
Apport calorique

  28 kcal  pour 100 g

 83,50 g  Eau

 1,90 g  Fibres

 13,40 g  Glucides

 0,13 mg  Cuivre

 15 mg  Vitamine C

Raw product

FICHE NUTRITIONNELLE

QUINCE
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PHYSICAL AND ORGANOLEPTIC CHARACTERISTICS

COMPOSITION CHARACTERISTICS (EXCLUDING MACRONUTRIENTS,
VITAMINS AND MINERALS)

RAW

The following values are approximate and depend on variety, season, ripeness, cultivation conditions, etc.  In the
Ciqual table, energy values are calculated from the contents of lipids, protein, carbohydrates, dietary fibre, polyols,
organic acids and ethanol, each with a specific energy value. Since quince is a food in which the presence of
polyols and/or organic acids is suspected, and Ciqual does not have compositional data to quantify them, no
energy value has been calculated (Ciqual 2020).
COMPOSITION TABLES
For each nutrient, the tables provide information on the content, minimum and maximum values, as well as the
percentage of the Dietary Reference Value  (DRVs) for 100 g net of whole raw quince (except for the table on
polyphenols, which refers to peeled raw quince).

MACRONUTRIMENTS

Valeurs

DESCRIPTION

The quince tree (Cydonia oblonga) belongs to the Rosaceae family.

It is native to warm temperate regions, including Asia Minor ( Orhan, 2014).

Turkey has the largest production of quince (22% of world production), followed by China, Uzbekistan, Morocco,
Iran, Argentina and Azerbaijan (Orhan, 2014).

Quince is a small (5-8 m high and 4-6 m wide) deciduous tree (Orhan, 2014).

Its fruit resembles apples and pears, bright yellow in colour when ripe (Orhan, 2014), hence the distinction of
2 subspecies:

Cydonia oblongamaliformis, apple-shaped fruit;

Cydonia oblongapyriformis, pear-shaped fruit (Yüksel, 2013).

Polyphenol oxidase is the enzyme responsible for the browning of quince during ripening (Yildiz, 2020).

Quince contains notable amounts of phenolic compounds, such as flavonoids and phenolic acids, and
secondary metabolites, such as procyanidins, shikimic acids and quinic acids ( Sut, 2019 ). They give the fruit
anti-carcinogenic, anti-allergic, antimicrobial , as well as antioxidant properties that are thought to limit
oxidative stress associated with many pathologies (Sut, 2019 ; Hendrich, 2020).

Bioactive compounds in quince, such as phenolic compounds and ascorbic acid, are reported to have anti-
ulcer properties, reduce the risk of osteoporosis in women, lower blood glucose and blood cholesterol, and
stabilise the nervous system (Yıkmış, 2019).

The polyphenols contained in quince reportedly present antioxidant, anti-inflammatory and antibacterial
capacities, in particular against E. coli (Hendrich, 2020).

The main amino acids present in the fruit are aspartic acid, asparagine and glycine or hydroxyproline (Silva,
2004).

COMPOSITION ET ANALYSE NUTRITIONNELLE
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Valeurs

Constituant (g) Teneur moyenne
Min-Max

pour 100 g % VNR

Eau 83,50 - -

Fibres 1,90 - -

Glucides 13,40 - 5,15

dont Sucres 6,30 - 7

Lipides 0,10 - 0,14

dont Acides Gras Saturés 0,0085 0,007 - 0,01 0,04

Protéines 0,51 0,40 - 0,63 1,02

Sources

Constituant (g) Quantité Min-Max % VNR

Eau Ciqual 2020 - -

Fibres Ciqual 2020 - -

Glucides Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

dont Sucres Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Lipides Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

dont Acides Gras Saturés Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Protéines Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Zoom on carbohydrates

Quince contains a quantity of carbohydrates (13.40 g per 100 g) which is higher than the average content found
in fresh fruit: about 11.31 g per 100 g.
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Zoom on fibres

Zoom on proteins

Zoom on lipids

*Regulation (EC) No 1924/2006 of the European Parliament and of the Council of 20 December 2006 on nutrition
and health claims made on foods. 

MINÉRAUX ET OLIGO-ÉLÉMENTS

Valeurs

Constituant Teneur moyenne
Min-Max

pour 100 g % VNR

Calcium (mg) 11 - 1,38

Chlorure (mg) - - -

Cuivre (mg) 0,13 - 13

Fer (mg) 0,70 - 5

Iode (µg) 0,40 - 0,27

Magnésium (mg) 8 - 2,13

Manganèse (mg) - - -

Phosphore (mg) 17 - 2,43

Potassium (mg) 197 - 9,85

Sélénium (µg) - - -

Sodium (mg) 4 - -

Zinc (mg) 0,04 - 0,40

Sources

Constituant Quantité Min-Max % VNR

The amount of fibre in quince (1.90 g per 100 g) is lower than the average content in fresh fruit (2.77 g per 100
g).

The protein content of quince (0.51 g per 100 g) is lower than the average amount in fresh fruit: 0.93 g per 100
g.

Its fat content (0.10 g per 100 g) is lower than the average amount in fresh fruit: 0.56 g per 100 g.

Quince is fat-free* as it contains less than 0.5 g of fat per 100 g.

