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Analysis and evaluation of fruit nutritional components of late-maturing
plum resources in Guizhou
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(Fruit Tree Research Institute, Guizhou Academy of Agricultural Sciences, Guiyang 550006, China)

ABSTRACT: Objective To explore the nutritional components of late-maturing plum fruits in Guizhou. Methods
The fruits of 16 late-maturing plum resources in Guizhou were used as materials for the detection, and the content of
water, energy, total sugar, and amino acids were analysed and evaluated. Results The variation of water content of
16 late-maturing Guizhou plum was the smallest, and that of vitamin C was the largest, 2.12% and 38.83%,
respectively. The energy was 246.50 kJ/100 g-FW, belonging to low-energy fruit. Soluble solid content was 12.49%,
total sugar 8.86 g/100 g-FW, and total acid=<1.10%. Among mineral elements, potassium content was the highest,
followed by phosphorus, calcium and magnesium, and copper and manganese content was very little. The total
amount of amino acids was 0.32-0.84 g/100 g-FW, of which medicinal amino acids accounted for the highest while
aromatic amino acids accounted for the lowest. The comprehensive evaluation results showed that the nutritional
values of Qingcui plum, Wanxiangcui plum, Hongmai plum and Qimo plum were higher, while those of Qingshui
plum, Cuihong plum, Wangingcui plum and Chi plum were lower. Conclusion Sixteen late-maturing plum samples
have some differences in nutritional composition and their own characteristics, and Qingcui plum, Wanxiangcui plum,

Hongmai plum and Qimo plum, have higher nutritional value, which can be popularized and utilized in production
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after breeding or improvement.
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2 & ¥ 1 Bl (Rosaceae) & V. Bl (Prunoideae) %% J&
(Prunus)yf ¥y, 2 EFHT I L BN IR AR Z — B
FEACEFRFES, mHEAIRMF. S BT s
oK R BORSEIRE; BRAEEAL, I E RO TR
TSR, SRS . R . BN A R Sk
W20 41 (Food and Agriculture Organization of the United
Nations, FAO)ZE T4 i, 2019 4F, FREZH IR H A
198 J7 hm?, 7=t 680 Ji t, AR:E BRI B3 fe LA 1
HiP, SRINE BRI E AL 12.8 1 m? 2 B, BEeEZ
T, TERM LA PO | 3R R A 5 T R 5 E
EEMEM.

AT SRS i A PR 22 3R E Lo o ek,
HiEMNRER 2R g, st s, #5581
e e S AR R, DA SR R AR R MR AR FE AR 9
BE . TEZEMF ST A, I A R S Ay MR T
W T AR e A, TR 4R B AP SN T VD 4 0
A RSB FEAE T T 5P, SO0 B X A R
AR SRR T M S A VR, ZAE AN IR TR 2
Pl AR T AT S 28 A PR, B AR E  U20E 1od AR W] & il
(RN API L S L, Fiie T 38 A AT R
T JE 30 DCHE S AR R A (RS M MR R S
IR R4 R P A (8 T A A 4

ZE MR A KR SN ZER IS A R BT 5
ATNEZE 8 A A, 8 AaE" SRR Eit, &4
DT RR AR TR, B M, LRI SR AR
R BRI S, TR A BRI A L s . B
I, AT 2019 IR AT 50 B 2AAR BE IR 9 TR 2 Al
SETAE, ISR EFHIN 130~160 d. AEJITE 8 A Hh)
F 9 LA 16 (RS w MRy . W Fn R KAt
FRSFHAT AT RIS, LAIIE H B 55 A3 5 e A BE 2 7Y,
AL B T R AR B BOE 1) B AR LSRR

1 MR5ERE

L1 #R RFIRAEE

FEEA 10 )y 4H VI 25 (Zhenjiang plum) . & FF2
(Gaoping plum) . M 7 ifi (Wanxiangcui plum) . B & /i
(Wangingcui plum), K1-Z%(Datu plum), %j71.2%(Goujiang
plum). HMi%(Qingcui plum). & /K2 (Qingshui plum),
2 (Fengxiang plum), 4125 (Cuihong plum); REFI 6

fir: KZFZ(Damai plum). ZKZE(Qimo plum), £ %2
(Hongmai plum) ., iRZ=F(Chi plum)., 2$414%(Zihong plum) .
£14%¥(Hong plum); 7 H Bt M&E N, 8 Hhaj 2 9 ] FA)
B RS A R AR AR R 3 Bk, SREEM
R 7 Ny VAN N NN SN2 S N o031 1 I o S
FOBAEAE 85%Z PRSI A, TR 2.5 kg, MRS
ISR, Y, BT, -20 CCHERLE .

