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Abstract

To determine the proper picking period for Comi Fructus, the seed removal degree, free sugar contents, antioxidant
capacities, and Hunter's color values were investigated at intervals of 15 days from 236 days after full bloom
(DAFB) to 327 DAFB. The seed removal degree maximized at 280 DAFB (p<0.05), at this point the moisture
contents were 197.40% (db) and 66.00% (wb). The seed removal degrees were also investigated during hot air
drying, and the best seed removal degree was obtained at moisture contents of 191.90% (db) and 65.74% (wb),
similar to those observed at 280 DAFB. Fructose and glucose were detected, and their contents decreased slowly
after 280 DAFB. Total phenolic contents (TPC), and DPPH radical scavening activity both decreased over the
picking periods, but total anthocyanin contents (TAC) decreased after 280 DAFB. The redness, and yellowness
of Comi Fructus powders, determined by using Hunter's colorimeter, decreased after 280 DAFB, but lightness decreased
over the picking periods. Studies of the physicochemical quality characteristics revealed that the proper picking

period of Comi Fructus should be 280 DAFB.
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Fig. 1. Seed removal degree and moisture contents of Corni Fructus
depending on picking periods.
*“Means followed by the same letters within the number of seed removal are not

significantly different (p<0.05), *“means followed by the same letters within the
moisture contents are not significantly different (p<0.05).
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Fig. 2. Seed removal degree of Corni Fructus depending on drying
time with hot air.
“MMeans followed by the same letters within the number of seed removal are not

significantly different (p<0.05), *"means followed by the same letters within the moisture
contents are not significantly different (p<0.05).
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Fig. 3. Free sugar contents of Corni Fructus depending on picking
periods.

“Means followed by the same letters within the picking periods are not significantly
different (p<0.05).
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Table 1. Total phenolic contents, total anthocyanin contents, and DPPH radical scavenging activities of Corni Fructus extract depending

on picking periods

Days after full bloom (DAFB)

236 250 266 280 298 311 327
1)

(mg Tg/fE/ L) 55540012 4.19+0.01° 2544001 2.59+0.01° 1.28+0.04" 1.34+0.01° 1.15+0.012
(El’;/(ﬁ) 28.93+0.47¢ 66.8240.53" 54.34+0.93 48.68+0.65° 21.59+021° 19.14+0,02" 18.03+0.12
DPPH 12.024025° 14.0240.11° 12.10,03° 15.48+0,02° 7904023 5.404005° 5124001

(M GAE) 4820, 120,

TPC total phenolic contents; TAC, total anthocyanin contents; DPPH, 1,1-diphenyl-2-picrylhydrazyl radical scavening activity.
22Means followed by the same letters within the picking penods are not significantly different (p<0.05).

Table 2. Hunter’s color values of Corni Fructus powders depending on picking periods

Days after full bloom (DAFB)

236 250 266 280 298 311 327
L 54,5024 48.2310.05" 38.2420.17° 3537:0.02 45.8340.18° 41.29+0.12¢ 41.414023°
a 27.39+0.03° 33.17+0.09° 34.78+0.15" 39.84+0.02° 28.56+0.09° 26.35+0.08" 22.03+0.028
b 17.5120,02° 16.76+0.07° 17.3240.16° 23.4240,02° 15.8840.07° 15.77+0.05" 15.68+0.04"

L, lightness (0-100), a; redness (-80-100), b; yellowness (-70-70).

2EMeans followed by the same letters within the picking periods are not significantly different (p<0.05).
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