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ABSTRACT

This study was carried out to obtain the basic information for quality changes according
to degree of exposed sunlight after harvest of aerial part in Saururus chinensis Baill. Top
part harvested was exposed to sunlight from 0 to 3 hours with 1-hour interval, and was
dried at 50°c hot air. The values were higher at shorter time of sunlight exposure, while the
opposite is the true to the a values. The b and ¢ values were high at 2-hour exposure before
drying. Those were higher at shorter time of sunlight exposure after drying, but showed
opposite tendency in tang-jeon. The contents of rutin and quercitrin, and astringency were
greater at shorter time of sunlight exposure. Preference of quality and tang-jeon showed

similar tendency with those.

Key words : Saururus chinensis Baill, sunlight exposure, astringency, rutin
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Table 1. Saururus chinensis beam exposure surrounding and the foliar dry matter rate

Beam exposure  [llumination Temperature Moisture Dry matter rate(%)
(time) (Klux) (¢) (%) Leaf Stem Flower Top part

0 30.2 31.9 70 195 ft 169e 15.7¢ 185f
1 30.1 31.8 70 222e 175d 170e 19.7¢
2 303 319 69 2464d 183 ¢ 23.6d 213d
3 33.2 322 70 277c¢ 205b 27.1c¢ 245

4 29.1 313 68 315b 220a 289b 265b
5 30.3 314 66 345a 223a 32.1a 283a

*Means followed by the same letter are not significantly different at 0.05 probability level according to Duncan’s

multiple r ange test.

Table 2. Chromaticity after dry by beam exposure degree after Saururus chinensis harvesting

Beam exposure Leaf Stem Flower
(time) L a b c L a b c L a b c
0 503 44 221 225 638 44 20.3 198 447 35 123 127
1 490 -39 219 221 637 44 202 19.7 442 35 124 129
2 489 36 216 220 622 45 19.6 197 426 38 124 1209
3 47.1 24 207 209 618 46 19.2 196 423 39 124 131
4 460 -10 201 201 613 50 190 196 423 39 126 131

5 452 -0.3 19.5 195 612 59 189 195 421 39 14.1 145

L . Brightness, a : Red chromaticity, b : Yellow chromaticity, ¢ : Chroma.
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90.2, 88.5, E:9:%71=1,000:2:1& 95.9 & AETHE Table 4049 2o] YollA
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Table 3. Foliar tang-jeon by beam exposure degree after Saururus chinensis
Beam exposure Water:Leaf:Stem=500:2:1 Water:Leaf:Stem=1,000:2:1
(time) L a b c L a b c

0 90.2 -39 21.8 210 959 -8.2 21.8 220

1 90.1 -14 22.1 221 95.5 -8.0 240 252

2 89.7 -1.3 235 236 953 -719 292 294

3 89.7 -1.0 25.6 26.7 95.2 -1.7 29.5 30.5

4 88.6 -0.8 272 272 949 -53 30.2 314

5 88.5 -04 28.0 28.1 94.8 -4.6 324 334

'L : Brightness, a : Red chromaticity, b : Yellow chromaticity, ¢ : Chroma.

Table 4. Dry by beam exposure degree after Saururus chinensis harvesting, constituent contents of leaf and flower

Beam exposure Leaf(g/kg) Flower(g/kg)
(time) rutin quercitrin Total rutin quercitrin Total
0 179 a¢t 514a 693a 147 at 522a 6.68a
1 1.66b 512a 6.78b 1.46ab 508b 6.53b
2 1.62b S5.11a 6.73b 140b 481c 62lc
3 1.59b 475b 634c 1.32¢ 449d 581d
4 137¢ 455¢ 592d 1.44ab 509b 653b
5 134c¢ 440d 574 1.42ab 506b 648b

+Means followed by the same letter are not significantly different at 0.05 probability level according to Duncan’s

multiple range test.
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Table 5. Foliar tang-jeon by beam exposure degree after Saururus chinensis harvesting, about astringency change

Beam exposure(time) 0 1

2 3 4 5

Proper limit 8.5¢ 72

59 55 52 5.1

9 Very many, 7 Many, 5 Usually, 3 Less, 1 Very less.

Table 6. Dry by beam exposure degree after Saururus chinensis harvesting, consumer preference of leaf, stem and

flower
Beam exposure
(time) Stem Leaf Flower Total
0 86t 83 53 83
1 6.8 69 51 6.6
2 6.5 6.1 51 6.1
3 52 50 5.1 5.1
4 2.5 1.6 5.1 23
5 1.6 14 50 1.6

19 Great, 7 Good, 5 Usually, 3 Bad, 1 Very bad.
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