R (O3 A al, VEIRIRER A F]); BR . EEALBR (T
afi, PEPEAk LA WD), CEERHLE 95%) . A SAEN . Bk
i (R A (IR E R A R, AHER . A4 . EUkER
(e g TR A A R Fl); 17 R LR bR i
(4liE>99%, £ Sigma W), @AM HLL, 4iE
=99%, bR AR, B 45, B BRRBESE
BRI (20 >99%, [ KA €4 I8 Sl 1R Hr i i v
0o FLAIKTNIE 43 b7 40 () 24 4 AT Ak 23R A RS vl o

AB204 R, K - (Hit - Mettler 23 wl); T-20 A& b HL i
B BT 6 A (Ll AR A BRI EORS B AR A R A ED);
ICPMS-2030 HLJEFHE A 55 2 F I BT . LC-30A =808 AH
EIEL . GC2010 A AIEIL(H A 5 H2 Hl); DHG-9140A
T F, P I B0 IR T MR A (VRS % S R A A R )
HH-6 B4 i 8 5K 76 8 (E A f 25 A R A HD); L-8900 42
SR IEIR AT (H A H 378 Al); AAS novAA400 ST
WO BTN (7 FE HE S A D)

1.2 LWIE

2% (hEEYRERAER ) G 6 ME—IHM,
VEFEAK AT | BB . BEELYE . nIIAVERIEY . B, BER .
AR C. TR EIHRRG S E IR AT, KR ATH
TEIEIRC, 3 YOPATIN E U .

K432 88 GB 5009.3—2016 (& &4 ERbrE &
ORI E ) B — kil e R4S M ONYT
1594—2008 W& AR A BB AF4E e ARR-SE AL ),
BHEZE GB 5009.8—2016 { &M &4 EF Ml iR
Wi RETAEDWE . REME . ZZZRME . FUBRODNGE ) BB i, A
22 B8 NY/T 839—2004 (ff2) W, 44K C 28 GB
5009.86—2016 { & %4 FE ZARME & TP HUIR g 4 )
FE ) SE—IRIE, ARSI GB 5009.124—2016 ( &ih%
SEZRRE B EIERRAIIE ) WE; M. . . B
B AR, BESHE GB 5009.13—2017 ( i B RATHE &
ShERHIRISE ) . GB 5009.92—2016( & i 2e 4 E bRk &
SR AE RN AE . GB 5009.242—2017¢ B e A E RARE &
SR ESINAE ). GB 5009.241—2017¢ & it e 2 E R bR &
SREPEERINSE ) . GB 5009.91—2017( & i 2e 2 H bRl &
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AR BRAGISE ) L GB 5009.87—2016 (il ii 4
FATE B S PRI E ) s ; WIS ERETE YA T-20 #6K
FEEC R YT ONE; BEE S8 GB/Z 21922—2008( i
TR FEARE ) P8, AIBRS WA P o
SUST i 25016155 1S JL R ik (total amino acids, TAA); R
PE it A T A= 2H 21(World Health Organization, WHO)/Bt4 [
AR LGUETT PR U R T S e 1% (1973 48
A ST E R O i S B R R A R
H {8 (ratio of amino acid, RAA). % JE#2 L {H & %X (ratio
coefficient of amino acid, RC). H{H R %4> (score of ratio

coefficient of amino acid, SRC),

1.3 HEAIE
K JH Microsoft Excel 2003 #il SPSS 26.0 ¥4 #k 11453+
AT

2 HERE5HH
21 EREFRS

2.1.1 AmTRALSEEAN

BB EFRBUERESRR, B5 R,
DU FE PR B B R B R . M SR 1), 16 I BREARTE
TR H FUE IR AT TR 5 R BN KRB IMRIC A R C >
1% Lb> i £ 2F 4> SR> oW > 1T o [ R P> Re > K 4,
AP RSK I SRAE 82.00%~88.50%2 1], K 85.61%,
WRREON 2.12%, BERE RN, AR CTEE
0.59~1.81 mg/100 g'FW Z[al, ¥4 1.12 mg/100 g-FW, 4%