Aprifel© - Fiche Nutritionnelle Quince - 21 Septembre 2026

https://www.aprifel.com/fr/article-dossier/fibres/
https://www.aprifel.com/fr/article-dossier/proteines/
https://www.aprifel.com/fr/article-dossier/les-lipides/


Calcium (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Chlorure (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Cuivre (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Fer (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Iode (µg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Magnésium (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Manganèse (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Phosphore (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Potassium (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Sélénium (µg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Sodium (mg) Ciqual 2020 - -

Constituant Quantité Min-Max % VNR
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Zinc (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Constituant Quantité Min-Max % VNR

Zoom on minerals and trace elements

VITAMINES

Valeurs

Constituant Teneur moyenne
Min-Max

pour 100 g % VNR

Provitamine A Béta-carotène (µg) - - -

Équivalent Vitamine A (µg) - - -

Vitamine B1 (mg) 0,02 - 1,82

Vitamine B2 (mg) 0,03 - 2,14

Vitamine B3 (mg) 0,20 - 1,25

Vitamine B5 (mg) 0,081 - 1,35

Vitamine B6 (mg) 0,04 - 2,86

Vitamine B9 (µg) 3 - 1,50

Vitamine C (mg) 15 - 18,75

Vitamine E (mg) 0,55 - 4,58

Vitamine K1 (µg) - - -

Sources

Constituant Quantité Min-Max % VNR

Provitamine A Béta-carotène (µg) Ciqual 2020 - -

Quince has a high copper and potassium content. It provides the equivalent of:

13% of DRVs for copper, i.e. 0.13 mg per 100 g; according to the Ciqual 2020 table, quince is one of the fruits
with the highest copper content;

9.85% of DRVs for potassium, i.e. 197 mg per 100 g.

The other minerals and trace elements are present in quantities representing less than 6% of DRVs.
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Équivalent Vitamine A (µg) Calcul à partir de la
valeur Provitamine A

Béta-carotène*

- Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Vitamine B1 (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Vitamine B2 (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Vitamine B3 (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Vitamine B5 (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Vitamine B6 (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Vitamine B9 (µg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Vitamine C (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Vitamine E (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Vitamine K1 (µg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Constituant Quantité Min-Max % VNR

Zoom on vitamins

Quince is a source of vitamin C as it provides the equivalent of 18.75% of DRVs, i.e. 15 mg per 100 g.
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*Calculation made: Beta-carotene / 6+ retinol

POLYPHÉNOLS

Valeurs

Constituant (g) Teneur moyenne
Min-Max

pour 100 g

Flavonoïdes (mg) 5,84 5,42 - 6,53

dont Flavonols (mg) 0,59 0,17 - 1,28

dont Flavanols (mg) 5,25 5,25 - 5,25

Acides Phénoliques (mg) 13,39 0,71 - 29,95

dont Acides Hydroxycinnamiques (mg) 13,39 0,71 - 29,95

Polyphénols totaux 19,23 6,13 - 36,48

Sources

Constituant (g) Quantité Min-Max

Flavonoïdes Phenol Explorer, version 3.6
Méthode utilisée :
Chromatographie

-

dont Flavonols Phenol Explorer, version 3.6
Méthode utilisée :
Chromatographie

-

dont Flavanols Phenol Explorer, version 3.6
Méthode utilisée :
Chromatographie

-

Acides Phénoliques Phenol Explorer, version 3.6
Méthode utilisée :
Chromatographie

-

dont Acides Hydroxycinnamiques Phenol Explorer, version 3.6
Méthode utilisée :
Chromatographie

-

Polyphénols totaux Phenol Explorer, version 3.6
Méthode utilisée :
Chromatographie

-

Zoom on polyphenols (per 100 g of peeled quince)

The other vitamins are present in quantities representing less than 5% of DRVs.

Polyphenols are substances with an antioxidant effect.

Quince contains mostly hydroxycinnamic acids (70%), a family of phenolic acids.
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ALLÉGATIONS NUTRITIONNELLES ET DE SANTÉ RAW

According to the definitions of nutrition claims as set out in Regulation (EC) No 1924/2006 on nutrition and health
claims, and in view of the composition of raw quince, the following claims may be used:

NUTRITION CLAIMS OF RAW QUINCE

HEALTH CLAIMS (FOR A CONSUMPTION OF 100 G OF RAW QUINCE)

Vitamin C

ALLÉGATIONS NUTRITIONNELLES ET DE SANTÉ

Fat-free (100 g of quince contain less than 0.5 g of fat)

Source of vitamin C (100 g of raw quince provide the equivalent of more than 15% of DRVs).

Vitamin C contributes to:

normal function of the immune system during and after intense physical exercise,

normal collagen formation for the normal function of blood vessels,

normal collagen formation for the normal function of bones,

normal collagen formation for the normal function of cartilage,

normal collagen formation for the normal function of gums,

normal collagen formation for the normal function of skin,

normal collagen formation for the normal function of teeth,

normal energy-yielding metabolism,

normal functioning of the nervous system,

normal psychological function,

normal function of the immune system,

protection of cells from oxidative stress,

reduction of tiredness and fatigue,

regeneration of the reduced form of vitamin E.

Vitamin C increases iron absorption.
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