/ﬂ Check for updates
J East Asian Soc Diet Life 146
35(2): 146 ~157 (2025)

http://dx.doi.org/10.17495/easd1.2025.4.35.2.146

- _E € H = AL __*_
M MES A2 O E S350 F352
— = =
AEE, JAHE { dE[Ed Hm
= =1% = = = = = = =
A3 OIXHE" - SXIAT - O[RIE - 2T SHP - URIS? - EISS  HAH - 2N B
HAEEAA EEd7)E THATAL HLASEAAETYIed T,
pEa5d RSB FAATA, BEAEY FRAATAAAY FAATR

Comparison of the Fruit Quality, Nutritional Composition, and Bioactivity between the
New Nectarine Cultivar ‘Yellow Dream’ and Other Peach Cultivars (Prunus persica L.)

Haet-Nim Jeong', Jae-Hee Lee“, Ji-Sun Park', Je-Chang Lee', Ju-Hyun Kim', Eun-Ha Chang’,
Jae-Hee Won’, Ki-Dong Hwang’, Jung-Hyun Kwon® and Sung-Jong Kim®

'Researcher, Gangwon State Agriculture Research & Extention Services, Chuncheon 24203, Republic of Korea
“Senior Researcher, Gangwon State Agriculture Research & Extention Services, Chuncheon 24203, Republic of Korea
3Researcher, National Institute of Horticultural & Herbal Science, RDA, Wanju 55365, Republic of Korea
“Senior Researcher, National Institute of Horticultural & Herbal Science, RDA, Wanju 55365, Republic of Korea

ABSTRACT

We conducted a comparative analysis of the peel and flesh of the low-acidity nectarine cultivar ‘Yellow Dream,’ a recently
developed peach variety gaining popularity in Korea for its edible peel and ease of consumption, to evaluate its nutritional
and functional values. This analysis examined nutritional composition, mineral content, antioxidant activity, and cosmetic
benefits such as whitening and anti-wrinkle effects, compared to existing clingstone peach cultivars. ‘Yellow Dream’ has an
average fruit weight of 186.5+44.7 g, which is comparable to early-maturing clingstone cultivars such as ‘Chiyomaru’ (yellow
flesh) and ‘Yumi’ (white flesh). It consistently achieves a sugar content above 11 °Brix while exhibiting notably low acidity,
approximately 0.4%, unlike traditional nectarine varieties known for their pronounced sourness. Compared to the other
cultivars, ‘Yellow Dream’ demonstrated significantly higher levels of crude protein and carbohydrates, particularly in its peel,
which contained over 1.5 times the crude protein content of ‘Yumi’ and ‘Chiyomaru.” The peel also exhibited elevated levels
of minerals, polyphenols, and flavonoids, along with stronger antioxidant activity as measured by 1,1-diphenyl-2-picrylhydrazyl
(DPPH) and 2,2'-azino-bis(3-ethylbenzothiazoline-6-sulfonic acid) (ABTS) radical scavenging assays. These findings suggest
that ‘Yellow Dream,” with its edible skin, is a rich source of bioactive compounds and nutrients. Its peel demonstrated superior
tyrosinase and collagenase inhibitory activities, highlighting its potential as a whitening and anti-wrinkle agent. Notably, its
collagenase inhibitory activity in both the peel and flesh was the highest among the tested cultivars, making it a promising
raw material for cosmetics and functional health foods for whitening and wrinkle prevention.
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Fig. 1. Fruit characteristics of different peach cultivars.

A: “Yellowdream’, B: ‘Chiyomaru’, C: ‘Yumi’.
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) 3FFY 715 AR 2, FFAE A 7Y
1~11¢, ‘X 8ul5 71 69 28¥~7€ 104, ‘Az o] 7¢
9~179 = WY 71’: s 2ads7t 100% nRkel 24
F FETFoR BEREAUTHLee IC 2015). 2l Hi 75
2 dredo] 186.5+44.7 g, ‘X LUHET} 19174235 g,
%Ul’ﬂ 196.9+47.6 gO. 2 fAlg ZAgolglon Tre] 7