SRECH 38.83%, BHRRE KK, BEREMA, FiX
T SR PR AR AL A, BEHUR B R/, SR WL SRS A
AN HEAE TR CORITERR L 2 R 2 R S XUSR A TR 4R
P, Uk BH 5 M I AR BEIR B XU =F 5 I ARRAE

W BT R AR 5 R BN R BRIy 4 >4 > 85 > >
BESAR . H R B A TR 1270.00~2160.00 mg/kg FW 2],
YIH 1742.50 mg/kg FW, 285 250 13.79%, BHRRE /D,
B & B AE 0.27~7.89 mg/kg FW Z 0], HI{H 1.14 mg/kg-FW,
AR REN 170.99%, EHFRE RN NERITEA, SHE
BAEGHRRH S R Rmmite e, LR, FIRN
BERIEE, AR S bR b
2,12 ABERRSAD KA

RNy 2 (A V) SRR, SRA Pearson AH2C
REEA AR F2 R0 A, 25003 2. Kors
REt . AIEMERIEYY . RBE ROERR HeAR E ARE, Sk
£ C LR BEFAE, femSIAERIEY . SR
FL W BEIEMDE, 544 R C M A, SEEE
1R S S AUAESG, WIS PERIEA S S . WEIR HL R A
£ C EWMEBFHITMX, 52 RETML SHRERER
A MRS i R C BB EIEMSE, SR E
FIEMG, HAREWENHIG SRR SRR L2 B E 7
e, iR C SEAMBEEBETIG 2R EES
BERM B IEASE, SR B IEAE, SRR S
EAASE . HABMEFSARZ AR EA K, (CE M REA. 5
HH 3 2o 0 R T A 2 SR SN B R R A R AR A vT AT 2 55 2 A
KAEHRAIE IR, AR, X G E .

®1 ERERBSENLE

Table 1 Test results of basic nutrients

=T 3%y i/ ME R ¥ FrifE2E 5 5 F %
K53 1% 82.00 88.50 85.61 1.82 2.12
AER/(kJ/100 g FW) 198.00 309.00 246.50 31.02 12.59
B BT 4E/% 16.61 31.79 21.06 433 20.58
AIEPEREE Y/ % 9.30 15.60 12.49 1.62 12.95
JBBE/(2/100 g FW) 6.20 11.70 8.86 1.29 14.58
SR I% 0.51 1.10 0.71 0.14 19.67
BHIR L 5.64 21.27 12.70 3.43 26.96
4k 2 C/(mg/100 g FW) 0.59 1.81 1.12 0.44 38.83
W /(mg/kg-FW) 98.20 189.00 143.90 28.70 19.97
Hi/(mg/kg-FW) 0.27 7.89 1.14 1.94 170.99
£5/(mg/kg-FW) 56.80 152.00 86.32 30.44 35.27
£ /(mg/kg FW) 0.58 2.26 1.07 0.47 43.82
B /(mg/kg-FW) 58.40 102.00 74.43 12.25 16.46
B /(mg/kg-FW) 1270.00 2160.00 1742.50 240.24 13.79
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16 Oy JLSERER A IS 8 FhurhTy EIEER . 10 FhELATT
R, FHA: KRR > AR > S&8R > NEAR >
WEIR > =R > 2R R > HERR > HER > AR > 7K
WRRE > HER > HER > R & R > AR > HEARK >
R > BEIR . BIEER B EIE N 529.20 mg/100 g FW,

DFHE IR N 121.90 mg/100 g FW, JE 06754 RN
407.30 mg/lOO g FW. M4 1973 4£ FAO/WHO #2 i FiAH &
F1 T A b o S 0 SR B TR S R i PO T B R /Al
LR BETE 40%Z5 45 T 60%L) F, AT LA A b A A
PR AFF G AR AR e . 5o, SR AR | 2 R
BEESICR/NG: 2R > SRR > BRIk 2
1% > B SIEIR > TR S LR > 5 F R (W3 3).

