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Study on composition and function of five cultivars of Chinese jujube
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Abstract: The proximate composition of five cultivars of Chinese jujube, along with mineral, vitamin and total
phenolic contents was studied.Investigations showed that Chinese jujube contained 80.86%~85.63% carbohydrate,
57.61%~77.93% reducing sugar,6.13%~8.90% fiber,4.75%~6.86% protein,0.37%~1.02% lipid. The high content of
non- reducing sugar, the low protein content and ash contributed to extraction of polysaccharides. So it was
appropriate to choose Zizyphus Jujuba cv.Jinsixiaozao as the material for extracting polysaccharides.Potassium,
calcium and manganese were the major mineral constituents in Chinese jujubes. Iron, sodium, zinc and copper
were also detected in appreciable amounts. The nutritionally significant element selenium was not detected in
Chinese jujubes.Total phenolic content ranged from 5.18 ~8.53mg/g. The high content of phenolic content It was
appropriate to choose Zizyphus Jujuba cv. Yazao and Zizyphus Jujuba cv.Jianzao as the material for extracting
phenolic compounds.No correlation between phenolic contents and antioxidant capacities of Chinese jujube was
found.
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