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ABSTRACT (Jouwrnal of Nagano-kepn Junior College, No.42,pp.7~11 (1987))
By measuring the content of minerals in a juice obtained by pressing out a

fruit, and calculating the ratio of minerals at which the minerals have been

squeezed out from a raw fruit into a juice, we studied the nutritive effectiveness

of minerals in a fruit, results of which are outlined as follows,

(1) The ratios of pressed juices from the fruits experimented in this test
revealed are as highest apple 79% and lowest pineapple 58.1%.

(2) In the ratios of pressed out juices in the minerals of fruits, as related to
total ash, a wide variation in the fruits such as 89.7% of apple to 53.0%

of Kiwifruit is observed,

As for Ca, as a whole, the ratios of pressed out juices are low, and of

hardly any difference among some fruits, for instance, grapefruit 35.5%
and pineapple 30.4%. On the other hand in the case of Fe, grapefruit
75.0% while pineapple 24.5%, and in the case of P, grapefruit 78.6% and
Kiwifruit 31.4%, in which a quite large difference was noticed, depending

upon the kind of fruits used,
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Table {. The juice pressing rotio of each
fruit,

Fruits Ratio of pressed juice (%)

Kiwifruit 69.7+4.4
Grapefruit 70.5=%4.0
Pineapple 58.1+0.7
Apple 79.0%+2.0

Table 2. Contents of minerals in fruits, (per 100g raw fruits)

Fruit Solid matter(g) Ash(g)

Ca(mg) Fe(mg) P(mg)

Kiwifruit 17.5+0.2 0,660.02
Grapefruit 11.8%0.0 0.6340.04
Pineapple 13.6=0.1 0.220.03
Apple 14.6%+1.0 0.2040.01

46.7+5.4 0.480.02 28.3%0.9
37.4%0.2 0.36%+0.04 26.8x1.1
11.6%+0.6 0.49:0.03 9.4%x1.3

5.5%£0.6 0.26%+0.01 10.3%1.0

Table 3. Contents of minerals in each juice. (per 100g raw fruits)

Fruit Solid matter(g) Ash(g)

Ca(mg) Fe(mg) P(mg)

Kiwifruit 11.0 0.35:£0.06
Grapefruit 7.6 0.52:0. 08
Pineapple 7.3 0.13:£0.01
Apple 11.3 ‘ 9.26%0.04

16.62.7 0.15:0.08  7.30.3
12.840.2 0.270.05 16,420
8.520.6 0.12:0.06 5.7:£0.1
1.820.0 0.10:0.08 8, 10.6




REFOD 3 5 7 VEAOHITEI L 53 L 3SR ELIETOWT

Kiwifruit

Grapefruit '

Pineapple

Apple

Fig. |. Comparison between the solid matter content of raw fruit per
100g and the solid matter content removed into a juice,
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Fig. 2. Comparison between the ash content of raw fruit per 100 and
the ash content removed into a juice,

‘ 10 20 30 4 50 (ng)
Kisvifruit R
16,6 (35.5%) ®7

Grapefru -
12,8 (34.2%) 37.4
3.5(30.4%. 1.5
b
2 I
18
(32.7%)

Fig.3. Comparison between the calcium content of raw fruit per 100g
and the calcium content removed into a juice,
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Fig. 4, Comparison between the iron content of raw fruit per 100g and
the iron content removed into a juice.
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Fig. 5. Comparison between the phosphorus content of raw fruit per 100g
and the phosphorus content removed into a juice.
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