R2 RIEFMOEHEXRY
Table 2 Correlation coefficients among nutritional components
HXRE ks feR sz E;ﬂ; w om0 e w om om ow om w
K4y 1.00
BEIE —0.99*%*  1.00
JEELagE 033 -031  1.00
A —0.94%* 0.94%*F _(.53% 1.00
B
MBE —0.88** 0.88%* —0.63** 0.96**  1.00
SR 0.46 045 0.74**  -0.52* -0.54*  1.00
BREREL  —0.71%%  0.71%% —0.64%*  0.75%*  0.82%* —0.78** 1.00
HEZC -0.54%  0.55%  —0.55%  0.70%*  0.69%* 041 048 1.00
IR 048 —0.51* —0.10 044 037 0.06 -0.32 -0.54* 1.00
B —0.53* 0.52* 042  0.60* 053* 021 046 031 000 1.00
i 021  -0.19 -0.17 -0.16 -0.17  0.07 -0.09 -0.07 0.15 020 1.00
5 038 038  0.52% 0.16 0.09 021 001 -036 -022 -0.10 -029 1.00
B 034 -036 039 -0.18 -0.12 -0.18 -0.06 -0.06 0.62** —0.06 0.56* -047 1.00
i 038 039  0.09 0.30 026 000 012 -025 -0.03 0.2 0.09 0.78** —0.08 1.00
i -0.08  0.07 —0.04 0.15 0.08 028 -0.10 -0.19 043 049 020 0.6 020 0.32 1.00
T * RN A M 5B 35 (P<0.05), ** R AH LR B35 (P<0.01),
*3 sEREANSEE
Table 3 Composition and content of amino acids
HIER /ME/(mg/100 g FW) i KAE/(mg/100 g FW)  ¥{H/(mg/100 g-FW) PRz BRZRRU%  HH/%
SR 321.00 841.90 529.20 0.14 26.11 100.00
DT BB 84.60 206.40 121.90 0.03 24.95 23.04
E RV L =Y 236.40 635.50 407.30 0.12 29.05 76.96
2 A R 182.80 514.60 304.30 0.09 30.48 57.49
fif R 2 LR 125.20 376.70 224.60 0.08 35.45 42.44
IR 2 SR 91.50 240.00 162.00 0.05 28.30 30.60
PR R R 105.10 328.70 197.20 0.08 38.63 37.25
TR R 68.60 164.70 96.50 0.02 24.42 18.24
R AR 60.10 149.00 85.50 0.02 25.82 16.15
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222 REAEBMER5HE TR, B E RN ER R . RCH I 45 L2,

HHEFRMERIIEE TR T B & w5 E LR )
T2 | Bt AL L], B HAEA HUA P B AL | Rl
FAMEOL . % 4 B ZERR LA LI, St IR BEIRUR 52
(0T R LR AN, 16 Iy SRR 7 AR 22 57 0 &
FE R LU (R AR FUME S e 1 B ) op o A R IR AL B
SERR A D 2§ R, RC > 1 7m0 iz b il S IR 1 39,
RC < 1 F/R Y infhibds @IEMAAX AL . RC B/
% TP — B 2R . SRC i T ¥k
FLEARXE S SR E, HAEBEEIE 100, Ui IR

WaTF G . KL ARN ), WMESE, 427, K
FARMELA M IE P, LA SES, FHS. A
TTZE IR A G SE AR R e o 2B 2R 3R e I 38 R A
PRI, 5P I 2 T 0 AR S 1 55— IR ) G 3 P Ay B R
FOAE R B BT 4 RN B HE P R B I > 4%
B> R S BOAF S BEN > HAKE > A% F > JUL
2> HVLAE > K42 > KED > HHE > EFES > fiar
4> mPEAE > R4 U B BHEAE A Y 0 T R 4l
LG B AR T B