$ 2AF A F2 715 11 °Brix °ol’dS §A15H= 3
o2 el thTable 1). 53] @57 di5ol A anky
FFol vhe FZl Hlste] 1~1.2 °Brix & 7361:* BHolE

M
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il :|o
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tl, B5ole] 9 dutdo g 3 uREA 2o Au)
iyg z710] uhe} ARt WAL gon, %61 2F EF
o] A5 2 A 100 mm ©]/Fe] 7ok 2% Aol 2
Ao Fert & oz "ol 12 °Brix °|4S §A817]
ol Aoz RuH vf JthKwon JH & 2009). AA| =
T8 A AEE 12y B2 v 5o xR oR Hdd
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Table 1. Fruit characteristics of peach cultivars grown in a single orchard in central-northern Korea

Soluble solid

. Fruit weight Fruit length Fruit width Titratable acidity Flesh firmness
Cultivar @ (mm) (mm) contents %) (/08 mm)
& (°Brix) °
Yellow Dream  186.5+44.71Y% 68.9+4.55° 70.1+7.67° 11.440.95° 0.43+0.09* 32.11£16.22°
Chiyomaru 191.7423 .45 68.4+2.77° 71.243.50% 12.6+1.52° 0.42+0.09* 23.01+12.69°
Yumi 196.9+£47.59 70.9+4.95 73.1+£8.25% 11.6+0.84° 0.37+0.06° 33.64+12.98"

Y Each value presents meantS.D. (n=60).

? Means with a same letter (a~b) in a column are not significantly different (p<0.05).
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1988; Lee SK 5 2023). 27 2hee] A ‘drsd o] “f < AFE HYoy 7 FEES R A9 E AA F5
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2 FAE AL Egoly] ArE vasd e daskA & 7} %24 53, (National Academy of Agricultural Scien-
AHTE7F F2A 70 ZIAIAEA st o] FolAM AR ces 2021)0lME HE FFO A AL ASE div] HE
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4, B84 9 F 2ol TS Table 20 YeRATE Aol A5 5 ] A9olA 2.0-3.1 FEo= dA ¢
SR A RE ExdN g B8dA o 2e & 2102 UeythTable 3). ol og ATN A =
A Bl wh, 2, A, wpslE 9 Aol g Fol Fgurh W 2, vhdld, A, U1 ol frelv)
F 5 o2 JPg e 4§ Yellow Dream®| %3] s ¥ =t Hi(Basar H 2006; Manzoor M 5 2012;
& Aejstne Fulolq B Fo] Fe AFES BETh  Saidani F 5 20175k 2] B¢ 253 3v] mReA ¢
Frdus duedo] 2Nl 95sE gae A9 AR FFEOR EAXTE Bi(Mazeor M B 2012
The F2o vjele] felHoR & AFS Uehlon], 5 Saidani F 5 2017)9h% AN AolAdTh el AR
3] el o] - <fu] ol x| @l EE0.46 /100 g - 2ol f g} fAH A= £ dR=d 5ol A
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BaAatel GAFeE A gFo]Qith(National Academy of Agri- 2 ALEEATE 2 D4 vdlE B9 AFHE H71H<
cultural Sciences 2021). ZH-52] 2ol st E3t ‘d2= g Tl bFsstAl stedl Blel Frbsta 9len
2ol ¢ =& AeS Byt ol AoldRE 8437 (Manganaris GA & 2023), 9ol B2 Zgo] A5 A=z}
B84 55 o] "o] e fuPet Hlant o = Al $83 PeaE Aad 37 DY A T
Table 2. Chemical compositions of different peach cultivars grown in a single orchard in central-northern Korea
(/100 g DW?)
Cultivar  Sample Moisture ((jr;lld Oeofat Crude protein C(I;?goaSh Carbohydrates
ulltvi p (/100 g FWI)) g g (£/100 ¢ FW) g (£/100 g FW) Insoluble Soluble Total
FW) W) dietary fiber dietary fiber dietary fiber
Yellow  Peel 889.58+0.057% 0.11£0.003° 0.70+0.006" 0.41+0.004" 10.31+0.03°  1.06+0.06°  0.65+0.02°  1.70+0.04°
Dream  Flesh  90.49+0.15°  0.03+0.006° 0.56+0.009° 0.42+0.007° 9.50+0.04°  0.16+0.03°  0.52+0.06°  0.68+0.07°
Peel  88.74+0.03°  0.16£0.006" 0.46+0.001° 0.33£0.003° 9.20+0.04°  1.38£0.01®  0.40+£0.09°  1.78+0.10°
Chiyomaru
Flesh  89.88+0.05° 0.03+0.008' 0.29+0.001° 0.30+0.012¢ 8.50+0.14°  0.1240.03°  0.27+0.04"  0.38+0.01°
Peel  88.19+0.08"  0.14£0.007° 0.46+0.003° 0.39£0.003° 10.83£0.06°  2.00£0.05°  0.74£0.09°  2.74+0.13"
Yumi
Flesh ~ 90.91£0.07°  0.02£0.002° 0.21£0.002° 0.26£0.010° 8.59+0.06°  0.30+£0.03°  0.32+0.06®  0.62+0.06°

