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Abstract

The purpose of this study was to investigate the physicochemical properties of Su Ri Chwi (Synurus
palmatopinnonatifidus var.indivisus KiTAM.) cooked in different solution (distilled water, 1% salt and
1% sodium bicarbonate added water) and time. The content of crude fiber showed the highest percen-
tage among the alcohol-insoluble solids of cooked Su Ri Chwi. The contents of Ca and Mg were
decreased by the addition of 1% sodium bicarbonate. The main neutral sugars of alcohol insoluble
solids were arabinose, galactose, and glucose. The content of glucose was increased regardless of
method used. The main neutral sugars of crude pectins were rhamnose, arabinose and glucose. Galac-
tose was increased by the cooking. The gel chromatography on Sepharose CL-4B indicated that the
pectin extracted from cooked Su Ri Chwi had lower molecular weight distribution than that of the
raw Su Ri Chwi. Total pectin was decreased by the cooking method used. The amounts of soluble
pectins of Su Ri Chwi cooked in 1% sodium bicarbonate added water were lower than those of raw

material.
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Table 1. The yield and composition of alcohol-insoluble
solids of cooked Su Ri Chwi (%)

Sample Yield Moisture Crude protein Ash Crude fiber

S 8.0 4.00 18.94 5.10 34.16
S 116 3.79 26.89 2.80 33.01
S; 12.9 391 27.21 3.26 30.11
Sy 11.8 3.81 28.25 3.53 32.36

S;: raw

S,: cooked in distilled water

Ss: cooked in 1% salt added water

Ss: cooked in 1% sodium bicarbonate added water.

Table 2. Mineral composition of alcohol-insoluble so-

lids extraced from cooked Su Ri Chwi (mg%)
Sample Na K Ca Mg Fe
S 173.7 3534 1624.8 725.7 42.0
S, 249.6 182.7 1356.6 736.5 58.0
S; 747.7 425.7 1421.2 664.8 48.3
Ss 480.6 214.7 1086.2 388.1 23.7
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Fig. 1. Chromatograms of neutral sugars of alcohol in-
soluble solids extracted from cooked Su Ri Chwi.

Table 3. Percent distribution of neutral sugars of alco-
hol insoluble solids extracted from cooked Su Ri
Chwi (%)

Sample Rhamnose Arabinose Galactose Glucose Xylose

S 4.90 24.89 19.11 4178 9.33
S; 0.96 20.77 15.34 57.19 5.75
Ss 3.16 18.97 13.44 58.50 593
S, 2.26 23.02 18.87 48.30 7.55
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Table 4. Soluble pectin content of alcohol insoluble

solids extracted from cooked Su Ri Chwi (%)

Sample  WSP ASP HSP SSp Total
S 0.99 411 3.28 271 11.09
S, 113 3.96 2.52 2.01 9.52
S; 0.90 4.20 3.16 212 10.33
Sy 1.25 3.70 1.67 151 8.13

WSP: water soluble pectin, ASP: ammonium oxalate solu-
ble pectin, HSP: hydrochloric acid soluble pectin, SSP:
sodium hydroxide soluble pection.
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Fig. 2. Elution patterns of the extracted soluble pectins

from cooked Su Ri Chwi on sephalose CL-4B.
WSP: water soluble pectin, ASP: ammonium oxalate so-
luble pectin, HSP: hydrochloric acid soluble pectin, SSP:
sodium hydroxide soluble pectin, ®: raw, O: cooked
in distilled water, 8: cooked in 1% salt added water,(0:
cooked in 1% sodium bicarbonate added water
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Table 5. Percent distribution of neutral sugars of crude

pectin extracted from cooked Su Ri Chwi (%)

Sample Rhamnose Arabinose Galactose Glucose Xylose
S 9.38 29.69 46.88 9.38 4.69
S, 18.09 19.15 53.19 4.26 4.26
S; 2252 18.92 49.55 3.60 3.60
Ss 11.58 22.11 54.21 2.11 2.11

Table 6. Changes of galacturonic acid and methoxyl
contents, and degree of esterification of crude pectin

extracted from cooked Su Ri Chwi (%)
Sample GA* DE** Methoxyl
S1 53 514 4.8
S2 48 63.9 54
S3 54 61.0 5.8
$4 53 62.1 5.8

*GA: galacturonic acid, **DE: degree of esterification.
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Fig. 3. Elution patterns of the extracted crude pectin

from cooked Su Ri Chwi on sephalose CL-4B.
WSP: water soluble pectin, ASP: ammonium oxalate so-
luble pectin, HSP: hydrochloric acid soluble pectin, SSP:
sodium hydroxide soluble pectin, @®: raw, O: cooked
in distilled water, B: cooked in 1% salt added water,
0: cooked in 1% sodium bicarbonate added water
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