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ABSTRACT

In this study, dietary fiber contents in vegetables and scaweeds were determined by Mongeau-
Brassard method and the AOAC official method. The average total dietary fiber(TDF) conients
by AOAC official method were 6% for vegetables, and 33% for seaweeds. The average ratios
of soluble dietary fiber(SDF) contents to TDF contents were 47% for vegetables and 57%
for seaweeds. The differences between TDF values(dry basis) by two methods were 1.0% ~9.0%
for vegetables except bellflower root and 1.0% ~8.0% for seaweeds. TDF+ error boundary values
by Mongeau-Brassard method were a little higher than those by AOAC official method. But,
F/Fc of all samples were lower than 1.0. Therefore, Mongeau-Brassard method was evaluated

as precisely as AOAC official method.
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Table 1. Proximare percent compositions of some vegetables and seaweeds

. Crude Crude Crude Total
Sample Moisture protein fat ash carbohydrate

Zk(Mustard leaf) 84.9 44 0.3 2.1 8.2
# (Chwi) 79.1 4.9 0.5 1.9 13.8
W o] (Shepherd’s purse) 76.5 74 0.5 1.7 13.9
7 utE 7] (Sweet potato stalk) 93.7 0.5 0.1 0.4 133
% 27 (Bellflower root) 85.0 1.9 0.2 0.5 12.4
P9 (Tangle) 11.3 20.2 2.0 24.4 42.1
7(Laver) 7.1 43.8 1.2 8.3 39.6
I} (Sea laver) 6.8 34.3 1.5 154 42.0
thA v Dashima) 9.0 7.5 1.6 21.7 602
E(Tod) 90.1 1.2 0.1 5.5 5.1

*Values are the mean of triplicates
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Table 2. Total dietary fiber contents by AOAC method (%)
TDF Error?
Sample Dry basis AR basis SDP Ccv* boundary
Mustard leaf 33.97 5.13 0.24 0.71 1.02
Chwi 37.18 7.77 0.58 1.56 2.51
Shepherd’s purse 37.7% 8.87 0.57 0.98 1.59
Sweer potato stalk 74.66 4.70 0.46 0.62 1.96
Bellflower root 23.24 3.46 0.14 0.60 0.60
Tangle 4843 4297 1.74 3.59 4.85
Laver 33.97 31.56 0.49 1.44 2.11
Sea laver 31.85 29.68 0.35 1.10 1.52
Dashima 31.483 28.59 0.51 1.62 2.20
Tod 36.96 5.67 0.35 0.95 1.49

. Standard deviation based on dry basis

[=SRNS R

D All average are the mcan of uiplicates. AR basis : as-received basis

: The coeflident of variadon=(SD/Average dietary [liber) X100
: The error boundary indicates 95% conlidence limits by T-test

Table 3. Insoluble, soluble and total dietary fiber contents by Mongeau-Brassard method (%, dry basis)

Sample Insoluble Soluble Total dietary fiber Error®
dietary fiber dictary fiber TDF SD 0% boundary

Mustard leaf 15.81 11.62 27.43 0.32 1.17 1.28
Chwi 14.98 21,20 36.18 1.58 4,37 5.03
Shepherd’s purse 17.63 11.99 29.62 0.90 3.04 2.86
Sweet potato stalk 52.06 15.81 65.87 0.87 1.32 5.69
Bellflower toot 10.92 26.42 37.34 0.43 .15 1.57
Tangle 14.61 26.16 40.77 0.82 2.01 2.40
Laver 19.24 22.28 41.52 1.09 2.63 3.11
Sea laver 17.41 18.04 35.45 0.82 2.31 2.20
Dashima 8.88 21.12 30.00 0.93 3.27 2.54
Tod 22.50 20.49 42.79 1.05 2.45 2.70

a ! The coefficient of variaton=(SD/Average dietary fiber) >} 100
b : The error boundary indicates 95% confidence limits by T-test
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Fig. 1. Insoluble, soluble and total dietary fiber contents
of vegewbles and seaweeds by Mongeau-Bras-
sard method. The numbers above the bar graph
show the percent ratio of SDF 10 TDF.
Abbreviaton ML ; mustard leaf, CH ; chwi,
SP i shepherd’s purse, SPS ; sweet powmto stalk,
BR ; bellflower root, TA; tangle, LA : laver,
5L sea laver, DA : dashima, TO : tod.
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ig. 2. Comparison of total dietary fiber values between
AOAC method and Mongeau's method.

Table 4. Comparison of precision of Mongeau-Bras-

sard method

Sample F=5§5,"/5, F/Fcb
Mustard leaf 1.78 0.09
Chwi 7.42 0.39
Shepherd’s purse 5.92 0.31
Sweer potato stalk 3.58 0.19
Bellflower root 9.43 0.49
Tangle 0.22 0.01
Laver 4.95 0.26
Sea laver 5.62 0.29
Dashima 3.69 0.19
Tod 9.00 0.47

a. 8 . Standard deviadon of AOAC’s TDF
S; ; Standard deviation of Mongeau's TDF
b : Fc: Critical values for F at the 5% level
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