D FW: fruit weight, ¥ DW: dry weight, ¥ Each value presents meantS.D. (n=3).
Y Means with a same letter (a~f) in a column are not significantly different (p<0.05).
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Table 3. Mineral content of different cultivars of peach fruit peel and flesh

R ELREE:

o[-}j

oA oF BAEREAERS

Mineral compositions (mg -+ 100 g™)

Cultivar ~ Sample
Ca K Mg Na Fe Mn Cu P
Yellow  Peel 7454030 182.9+0.50" 6.76+0.13" 0.20+0.13"  0.55+0.14* 0.06+0.007° 0.05+0.005" 18.81+0.16®
Dream  Flesh  3.69+0.25%  182.249.07° 6.40+0.65" 0.12+0.10° 0.17£0.01° 0.03£0.002¢ 0.03+0.003" 15.98+0.29%
. Peel  8.14+0.54° 140.3+433" 7.40+0.42° 0.22+0.08" 0.24x0.01% 0.05£0.004" 0.07+0.040" 15.08+2.24°
Chivomars Flesh  3.40£0.54% 132.9+5.77° 5.39+0.42° 0.03£0.04* 0.16+0.02°° 0.02+0.001° 0.04+0.002° 15.73+0.25¢
. Peel  13.26+0.61° 172.4+6.34° 7.05£0.60° 0.22+0.16* 0.04£0.01° 0.04+0.003° 0.05+0.001° 20.31+0.77°
omi Flesh  4.31£0.13°  112.9+8.66° 5.18+0.83° 0.11£0.11* 0.11£0.02¢ 0.02+0.001° 0.03£0.004° 17.72+0.45"
D" All values are mean£S.D. (n=3).
? Means with a same letter (a~f) in a column are not significantly different (p<0.05).
g 94 FOo8 Ui grk ¥ o] 5 FFET AA 8] =2 4TS HATHTable 4).
% Zovs Y A 7PE #s #ap AQdd cd=

= FFA= o Oﬂ

5HH(1,291.8 mg TAE - 100 g )

o e 2eR UrE} , FEAR A gwupe] B9 1.9
1) & 2ld= { Z220|E &R wl(1,731.1 mg), v 1.74HH(2,952.1 mg) E& e 1}
ZElvlisn Sepiico|E QRS kst S0 Zlddshe ETh FF ToRe ful EF30] AHeR A=
HEAQ fFEdECR Zodse duyd F7E B 2§l =& AgeR 922131 a1 oeoR A ank,
A UL P E 9EE &, SetEeolse ARER FoR URNth F FetHecls ko] A4
sl B4 A F7, 35 ol ZHoE, AsHg AR dE I Iouyw I AR S B, SHde
Al T o8] ARE Bt At ~EHAS Aste 9 #ye] FFo] A8 wuT ol Ee|vlEd EohE ol
& ks Zo® BaE s lrhPietta PG 2000; Heim KE 5 = 59 dludlgtze] #5HT Aajor ¢ $5-3 Zoz
2002). #F 3 F9d Euls B S ol S Hud o8 =253 A8 F3ke & el o m(Cevallos-
et A3} FFHT o] &5 90 E ko] ¢ Flon, I} Casals BA 5 2006; Manzoor M 5 2012; Kwon JH & 2015;

