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Effect of Boiling on Color and Cyanogenic Compound Content
of Unused Peach Petals

HIGUCHI Kayo*'®, OGATA Miki*!, KIMURA Hideo™,
NAKAGAWA Yuko* NAKAO Reiko™ and IINO Hisakazu**

* 1 The Yamanashi Prefectural Industrial Technology Center,
2094 Otsumachi, Kofu-shi, Yamanashi 400-0055
% 2 Food and Nutrition, Yamanashi Gakuin junior college,
2-4-5 Sakaori,Yamanashi 400-8575
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* 4 Graduate school, Course of Functional Studies of Basic Necessities for Living, Showa Women’s University,
1-7-57 Taishido, Setagaya-ku, Tokyo 154—8533

The purpose of this study was to evaluate color and cyanogenic compounds of raw and boiled
petals of edible peaches (Momo) and ornamental peaches (Hanamomo). Petals were boiled by the
following method ; @ boiling for 5 min in 5 % citric acid; @ cooling for 5 min in water; @ boiling for 5
min in hot water; @ cooling for 5 min in water. Based on a comparison of the a* values of raw and
boiled Hanamomo and Momo petals, Hanamomo petals were determined to be more bright pink than
Momo petals. Raw petals contain prunasin, a type of cyanogenic glycoside ; prunasin content was
4,681 and 4,372 ppm in Momo and Hanamomo petals, respectively. However, after boiling, prunasin
content decreased significantly to less than 5.6 and 2.7 ppm in Momo and Hanamomo petals,
respectively. The results of qualitative tests for free cyanide in both boiled petals were negative.
Furthermore, a toxicity study was performed using a sample of a 10 mg/kg single dose and provided
evidence that boiled Hanamomo petals were safe for eating. Boiled Hanamomo petals retain their pink
color for 90 days at 25 T in 1% citric acid wrapped in silver paper packaging under light shielding.
These results suggest that boiled Hanamomo petals can be used as food materials.

(Received Aug. 19, 2015 ; Accepted Jan. 14, 2016)

Key words : petals of edible peaches (Momo), petals of ornamental peaches (Hanamomo), anthocyanin,
cyanogenic compound, prunasin
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Hanamomo

Momo

Fig.1 Flowers of the edible
ornamental peach Hanamomo

peach Momo and the

Momo Hanamomo

Fig.2 Shape of the petals of the edible peach Momo
and the ornamental peach Hanamomo
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Table1 Color CIE L*a*b* of Momo and Hanamomo petals
Petals L* a* b*

Raw Momo 89.11+2.60 11.17+1.01 —4.36=0.16

Hanamomo 87.44+1.17 18.51+2.42 —5.16+0.55

Boiled Momo 81.62%6.01 14.85+0.96 —2.34=0.60

Hanamomo 84.04+1.53 17.38%+0.12 —1.12+0.01

Data are represented as mean =SE (n=3).

Table2 Anthocyanin content of Momo and Hanamomo petals

Anthocyanin content (mg/100g)

Petals

First Second
measurement measurement Average
Momo 74: 5 5.4 75:0
Raw
Hanamomo 98.8 97.9 98.4
Boiled Momo 13.9 13.8 13.8
Hanamomo 16.2 173 16.7

Anthocyanun measured as cyanidin 3-glucoside.
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Fig.3 Change in a*
over 90 days’ storage

value of boiling Hanamomo petals

Petals (0.5g) in 5m¢ 1% citric acid in a
polyethylene bag.

Test sample :
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Fig.4 TLC chromatogram of extracts of Momo and
Hanamomo petals

Developing solvent: ethyl acetate : methanol: water (20:5:4).

Detection : 10% sulfuric acid, heat treatment at 105C under
white light.

Limit of detection: amygdalin 7.5 #g/mg, prunasin 5 xg/mg.

Table 3 Prunasin and free cyanide content of Momo
and Hanamomo petals (n=2)

Petals Prunasin (ppm)* Free cyanide***
Momo 4,681£59.6 +++
Raw
Hanamomo 4,372+24,0 +++
+0, -
Boiled Momo 5.6x0.5
Hanamomo ND** =

* Data are represented as mean=* Average Error (n=2).
**  Quantitative range of = 2.7ppm.
***  Judgment of the color of the picric-acid paper: reddish
brown indicates +++, brown indicates ++, light brown
indicates +, yellow indicates —.
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