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Abstract

The study was carried out to investigate the proximate composition, amino acids, dietary fiber,
ascorbic acid and minerals contents of seven edible wild vegetables; an Evening Primerose(S,), a
Spiderwort(S,), the Flower of a Convolvulus(Ss), So Ru Jaeng Yi(S:), Shoe Bi Rum(S;), O Yi Pul(Se),
Jip Sean Na Muk(S;). Results as summarized as follows: 1. The moisture contents of samples were
determined as 64.43~88.30% The largest amount of them was contained in a Spiderwort(S; and
the smallest was in a Jip Sean Na Mul(S;). 2. The crude protein contents of samples were determined
as 2.71~8.10%. The largest amount of them was contained in a O Yi Pul(Sy), the smallest was in
the Spiderwort(S,). 3. A relatively large amount of total amino acids were determined in samples.
The abundant amino acids existed in the samples were Glutamic acid(10%), Lysine(8%), Leucine(8%)
and the content of Methionine was very low. The highest level of them was found in the Convolvulus(S
9, 44196 mg% and the lowest was Shoe Bi Rum(Ss), 2,393.1 mg% 4. The Ascorbic acid contents of
samples was determined as 55.99—31.80 mg. The highest level of them was found in the Jip Sean
Na Mul(S;) and the smallest was in the Primerose(S;) 5. The mineral contents of samples were deter-
mined. A relatively large amount of K, Ca and Mg were found in the samples. Especially the level
of Iron was higher than that of any other vegetables. 6. The contents of dietary fiber were determined
as 318~79.9%. The highest level of them was found in the Convolvulus(S;) and the lowest was
in the Spiderwort(S;). The highest level of them was found in the Convolvulus(S;) and the lowest
was in the Spiderwort(S;). From the above mention, we can say that the contents of protein, fat,
fiber, total amino acids and iron were abundant in wild grasses than that of any other wild and
cultured vegetables. The contents of ascorbic acid, potassium, calcium and magnesium were similar
and the moisture is significantly low compared with any other vegetables.
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Table 1. Description of wild grasses used in this study

Description Scientific name Sample number Common name
dgto] ¥ Oenothera lamarckiana Seringe S, Evening primerose

@ 4E Commelina Communis L. S Spiderwort

L I 3 Calystegia Japonica from Vulgaris Hara Ss The flower of a convolvulus
A&a}o) Rumex Coreanus Nakai S, So Ru Jaeng Yi

4 v & Portulaca Oleracea Ss Shoe Bi Rum

2 0 & Sanguisorba officinalis Ss O Yi Pul

AAHE Argimonia poisa var. Japonica Nakai S; Jip Sean Na Mul

Table 2. The Operating Conditions for Amino Acid
Analysis

Instrument Hitachi 850 Auto Amino Acid
Analyzer

Column 2.6% 150

Jon-Exchange resin # 2619

Analysis cycle time 70 min

Buffer Flow rate 0.225 mJ/min

Ninhydrin Flow rate 0.3 ml/min

Column pressure 80~ 130 kg/cm?

Ninyhydrin pressure 15~35 kg/cm?

Buffer change steps 5 steps

Column temperature 53C
Optimum sample quality 37 mole/50!
N; gas pressure 0.28 kg/cm?
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Table 3. Standard Condition for Minerals Absorbance
by A.AS

Element Wave length  Slit setting Flame

(nm) (nm) description

Ca 4227 0.7 air-acetylene

Cu 324.7 0.7 y

Fe 2483 0.7 v

Zn 2139 0.7 v

K 766.5 0.7 "

Na 589.0 0.7 v

Mg 285.2 0.7 .