Table 4. Phenolic compounds and

antioxidant activity in extracts from the peel and flesh of several peach cultivars

DPPH radical scarvenging ABTS radical scarvenging

Total polyphenol contents Total flavonoid contents

Cultivar Sample b 1 b 1 activity ICs activity ICsp
mg TAE" - 100 (mg CE" - 100 ) )
(mg g7) g g7) (ug - mL) (ug - mL™)
Yellow Peel 1,291.79+12.907) 1,079.15+44.04° 5.74+0.13° 26.67+0.23
Dream Flesh 845.06+12.91° 505.25+44.06° 8.52+0.47° 41.95+4.27°
Peel 1,731.07+£22.34° 1,725.69+33.29 3.70+0.08° 19.5240.64°
Chiyomaru
Flesh 912.07+12.90¢ 516.14+66.58° 8.45+0.20° 44.77+4.78°
Peel 2,952.11425.80° 2,553.85+127.23" 2.20+0.04¢ 11.38+0.13¢
Flesh 1,701.29+34.12° 1,268.02+63.85° 3.5240.05° 19.28+0.48°
Yumi
Tannic acid - - 0.05+0.01° -
Catechin 2.20+0.04° -

Y TAE: Expressed as mg tannic acid equivalent, CE: Expressed as mg catechin equivalent, 2 Each value presents mean£S.D. (n=3).
 Means with a same letter (a~e) in a column are not significantly different (p<0.05).
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Saldani F 5 2017; Serra S 5 2020), Kim CS 5(2019)2] 1
T E ASA7E Beote] Zusddat itshsS vl
wste] A Hlgo] & &I BA9 kst Do) ¢
e A gl vk vk

2) DPPH %! ABTS ZiC|ZF AH=

DPPH & 2}t]Zt 4762 DPPHO| A ghr]Zo]
AshEd ofsto] ghelEo] HE Hepdl S He Aol
Aoz tﬂi}é}ﬂ FREY Haste dElE ol &sthd
ke Zlo g Haole] B9l 5E°] w%'4 DPPH
skl iﬂ“ AEe 53 IC50§k° Table 4] Ve it}
DPPH 2t 4759 ¢ 39 F&9 ICs % #kel
2.20~5.74 pg - mL" #%2& 3.52~8.52 ug - mL"' 2] 3}
FHTh g@4o] o 9% Zlew UEhith ABTS #d &
ASAAE Ak AdFe Bol BE FF4 #99] 1Cs

Tt e AEgS dRlsion, FEte i, A8
b A2 ed $o 2 YENT ol F
gt ol & Fheke] A Aot : frALeE ek 2, DPPHS
ABTS & &t &A%e distes 7 dsd B4
gtako] WS4 E FAo] st H 31(Rice-Evan C A=
1997; Kim EJ 5 2012)¢F &3]3 A&l Hoote A
AN EG N 24 *Ji%(ROS) A& Fola oy vy
Agto v RE Hogart glon, ofgk g3k Fa agl

H=4t E8fH 0]= 5(Dhingra N 5 2014)2.2 H ¥

AUTE F-9I3te] &g Afoliint o} FFIte] HAF
AL ol FF ] desets 3% 9 ditkst 24
2 Aol 7} EAetHE AF(Kwon JH 5 2015; Saldani F
5 2017; Lara MV & 2020)9H= AR 7 gko 2 YRt
st Fo G4 AR F skl HIER C Bk 3] Tt
2 7-9] & AEET 9] 24 o] ¥ Ei(Liv H &
2015; Bassi D 2016; Saidani F 5 2017; Bento C & 2022),
%, 718 &4 2 AESHA °°1 Ao efgh 4bs} iEBﬂéi
B Hodle U =2 F£UHBassi D 2016)1 L&A it}
w}ﬂ‘rﬁ A& 7R %ﬁ_ HEeols AHE T e A=A
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1) Tyrosinase MaiZA I}

