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The potential of downy cherry (Prunus tomentosa) as an edible fruit
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Summary
To examine the potential of downy cherry (Prunus tomentosa) as an edible fruit, the organic acids, sugar, and

vitamin C concentrations were compared with those of several kinds of conventional fruits including cherries and

raspberries. In addition, the amount and stability of the red pigments contained in Prunus tomentosa were also

examined. The vitamin C concentration was very low, less than 1 mg/100 g fresh weight. The concentration of red

pigments was similar to that of raspberries. The organic acid content was similar to that of other fruits compared,

and like other rosaceous fruits such as cherries and plums, it contained more malic acid than citric acid. Brix sugar

content was low, about half that of cherries. The taste of Prunus tomentosa was light due to its low sugar content.

Therefore, it is expected that Prunus tomentosa will be processed into jam, juice, fruit wine, etc., rather than eaten

raw.
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Fig. 1 Downy cherry (Prunus tomentosa)
This image was downloaded on August 26, 2022 from
PhotoAC (ACworks Co. Ltd, Osaka), a provider of free
photo materials.
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Table 1 Concentration of vitamin C and red pigments in fruits of Prunus tomentosa harvested at

three sites in Japan

Vitamin C
(mg/100 g fresh weight)

Harvest sites

Red pigments
(mg/g dry weight)

Fukui 0.686 + 0.032 467 + 0.31
Kyoto 0.633 = 0.045 4.23 = 0.22
Yokkaichi 0.699 + 0.064 4.85 = 0.56
Values are means * SD of four measurements. Red pigments concentrations are shown as cyani-

din-3-glycoside equivalent.

Table 2 Citric and malic acid concentrations and brix values of several fruits including Prunus tomentosa

. Citric acid Malic acid .
Fruits Brix value
(g/100 g fresh weight) (g/100 g fresh weight)
Citrus fruits
Orange 0.601 = 0.033 0.047 = 0.003 10.2 = 0.5
Rosaceae family of fruits
Cherry 0.003 = 0.001 0.296 = 0.011 154 = 1.1
Japanese apricot 3.760 = 0.025 0.418 = 0.009 59 £ 0.3
Plumb 0.025 = 0.002 0.839 = 0.022 9.3 =07
Peach 0.080 = 0.006 0.109 = 0.005 9.5 = 05
Prune 0.004 = 0.001 0.211 = 0.008 152 = 0.8
Downy cherry (Prunus tomentosa) 0.009 = 0.002 0.377 = 0.021 86 = 0.2
Berries
Blueberry 0.114 = 0.002 0.011 = 0.003 145 = 0.7
Raspberry 0.832 + 0.061 0.065 = 0.005 105 = 04

Values are means += SD of four measurements.

Table 3 Stability of red pigments in various extracting solvents

Absorbance at 520 nm

Extracting solvent

Immediately after extraction

After 2 months of extraction

Citrate buffer, pH 3.0 0.554 0.525 (94.8)
Citrate buffer, pH 3.2 0.466 0.418 (89.7)
0.1% citric acid (pH 2.65) 0.558 0.518 (92.8)
0.5% citric acid (pH 2.41) 0.896 0.887 (99.0)
35% ethanol 0.151 0.153 (101.3)
Pure water 0.214 0.193 (90.2)

Values in parentheses indicate percentage of the value immediately after extraction.
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