Mn 2795 0.7 ”

Table 4. Proximate Compesition in Samples
(% dry materials)

Sample Moisture  Crude Ash  Carbodydrate

Protein Fat Crude fiber Sugar
S 8298 464 256 471 3.10 201
S, 8803 292 223 299 3.09 0.74
S 8542 397 255 344 252 2.06
S, 8534 271 099 530 327 240
Ss 7069 810 232 589 231 1269
S 6443 766 195 339 12.74 9.83

Samples: Same as the table 1
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Fig. 1. Contents of Ascorbic Acid in Samples (mg/100
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Table S. Total Amounts of Amino Acid Composition in Raw Samples (mg/100 g dry material)
Sample
Amino Acid S > S S S S S
His 1365 1799 1779 1735 1228 1662 1214
3.7 4.2) 4.0 44 5.1 44) 4.
Met 129 319 228 134 8.1 134 6.6
03) 0.7 0.5) 03) 0.3) 0.4) 02}
Ile 1485 2039 2221 195.0 1134 1788 1429
4.0 4.8) (5.1) 4.9) 4.7 4.8) 4.8)
Leu 265.3 3735 4233 362.8 215.0 3378 271.0
(7.2) &7 9.6 9.2) (8.9 9.1) 92)
Lys 250.2 359.6 358.6 290.6 1993 2771 237.1
6.8 (84) (C:A)) (74) 83) (74) 8.0)
Phe 1734 2459 2771 2355 134.0 2242 1712
4.7) (5.8) 6.3) (5.9) 5.6) (6.0) (5.8
Thr 1433 198.0 229.9 189.2 105.2 190.0 160.0
(39 4.6) (5.2) 43 (4.4) G.n 5.4)
Tyr 643.1 133.0 1524 1230 710 111.2 81.2
(17.5) 3D (3.9 3.1) 2.9 29) (2.8)
Val 198.4 262.8 140 255.3 1428 2378 85
(54) 6.3) 0.3) (6.5) 6.9 64) 03)
Ala 189.2 519.7 2838 240.0 160.7 2318 1855
(5.2) (12.2) (6.4) 6.1) 6.7 6.2) 6.3)
Asp 369.4 3110 668.8 3935 2554 4871 4876
(10.1) (7.3) (15.1) (9.9) (10.7) (12.8) (16.5)
Arg 2186 528.7 3190 264.7 154.6 2550 2004
5.9 (12.4) 12) 6.7 6.5) (6.8) 68)
Glu 466.8 2421 560.9 589.2 3372 414 3579
(2.9 6.7 (127 (14.9) (14.1) (11.8) (12.1
Gly 172.6 199.7 270.8 2399 137.2 2108 169.3
4.7) 4.7 (6.1) 6.1) (5.7) (5.6) 6.7
Pro 1409 1799 2177 1969 1223 199.8 196.3
(3.8) 4.2) 4.9 4.9 6.1 (5.4) 6.7
Ser 140.8 199.7 2155 186.8 1141 1720 151.2
38) 4.7) (4.9) 4.7 4.8) 4.6) 5.1
TTL 3,699.9 42728 4,419.6 3,949.3 2,393.1 3,726.3 2,948.1
(100) (100) (100) (100) (100) (100) (100)

*( ) % of total amounts of amino acid composition.
* Samples: Same as the Table 1.
* TTL: Total Amount

Table 6. Contents of Mineral in Samples (mg/100 g, dry material)
mineral
Samples K Ca Na Mg Fe Zn Cu Mn
S 263.90 45.61 417 45.27 160.78 372 0.73 3.60
S; 730.37 93.58 471 39.92 519.91 0.71 0.70 202
S; 42787 2497 497 55.20 110.21 346 136 092
S, 315.00 247.80 17.00 197.61 30.30 6.30 0.12 -
Ss 1232.88 3943 214 56.21 201.83 1.04 2.73 321
S 1097.38 63.33 7.43 41.17 295.85 3292 15.83 6.75
S; 782.64 60.1 721 10591 35.72 6.59 4.32 1.85

¢ Samples: Same as Table 1.

AL Hu) S 201 E(Se)=A 77 1,232.88 mgH 1, S 730.37 mg# 782.64 mgl 24 wlo}®(769.66
097.38 mge| it ol E-%'92] 37800 mg, 718%9] 3, mg)} Al F-2(816.97 mg)7} w| & wEolic). o I(S)
6270 mgucie W $Fo|qicl. @ato](S)HI} A L 42787Tmge B ol wlE} Yol¥9 442446
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Fig. 2. Contents of potassium in samples (g/100 g, dry
materials).
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Fig. 3. Contents of 4 kinds of minerals in samples
(mg/100 g, dry materials).
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Fig. 4. Total dietary fiber contents in sample(dry mate-
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