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Abstracts

This study was conducted to obtain the basic information for the classification of Perilla
spp. based on their major morphological characteristics for the 20 local collections of perilla
distributed in Korea. The results of this experiment were summarized as follows: Several
morphological characteristics were investigated. Seed color was classified to four groups with
greshywhite, greshybrown, brown and darkbrown. The 1,000 grain weight, 11 accessions
were below 3.5g, four accessions was 3.6g to 4.5g and five accessions was 4.5g. to 5.07g.
There was two types of stem color, red and green, 15 accessions was green and 5 accessions
including Andongjaerae, Yeupsil, Ockdong, Cheongsonglaerae and Chugjasc were red color.
In fatty acid composition of 20 accession of perilla seeds, unsaturated fatty acid(linolenic
acid) composition was 60% in average. Among 20 accessions, Fuseongjaerae showed the
highest content(65%) and Yeongyangjaerae the lowest(54%) linolenic acid content. In the
cytogenetical studies on the four accessions including Andong, Yeupsil, Yeongkwang and
Daeyeong, the number of chromosomes were 2n—=38.
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Table 1. The 20 accessions of Perilla used in this study.

Accession No. Cultivar Accession No. Cultivar
01 Nampho 1 Ockdong
02 Daeyeong 12 Euseong
03 Suweon 8 13 Chugjaso
04 Asan 14 Cheongsong
05 Andong 15 Cheongju
06 Yeupsil 16 Chilgock 1
07 Yeongkwang 17 Chilgock 2
08 Yeongdeog 18 Chilgock 3
09 Yeongyang 19 Chilgockheuk
10 Yaecheon 20 Phocheon
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Table 2. Morphological characteristics of the 20 accession,

Acdcession No. Cultivar Seed color 1,000 grain Stem color
weight(g)

01 Nampho Greyish-brown 3.24 Green

02 Daeyeong Greyish-brown 2.20 Green

03 Suweon 8 Greyish-brown 4,93 Green

04 Asan Greyish-brown 2.55 Green

05 Andong Greyish-brown 473 Red

06 Yeupsil Greyish-brown 2.55 Red

07 Yeongkwang Brown 2.60 (reen

08 Yeongdeog Greyish-white 4.38 Green

09 Yeongyang Greyish-brown 3.92 Green

10 Yaecheon Greyish-brown 4.95 Green

11 Ockdong Greyish-brown 4.84 Red

12 Euseong Greyish-white 3.91 Green

13 Chugjaso Darkish-brown 146 Red

14 Cheongsong Greyish-brown 5.07 Red

15 Chengju Greyish-brown 3.09 (Green

16 Chilgock-1 Greyish-brown 3.12 Green

17 Chilgock-2 Greyish-brown 3.27 Green

18 Chilgock-3 Greyish-brown 3.10 Green

19 Chilgockhuk Darkish-brown 3.81 Green

20 Phaochen Darkish-brown 2.74 Green

Table 3. Fatty acid composition in 20 accessions of Perilla seed.
Accession No.  Cultivar Fatty acid(%)*

01 Nampho 747 2.02 14.12 14.39 59.49
02 Daeyeong 7.28 217 15.98 13.53 59.29
03 Suweon 6.96 1.89 16.95 13.10 59.70
04 Asan 6.76 1.92 15.45 12.22 61.18
05 Andong 6.85 2.01 13.58 14.75 60.99
06 Yeupsil 7.27 2.12 15.61 1340 60.04
07 Yeongkwang 6.65 1.98 16.87 13.34 59.83
08 Yeongdeog 7.24 2.15 14.81 14.60 59.58
09 Yeongyang 8.18 2.37 17.36 15.75 53.78
10 Yaecheon 6.63 2.44 14.77 13.14 61.14
11 Ockdong 6.96 2.09 14.85 15.26 57.60
12 Euseong 5.79 0.10 13.79 14.05 64.82
13 Chugjaso 5.85 249 14.23 13.73 59.72
14 Cheongsong 7.62 2.01 14.15 14.38 59.08
15 Chengju 6.56 2.19 13.97 12.85 60.55
16 Chilgock-1 740 1.93 15.58 11.43 61.88
17 Chilgock-2 7.28 2.29 15.74 11.74 60.85
18 Chilgock-3 8.12 2.23 15.92 12.77 59.53
19 Chilgockhuk 6.79 191 1531 13.16 60.81
20 Phochen 744 1.96 16.19 13.29 58.76

* 1 C16 : Palmitic acid
C18:2 Linoleic acid

C18:0 Stearic acid
C18:3 Linolenic acid

C18:1 Oleic acid
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Figure 1. Linolenic acid composition of 20 perilla accessions and their frequency distribution
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Figure 2. Chromosome number in four perilla collections.
A; Yeupsil, B; Andong, C; Asan, D; Yeongkwang. These four collections are 2n=238.
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