5] ek AYL elAlste] mlue] ul$ Fad 4%
2 8= Tyrosinase Aa184S H7kale AT Hol Tkl

Al W8 31 JckProta G 1980; Ma D & 2017). Murata K

5(2022)& ekAsta B A2 n|w F
ANE TZeb] flste] Bro] ZAIUA] oA 24
I Bgote] 71|k Auff 5 o] F-9E FEEOA
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= e}t I B tyrosinase A3 B o] et AR
ojlom, drregl, fue] A a7t 5ol Hlste
AA 8] ek A e thFig. 2). #97t 5ol Bl
o] tyrosinase Al EAJo] 3 EAL o AR &go)
E2% tyrosinase A3 &3} l“—‘3\):11]-— H 3(Stirpe F &
Corte ED 1969; Boissy RE & Manga P 2004) 53} < X|sl=
7331 Wk, x| gup o] A9 353} 39] B tyrosinase
A /do] Fratar, 710l s/ degddel 7H =%
A Fu ] ICs (T 9.8, B8 14.0)HT} AR =g o]
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2) Collagenase XaliEA =7}t
Collagenase = collageno el ste] T4
Aol a3t 7] =S 3t §48 collagenase a3
}zﬂ-o 24 F2 NN Z%S vweks d 4838t Komicka
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49 A 895 A1 7158 e Tore B0
o g crfe d7gel ol Folxlm Y, slet At 7
F el = 9 271, 47, g e D A9 5o

2 38 4

-
m
o
o

-
a

Tyrosinase inhibitory activity | Csq mg/L)
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Yellow Dream Chiyomaru Yum Kojic acid

Fig. 2. Tyrosinase inhibitory activity of extracts from the
peel and flesh of several peach cultivars.

D Means with a same letter (a~c) are not significantly different
(p<0.05).
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Fig. 3. Collegenase inhibitory activity of extracts from
the peel and flesh of several peach cultivars.

D Means with a same letter (a~f) are not significantly different
(p<0.05).

g3t - A3 - ArE - AR - AL

FESE Beprols So| el 2% BlelA b
E%om, DPPH, ABTS &AZ9 A9ele e B
Btk mebA AAE ¥R g2 =
Ae =2 ‘C‘"i‘:a’o] o FHe dFIEH Fiks 5
o Aoy FHadoEA FHARI 7;4\23 ARE QAT B
3y = 7H/q sl 2w ggsls tyrosinase@r
collagenase A|ef &2 ‘AdmEg Halol|A 7 3+ A
o2 el o, 53] collagenase A3l &2 AF dz=
o] Ao} Hielx BF 7Y e Ao ® U
upet 5w FEUA] T2 289 FE B A E

4F So 22 §9E Ao AR

2 ATAYE w2 TEATANREAE: Ashi] &
T A= B AT AEFF o] 8K, A S PI015094)
o] 2| of efato] o]Folzl It

REFERENCES

Abbott AG, Arus P, Scorza R (2008) Genetic engineering and
genomics. Vol 4. pp 85-105. In: The peach botany,
production and uses. Layne DR, Bassi D (eds). CABI,
Cambridge, MA, USA.

AOAC (2000) Official method of analysis. 17th ed.
Association of Official Analytical Chemists, Washington
DC. pp 1-26.

Basar H (2006) Elemental composition of various peach
cultivars. Sci Hortic 107(3): 259-263.

Bassi D, Mignani I, Spinardi A, Tura D (2016) Peach (Prunus
persica (L.) Batsch). pp 535-571. In: Nutritional composition

Simmonds MSJ, Preedy VR (eds).
Academic Press, London, UK.

Bento C, Gongalves AC, Silva B, Silva LR (2022) Peach
(Prunus persica): Phytochemicals and health benefits.
Food Rev Int 38(8): 1703-1734.

Blois MS (1958) Antioxidant determinations by the use of a
stable free radical. Nature 181(4617): 1199-1200.

Boissy RE, Manga P (2004) On the
contact/occupational vitiligo. Pigment Cell Res 17(3):
208-214.

Cevallos-Casals BA, Byme D, Okie WR, Cisneros-Zevallos L
(2006) Selecting new peach and plum genotypes rich in

of fruit cultivars.

etiology of

phenolic compounds and enhanced functional properties.
Food Chem 96(2): 273-280.



