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Utilization of Food Processing Waste Using Biotechnology

_Differences of Varicus Components in Residue Obtained by Pressing of Grape

and Recovery of Useful Components in It —

Yoshibiro KOMIYAMA - Masao TSUJI and Takumi ONDA
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Table 1 Chemical analysis of residue obtained by pressing of “Koshu”grape

Sample Moisture Crude protein Crude fat Non fibrous Crude [iber Ash
% carbohydrate
A 73. 5 2.1 1.3 12. 5 9.3 1z 3
B 67. 3 2.5 2.0 16. 0 10, 2 2.0
& 62. 8 2.5 2.4 16. 8 13.1 2.1
D 71. 3 2.2 1.7 14. 0 .1 1.7
E T4, 7 2.3 1.8 10. 2 9.0 1.8
F 63. 1 2.4 2.0 20. 0 10, 1 2 ()
G 77 1.8 1.3 11. 0 6.9 1,3
Average valuex 70, 1 2.2 1.8 14, 4 9.7 1.8
* Arithmetical means
Table 2 Metal content of residue obtained by pressing of “Koshu"grape
Sample Na K Ca Mg Fe Cu Zn
(mg,/100%)
A 15 473 19 12 2 2 0
B 19 1468 8 27 3 2 0
C 21 1648 22 30 3 3 0.1
D 15 1399 22 23 6 3 0.2
E 15 1349 18 24 i 3 0.2
F 8 1486 33 26 4 4 1.2
G 23 628 | 17 2 b 0.2
Average value #* 17 1207 22 23 4 3 0.3

* Arithmetical means
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Table 3 Sugar and titratable acid contents of residue obtained by

pressing of "Koshu"grape

Sample Sugar content ( %)— ~ Titratable acid

Glucose Fructose Total sugar 0

A 3.1 3.4 6.5 0,19

B 2.0 2.2 4.2 0.19

C 0.5 0.1 0.9 0.13

D 2.3 2.5 1.8 0.18

o 1.9 2,0 3.9 2

F 2.2 2.4 4,6 0.26

G 3.0 3.2 6.2 0,29
Average value* 2.1 2.3 4.4 0.20

* Arithmetical means. Titaratable acid 15 shown as tartaric acid.
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Table 4 TFree amino acid content of residue obtained by pressing of “Koshu”grape

Sample Asp Ser Glu Pro Ala v-ABA EtOHNH. Arg Others Total
{mg,100g)

A 0.9 1.0 1.1 143 2.4 2.6 0.7 17.5 3.2 437

B 0.5 0.5 0.5 6.8 1.1 1.1 0.7 8.6 1.9 21.7

@ = 0.1 0.2 0.9 0.3 0.3 0.3 2.8 0.9 5.4

D L.3 L7 16 1.8 2.6 24 1.3 20.5 7.6 50.8

E 0.6 0.7 0.8 100 1.4 1.8 1.1 11.7 3.5 317

F 1.4 1.6 1.8 136 2.9 2.6 14 12.0 10.0 47.3

G 1.7 1.8 23 186 3.1 3.1 1.2 21.5 10.0 63.4
Average value® 0.9 1.1 1.2 10.9 2.0 2.0 1.0 13.5 () 37.7

* Arithmetical means
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Fig.Z. Changes of fructoeEe concentration in extracts from
grape presging residue using various solvents
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Fig.3. Changes of total sugar concentration in extracts
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