J Korean Soc Food Sci Nutr
40(11), 1631 ~1634(2011)

SF=- &) 3 o ok 3} 5} 5] %]
http://dx.doi.org/10.3746/jkfn.2011.40.11.1631

AN = H | | - a o _
T2 F(Grnurus celfoide | LEFNE F7(|4& 2 Ao|M7o| 2tst oA+
- QL E —
ghols|' . Hw . olAks . 2] - L] - A3 ZECH? - o] =Ry
e Eeras
“Zbeitiaim Blo| e ARl B el

Analysis of General Components, Mineral Contents, and
Dietary Fiber Contents of Synurus deltoides

Min-Hee Parkl, Byoung-Gon Choil, Sang-Hyun Liml, Kyung-Hee Kiml, Nam-Ki Heol,
Seong-Hee Yu', Jong-Dai Kimz, and Kwang-Jae Lee!

]Gangwon Agricultural Research and Extention Services, Gangwon-do 200-822, Korea
“Dept. of Food Science and Biotechnology, Kangwon National University, Gangwon-do 200-701, Korea

Abstract

This study was conducted to estimate the general components, minerals, and dietary fiber contents of Synurus
deltoides. S. deltoides contained 81.1% moisture content, and the proportions of crude fat, crude protein, crude
ash, and crude fiber were 0.3%, 4.2%, 2.6%, and 3.5%, respectively. Potassium (3,249.1 mg) was the most abun-—
dant component among the minerals in S. deltoides. In addition, S. deltoides contained many other minerals,
e.g. calcium (854.8 mg), phosphorus (60.3 mg), magnesium (344.7 mg), sodium (57.3 mg), zinc (1.7 mg), iron
(30.9 mg), copper (0.8 mg), and manganese (5.8 mg). Almost all of the mineral contents of S. deltoides were
higher than those of Aster scaber and Ligularia fischeri, except for zinc, copper, and manganese. Total dietary
fiber (TDF), insoluble dietary fiber (IDF), and soluble dietary fiber (SDF) contents of S. deltoides were 42.6
g, 37.9 g, and 4.7 g, respectively, and these were also higher than those of A. scaber and L. fischeri used in
this study. These results suggest that S. deltoides may be a valuable nutrient source.
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Table 1. General components of S. deltoides, A. scaber and

L. fischeri (fresh basis, g/100 g)
Components S. deltoides A. scaber L. fischeri
Moisture 81.1+1.78""  87.9+0.44" 87.9+0.67
Crude fat 0.3+0.08" 0.2+0.05" 0.2+0.01°
Crude protein 4.2+0.04* 3.3+0.04" 3.3+0.04"
Crude ash 2.6+0.04° 1.9+0.01" 2.040.01°
Crude fiber 35+0.36° 1.6+0.28 1.8+0.08
NFE” 83 5.1 48

UNFE: nitrogen free extract.

PAll values are means+SD of triplication.

YDifferent letters in the row mean significant difference at
p<0.05 levels by Duncan’s multiple range test.
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Table 2. Mineral contents of S. deltoides, A. scaber and L.
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Table 3. Dietary fiber of S. deltoides, A. scaber and L. fi-

fischeri (dry basis, mg/100 g) scheri (dry basis, g/100 g)
Minerals S. deltoides A. scaber L. fischeri Dietary fiber! S. deltoides A. scaber L. fischeri
K 3,249.1+161.8" 2517.0+875" 24287+515 TDF 426+2779  289+11° 233+0.8
Ca 854.832.5" 466.7+20.9" 337.8+18.8° IDF 37.9+26" 247+09° 21.4+0.7°
Mg 344.7+3.0* 148.6+2.6" 117.8+15° SDF 47+1.0° 4.2+0.2% 1.9+0.1°
p 60.3+7.8" 45.7+ 8.22'3 34.7+ 6.8:) IDF/TDF (%) 89.0 85.5 91.8
Na 573+ 0'6a 405+ 2'313 379+ O'2C UTDF: total dietary fiber, IDF: insoluble dietary fiber, SDF:
Fe 30.9+ l.lb 16.0i0.8a 11.8i0.3C soluble dietary fiber.
Mn 0.8+ O'3b 9.5+ O'4a 3.7+ O'lb f) All values are means+=SD of triplication.
Zn 1.7+ 0'13 28+ O'la 1.8+ O'lb “Different letters in the row mean significant difference at
Cu 0.8+0.0° 0.8%0.0 0.5+0.0

})All values are means*+SD of triplication.
YDifferent letters in the row mean significant difference at
p<0.05 levels by Duncan’s multiple range test.
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