3502): 146 ~157 (2025) A= AEFEZ dz=°3} v}

ru

Chen WC, Tseng TS, Hsiao NW, Lin YL, Wen ZH, Tsai CC,
Lee YC, Lin HH, Tsai KC (2015) Discovery of highly
potent tyrosinase inhibitor, T1, with significant anti-
melanogenesis ability by zebrafish in vivo assay and com-
putational molecular modeling. Sci Rep 5: 7995.

Choi MJ (2022) Prunus persica L., Nelumbo nucifera,

Wolfiporia
extensa Extracts to improve skin wrinkles. Asian J Beauty
Cosmetol 20(1): 11-19.

Dhingra N, Sharma R, Kar A (2014) Towards further

understanding on the antioxidative activities of Prunus

Hibiscus mutabilis L., Agastache rugosa,

persica fruit: A comparative study with four different
fractions. Spectrochim Acta A Mol Biomol Spectrosc 132:
582-587.

Folin O, Denis W (1912) On phosphotungastic-phospho-
molybdic compounds as color reagents. J Biol Chem 12(2):
239-243.

Han JS, Hong SO, Kim JS, Han JP, Kim NS (1997)
Frequency of food allergy in Korea and the causative food
allergens. J Korean Soc Food Sci Nutr 26(1): 1-9.

Heim KE, Tagliaferro AR, Bobilya DJ (2002) Flavonoid
antioxidants: Chemistry, metabolism and structure-activity
relationships. J Nutr Biochem 13(10): 572-584.

Jeong DE, Kim JH, Kim BO, Cho YJ (2024). Effects on
antioxidant, whitening, and anti-wrinkle improvement of
ethanol extracts from fermented Trigonotis radicans var.
sericea by Lactobacillus brevis. Food Sci Preserv 31(1):
173-182.

Jeong HN, Lee JC, Kim JH, Lee KO, Chang EH, Won JH,
Hwang KD, Kwon JH, Kim SJ (2024) Comparison of fruit
set and fruit quality characteristics of new varieties of
sweet nectarine in the northern region. Hortic Sci Technol
42(Suppl 1)): 115.

Jin J, Gan K, Zhao L, Jia H. Zhu Y, Li X, Yang Z, Ye Z,
Cao K, Wang Z, Yu M, Zhang Y, Ma Z, Liu H, Arts P,
Akkerdaas JH, Gao Z, van Ree R (2021). Peach allergen
Pru p 1 content is generally low in fruit but with large
variation in different varieties. Clin Transl Allergy 11(3):
¢12034.

Kim CS, Lee SH, Chung SK (2019) Physicochemical
characteristics and antioxidant capacities of peach fruits in
the development stages. Food Sci Preserv 26(2): 174-178.

Kim EJ, Choi JY, Yu MR, Kim MY, Lee SH, Lee BH (2012)

Total polyphenols, total flavonoid contents, and antioxidant

Bt &

o HAFA, JPIE 2 4D ¥l 155

activity of Korean natural and medicinal plants. Korean J
Food Sci Technol 44(3): 337-342.

Kornicka K, Nawrocka D, Lis-Bartos A, Maredziak M,
Marycz K (2017) Polyurethane-polylatide-based material
doped with resveratrol decreased senescence and oxidative
stress of adipose-derived mesenchymal stromal stem cell
(ASCs). RSC Adv 7(39): 24070-24084.

KREI (2022) Agricultural outlook 2022 Korea. Vol 16. pp
599-636. In: Fruit supply trends and outlook. Kim WT,
Lee MS, Lee HI, Yun SW, Kang HJ (eds). Korea Rural
Economic Institute, Naju, Korea.

KREI (2024) Agricultural outlook 2024 Korea. Vol 14. pp
509-558. In: Fruit supply trends and outlook. Kim WT,
Kim HJ, Kim SY, Lee HI, Kang JS, Kim JY (eds). Korea
Rural Economic Institute, Naju, Korea.

Kwon JH, Jun JH, Kang SJ, Lee HC, Kim M]J, Jeong KH,
Yeo BY, Hong SS (2009) Collection, Evaluation, and
Conservation of Peach Genetic Resources. In: Collection
and Evaluation of Stone Fruit Genetic Resources. National
Institute of Horticultural and Herbal Science, Suwon. pp
626-648.

