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ABSTRACT

General characteristics, proximate composition. minerals content and
physicochemical properties of the two common Egyptian mUlberry (tut) fruits species,
Moros alba and Moros nigra, were studied. Different processed products GUice, syrup
and jam) were prepared from mulberry fruits and their organoleptic properties were
evaluated. The anthocyanins of black mulberry (M. nigra) fruits was extracted and
their maximum absorption and heat stability at 80°C for 5 hrs were determined. The
results showed that fruits of M. alba mulberry species were white in colour, larger in
size, moderate weight, high in K,Cu, Zn. Mg and low in Ca, Fe, titratble acidity,
ascorbic acid, pectin and fructose in comparing with the black fruits of M. nigra
species. Proximate composition and other physicochemical properties were nearly
similar in the fruits of both species. Reducing sugars (glucose and fructose) were the
main constituents, it represented about 13.06% in both types of fruits.
Glucose/fructose ratios of M. alba and M. nigra were 1:1.3 and 1:1.5, respectively.
Panelists preferred significantly the pasteurized juice prepared by mixing mulberry
black fruit juice with water at 1:3 vlv ratio and syrup made from 100% black mulberry
juice. They also preferred both whole and mashed black mulberry jam more than
those of white mulberry fruits. M. nigra could be considered as a good source of
anthocyanins (200.96 mg/100g) .The maximum absorption of the anthocyanins
extracted either by acidified ethanol or citric acid was 535 nm. Anthocyanins extracts
displayed good heat stability even at 80°C ·for 5 hrs. The rate of the reduction was
more pronounced in the extracted pigment by acidified ethanol than by citric acid.

INTRODUCTION

Mulberry fruit belongs to the genus Moros, family Moraceae. The trees
of this fruit are able to grow under tropical, subtropical and temperate climatic
conditions. The leaves of such trees use mainly for the rearing of silkworms
(GerasopouJos and StavrouJakis, 1997 and Machii, et a/., 2002).

The most important species of the Moros genus grow in Mediterranean
area are Moros alba and Moros nigra. Both species produce satisfactory
production of fruits (Machii, et a/., 2002). The mulberry fruits or tut have
aromatic, cooli':!9 laxative, anti-pyretic actions and can use against chronic
constipation. Its jUice is also effective in case of diarrhea, gingivits, stomatitis
and glassitis. On the other hand, the root has function to lower blood pressure
(Ashour, 1985; Khafagi, 1987 and Huo, 2002).

Because the fruits have a very pleasant taste, they can be eaten fresh
and processed into juices, jams, jellies and syrup. The natural pigment of
