=4 16 HRIMNEEHAFEIFERSA RAA, RC, SRC fE
Table 4 RAA, RC and SRC values of 16 late-maturing plums
IR AR mAER AR i+ htair  RNEAR+gER  hEiR SR SRC {1
) RAA 0.55 0.60 0.87 0.80 0.74 0.72 0.62
e 5 i 83.23
RC 1.68 1.67 1.75 1.47 1.70 1.59 1.63
. RAA 0.34 0.28 0.44 0.83 0.36 0.46 0.41
RAF 59.81
RC 1.05 0.79 0.88 1.53 0.82 1.02 1.09
RAA 0.31 0.32 0.51 0.74 0.50 0.43 0.36
A 2= 66.62
RC 0.95 0.90 1.02 1.37 1.13 0.96 0.94
RAA 0.04 0.03 0.06 0.03 0.05 0.05 0.04
LT 79.60
RC 1.10 0.96 1.13 0.62 1.14 1.10 1.13
- RAA 0.39 0.42 0.61 0.63 0.60 0.55 0.43
KA 80.26
RC 1.18 1.17 1.22 1.16 1.37 1.22 1.14
RAA 0.27 0.28 0.44 0.29 0.47 0.44 0.35
K+ZF 75.88
RC 0.83 0.77 0.88 0.53 1.08 0.97 0.91
RAA 0.37 0.40 0.59 0.26 0.51 0.55 0.44
K4 74.15
RC 1.12 1.12 1.18 0.47 1.17 1.21 1.15
RAA 0.27 0.24 0.34 0.63 0.39 0.38 0.35
Me41 2= 66.33
RC 0.84 0.68 0.68 1.16 0.90 0.83 0.92
RAA 0.21 0.24 0.37 0.26 0.34 0.31 0.26
W 80.72
RC 0.66 0.68 0.73 0.47 0.78 0.68 0.70
RAA 0.26 0.33 0.42 0.46 0.31 0.32 0.28
HYT 2 78.80
RC 0.79 0.92 0.83 0.84 0.70 0.70 0.75
N RAA 0.28 0.35 0.44 0.71 0.31 0.38 0.31
B 62.09
RC 0.86 0.96 0.89 1.32 0.70 0.84 0.81
RAA 0.03 0.04 0.05 0.05 0.04 0.04 0.04
Ak 81.63
RC 1.01 1.05 0.98 1.01 0.88 0.95 0.96
RAA 0.04 0.05 0.06 0.05 0.05 0.05 0.04
AN = 82.71
RC 1.21 1.25 1.19 1.01 1.12 1.13 1.15
) RAA 0.32 0.42 0.47 0.60 0.36 0.40 0.34
Ty LA 77.09
RC 0.98 1.16 0.94 1.11 0.82 0.88 0.91
RAA 0.03 0.03 0.04 0.03 0.03 0.03 0.03
H e 72.61
RC 0.76 0.86 0.73 0.56 0.61 0.70 0.77
RAA 0.35 0.42 0.50 0.31 0.36 0.51 0.41
CARA 82.26
RC 1.07 1.17 1.00 0.58 0.83 1.11 1.08
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23 EFMATERTOTW
23.1 ERSBETHH

iz FH SPSS 26.0 X [ AR B UEF TAR AL AR B, TR IR
TR B 22 6] S A0S [ (s, (A v A s A T Lk
W45 3 WA B RRAEAE F DTRRRE RS T T A 4RI, ANk 5
R, B ANERS PCL, PC2, PC3, PC4 AHE(ERT 1,
itk Rk 84.58%. i, Esr PCL MY TTHRE Ky
41.97%, L4 T 4R ZH TR E B . AT ETEY
MU RER. KRR E R T 0.90, TEIIX L >
X PC1 s R, kAR PCL; PC2 TTHkEH 19.93%,
FERER AT IR, ULHHESX] PC2 SZmdkAk, Wk
PC2; PC3 TGifkFR N 14.78%, M MER K, UEHIAIXT
PC3 ALK, AIEFRHLIR PC3; PC4 TTHRE N 7.90%,
BERA TR, DA ARERXT PC4 RIER K, AR
FRICER PC4. RO AT as W, PR 5 e 2= 05 U
BRI T G OIERRE: ATATEEIEY . B, AER
KGR S LR