Kwon JH, Jun JH, Nam EY, Chung KH, Hong SS, Yoon IK,
Yun SK, Kwack YB (2015) Profiling diversity and
comparison of Eastern and Western cultivars of Prunus
persica based on phenotypic traits. Euphytica 206(2):
401-415.

Kwon JH, Nam EY, Jun JH, Chung KH, Yun SK, Kim SJ,
Lee JH, Hwang KD, Jeong NH (2024) ‘Sweet Queen’
nectarine. HortScience 59(2): 164-166.

Kwon JH, Nam EY, Jun JH, Lee JH, Hwang KD, Jeong NH,
Kim SJ (2023) ‘Innosence’ nectarine. Hortic Sci Technol
41(Suppl I): 103.

Lara MV, Bonghi C, Famiani F, Vizzotto G, Walker RP,
Drincovich MF (2020) Stone fruit as biofactories of
phytochemicals with potential roles in human nutrition and
health. Front Plant Sci 11: 562252.

Larson KD, Dejong TM, Johnson RS (1988) Physiological
and growth responses of mature peach trees to postharvest
water stress. J Am Soc Hortic Sci 113(3): 296-300.

Lee JC (2015) New Technique of Peach Cultivation.
Seonjinmunhwasa, Korea. pp 37-101.

Lee JY, An BJ (2010) Whitening and anti-wrinkle effects of
prunus persica flos. J Appl Biol Chem 53(3): 154-161.

Lee JY, An BJ (2012) Whitening and anti-wrinkling effects of



156 A - ol A3 - WA - oA - AT - A2k A - V)E - A E - AT

fractions from prunus persica flos. Microbiol Biotechnol
Lett 40(4): 364-370.

Lee SH, Park HJ, Cho SM (2004) Analysis of dietary fibers
and its biofunctional effect. Korean J Crop Sci 49(1):
23-30.

Lee SK, Cho JG, Jeong JH, Lee DY, Han JH, Jang SH, Ryu
SH, Kim HT, Kang SH (2023) Analysis of fruit quality
and productivity of ‘Kawanakajima Hakuto’. J Bio-Env
Con 32(4): 475-483.

Liu H, Cao J, Jiang W (2015) Evaluation and comparison of
vitamin C, phenolic compounds, antioxidant properties and
metal chelating activity of pulp and peel from selected
peach cultivars. LWT-Food Sci Technol 63(2): 1042-1048.

Lyu J, Liu, X Bi, JF, Jiao Y, Wu XY, Ruan W (2017)
Characterization of Chinese white-flesh peach cultivars
based on principle component and cluster analysis. J Food
Sci Technol 54(12): 3818-3826.

Ma D, Tu ZC, Wang H, Zhang L, He N, McClements DJ
(2017) Mechanism and kinetics of tyrosinase inhibition by
glycolic acid: a study using conventional spectroscopy
methods and hydrogen/deuterium exchange coupling with
mass spectrometry. Food Funct 8(1):122-131.

Manganaris GA, Costa G, Crisosto CH (2023) Peach. Vol 11.
pp 226-260. In: Peach fruit
composition, and nutritional and health benefits. Reig G,
Cisneros-Zevallos L, Costa G, Crisosto CH (eds). CABI,
Boston, MA, USA.

Manzoor M, Anwar F, Mahmood Z, Rashid U, Ashraf M

(2012) Variation in minerals, phenolics and antioxidant

quality: Components,

activity of peel and pulp of different varieties of peach
(Prunus persica L.) fruit from Pakistan. Molecules 17(6):
6491-6506.

Masamoto Y, Ando H, Murata Y, Shimoishi Y, Tada M,
Takahata K (2003) Mushroom
activity of esculetin isolated from seeds of FEuphorbia
lathyris L. Biosci Biotechnol Biochem 67(3): 631-634.

Murata K, Suzuki S, Miyamoto A, Horimoto M, Nanko S,
Mori D, Kanamaru H, Endo Y (2022) Tyrosinase
inhibitory activity of extracts from Prunus persica.

9(5): 107.

Nam EY, Jun JH, Kwon JH, Yun SK, Yoon IK, Chung KH,
Kim SJ (2016) A new white nectarine ‘Seolhong’. Korean
J Hortic Sci Technol 34(Suppl 1): 161.

