leu Tyr Phe Lys His Arg Pro amino acid
ZLffe 436 78 83 186 92 111 190 112 103 123 102 78 166 74 15 52 87 2088
Hongcui
BERA 982 89 148 386 247 148 145 238 239 304 315 296 245 137 22 114 69 4124
Zhenzhuhong
AN 1181 122 141 388 113 152 114 179 28 129 253 81 110 232 183 96 149 3651
Caiyunhong
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Table 2 Content of essential amino acids for adult and

children in the fruits of three red sand pear cultivars

aE P p p p p P

Variet (EAA)/  (NAA)/ (CE)/ (EAA)/ (EAA)/ (CE)/
¥ (mg'mL™" (mg-mL") (mg-mL") TAA/% NAA/% TAA/%

21 Jifg 758 1330 67 3630 5699 3.20

Hongcui

B 1567 2557 136 3799 6128 3.29

Zhen-

zhuhong

Bt 1053 2598 279 28.84 4053 7.64

Caiyun-

hong
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Table 3 Content of taste amino acid in the fruits of three red

sand pear cultivars p/(mg-mL™")
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[2]a] . . .
Variet Fresh flavor Sweet amino Aromatic amino

y amino acid acid acid
21 Jffi Hongcui 622 373 244
BIRA 1368 612 541
Zhenzhuhong
P an 1569 555 191
Caiyunhong
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