RS ERAATHEHERR

Table S Principal component analysis's total variance

232 BHRGAEN
R 32 43 288 Ay B35 LA 32 843 A e g A 45 AE AL TS
M3, 153 4 A B RS P ERAPE BRI DAY 28 B BN RRE 7] 4
PURRAE ) e A A 4 4 F R 1 s Bk 2
F1=-0.37X,+0.37X,-0.24X5+0.39X,+0.38X5-0.25X+0.3
4X+0.28Xg-0.19Xg+0.23X10-0.06X;,;+0.05X 15-0.09X,3+0. 10X,
+0.01X;5 1)
Fy=-0.15X,4+0.16X,+0.42X3+0.02X,4-0.03X5+0.25X,-0. 1
1X7-0.17Xg-0.24X-0.10X0-0.26 X, ;+0.51X,,-0.43X,3+0.30X 14
+0.00X 5 )
F3=-0.06X,40.05X,-0.04X3+0.07X,+0.04X5+0.10X-0.0
3X7-0.26Xg+0.37Xg+0.30X10+0.28% 1 +0.20X,,+0.26X 5+0.41
X14+0.56X,5 3)
F4=-0.01X,+0.03X,+0.14X5+0.09X4-0.01X5+0.48X4-0.2
5X,4+0.31Xg-0.22Xg+0.42X 1 p+0.15X1-0.26X2-0.23X3-0.34X,
++0.32X5 4)
LI 4 A F o A A 32 B0 1 SRR o T R R
BB TR Y EL AR, LR B TR A
F=(F,*41.970 +F,*19.928+F;*14.783+F,*7.901)/84.583
Hdr B ol PCL R 15453, Fy i PC2 £S5, Fs
H PC3 ERIMFIT, By PCA R 35T
LEATE R (GR OHEF N HMZE > AN > a1

P> CRZE S BT > L1781 > A2 > HTLA > KA

explanation . o . .
PN L e s e >i%él§>%f¥§>ﬁi§>¥ﬁ7k%>ﬂfﬁélé>ﬂﬁﬁﬂﬁ?
RZEF, B56 16 DR 5 R A5 /T LU 1, HEAET
A (B 6.30 2.99 2.22 1.19 2 (i M A A e, B REGRE . FIVEMERETRY . SR
SR % 4197 19.93 1478 290 MR C s, MRS R, PRSI Hik
RS CREFHANKS . Gea . ATETERTEY . B
FitmimkE/% 41.97 61.90 76.68 84.58 Y 2 C i
F6 ETHABHRHEF
Table 6 Scores and ranking of principal components
(R Fi F) F; Fs F (% 35g
75 e -2.09 -2.16 1.30 -2.06 -1.51 15
R -5.31 1.75 -1.39 1.66 -2.31 16
WA= 0.18 —0.64 0.04 1.35 0.07 7
AR -1.49 3.30 1.00 ~1.11 0.11 6
KA -0.94 -0.99 -2.52 -1.05 —1.24 13
Ktz -1.29 -0.90 0.62 -0.05 -0.75 12
KEZ% 0.44 —2.81 2.47 0.49 0.03 9
Mazr 2= -2.13 -1.52 0.28 -0.34 ~1.40 14
A 5.29 0.28 —0.83 -0.30 2.52 2
FHYTZE 0.89 0.29 -1.55 -0.70 0.17 5
[ s 0.88 -0.76 -2.17 -0.56 -0.18 11
A 0.97 2.17 1.79 -0.87 1.22 3
Lz ~1.46 2.06 0.83 0.26 -0.07 10
B2 0.78 -0.74 -1.43 1.01 0.06 8
A 422 1.62 0.40 0.40 2.59 1
CRZE 1.05 —0.94 1.17 1.85 0.68 4
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XTHTI 16 £ Mazhds il BUk AT R RS0, A 1
ATLAVE H, AEZSIABE R 10 BHER R 4 25, mdpdfig K45
H—F, RGBT TR SR, HgEERCE
e, BEEERMMEE . WEE . AEEMERERR—
XK, X—FReR. ATIEMEETEY) . B, BRR . BE. MY
wE, SEERENES. BENE. SULF. AL, B
T AFETHMOERN K, X—-KECLTLE. BE5E
L EEEUE IR E AR AL, MEE M. K EEE, s,
BMSEMAREER h—R, XK. WKL, Z5ER
BEL WL EEES, SFEERM AR, RS
M58 G IR as A A —B, U8 IR o M BE A 25 5%,
XA — A, @ R 2 R AT A 2S, AT LA
AR RE B, BIRWS I,

0 5 10 15 20 25

=i T T T T T
kié?}—

b YA~

HHeZ
ki?
B e
ﬁﬂ?:]
A
RZET |
az=F
MagrzE
A2 |
A, =
TR

ok
%Wé————J

BT 16 By R i B RGERE

Fig.l Cluster analysis of 16 late-ripening plums

3 54

SR S ) S A 1 25 Sk — LR AT 5 i #R
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