Nam EY, Kwon JH, Jun JH, Chung KH, Yun SK, Kim SJ,

tyrosinase inhibitory

Separations

oA oF BAEREAERS

Do YS (2018) ‘Yellow Dream’ nectarine. HortScience
53(12): 1911-1914.

National Academy of Agricultural Sciences (2021) 10th
Revision Korean Food Composition Table. Sammi Design
Publishing Co., Ltd., Korea. pp 176-177.

Park HJ, Jeong EJ (2021) Study for whitening effect,
antioxidant and anti-wrinkle activity of tapioca-unhulled
barley dried Distiller’s grains with solubles. J Kor Soc
Cosmetol 27(6): 1447-1452.

Park MH, Choi BG, Lim SH, Kim KH, Heo NK, Yu SH,
Kim JD, Lee KJ (2011) Analysis of general components,
mineral contents, and dietary fiber contents of synurus
deltoides. J Korean Soc Food Sci Nutr 40(11): 1631-1634.

Pietta PG (2000) Flavonoids as antioxidants. J Nat Prod
63(7): 1035-1042.

Prota G (1980) Recent advances in the chemistry of
melanogenesis in mammals. J Invest Dermatol 75(1):
122-127.

Re R, Pellegrini N, Proteggente A, Pannala A, Yang M,
Rice-Evans C (1999) Antioxidant activity applying an
improved ABTS radical cation decolorization assay. Free
Radic Biol Med 26: 1231-1237.

Rice-Evans CA, Miller NJ, Paganga G (1997) Antioxidant
properties of phenolic compounds. Trends Plant Sci 2(4):
152-159.

Saidani F, Giménez R, Aubert C, Chalot G, Betran JA,
Gogorcena Y (2017) Phenolic, sugar and acid profiles and
the antioxidant composition in the peel and pulp of peach
fruits. J Food Compos Anal 62: 126-133.

Seo HJ, Seo IH (2022) Monitoring of dust concentration
generated during peach sorting operations. J Bio-Env Con
31(3): 237-245.

Serra S, Anthony B, Masia A, Giovannini D, Musacchi S
(2020) Determination of biochemical composition in peach
(Prunus persica L. Batsch) accessions characterized by
different flesh color and textural typologies. Foods 9(10):
1452.

Son HU, Lee SH, Kim MA, Park HJ, Lee SH (2012)
Comparison of melanogenesis-inhibiting activity by
extracts of Prunus persica flower and calyx. Food Sci
Preserv 19(6): 946-950.

Statistics Korea (2023) Korean Statistical Information Service.
https://kosis.kr/eng (accessed on 30. 12. 2024).

Stirpe F, Corte ED (1969) The regulation of rat liver xanthine



A% AES A2EY o

ru

35(2): 146 ~157 (2025)

oxidase: Conversion in vitro of the enzyme activity from
dehydrogenase (Type D) to oxidase (Type O). J Biol
Chem 244(14): 3855-3863.

Wang Y, Johnson AR, Ye QZ, Dyer RD (1999) Catalytic
activities and substrate specificity of the human membrane
type 4 matrix metalloproteinase catalytic domain. J Biol
Chem 274(46): 33043-33049.

Wi TS, Jo SJ (2016) The analysis of consumer and
distribution market trend in fruit (in Korean). pp 41-53. In:

The prediction of purchase behavior of horticultural and

Bt &

o HAFA, JPIE 2 4D ¥l 157

herbal crops. National Institute of Horticultural and Herbal
Science, Wanju, Korea.

Zhishen J, Mengcheng T, Jianming W (1999) The deter-
mination of flavonoid contents in mulberry and their
scavenging effects on superoxide radicals. Food Chem 64(4):
555-559.

Date Received Dec. 31, 2024
Date Revised  Apr. 13, 2025
Date Accepted Apr. 15, 2025



	천도 신품종 ‘옐로드림’과 다른 복숭아 품종의 과실품질, 영양성분 및 생리활성 비교
	ABSTRACT
	서론
	재료 및 방법
	결과 및 고찰
	요약 및 결론
	REFERENCES


