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Analysis of Nutritional Components of Euonymus sieboldiana Leaves
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Abstract

This study was aimed to investigate the nutritional components such as proximate content, minerals, vitamins, and dietary
fiber of Euonymus sieboldiana leaves. The leaf sample used was fresh material produced in April in the Republic of Korea.
As a result, the fresh leaf sample contained 10.30% crude carbohydrates, 7.42% crude proteins, 0.69% crude fat, and 1.46%
crude ash, including a high amount of potassium (0.73%). The total dietary fiber, insoluble dietary fiber, and soluble dietary
fiber content was 8.77%, 7.60%, and 1.17%, respectively. Vitamin C was found to be 44.53 mg% using colorimetric analysis.
We regarded E. sieboldiana as a potential health food material because of its abundant nutritional components like potassium,

dietary fiber, and vitamin C.
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Table 1. Proximate composition of the Euonymus siebol-
dianus leaves (wet basis)

Nutrients Contents (g/100 g edible portion)
Calories (kcal) 60.68+20.23%
Moisture 80.12+0.28
General Crude protein 7.42+0.06
nutrients Crude fat 0.69+0.05
© Crude ash 1.46+0.01
Carbohydrate” 10.30+£0.30

Y Carbohydrate content=100— (sum of moisture, crude protein, crude
fat and ash contents)
2 All values are expressed as mean+S.D. of triplicate determinations.
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Table 2. Mineral contents of the Euonymus sieboldianus
leaves (wet basis)

Composition Contents (mg/100 g edible portion)
Calcium (Ca) 154.37+3.32"
Phosphorus (P) 205.5843.88
Iron (Fe) 4.444+0.15
Sodium (Na) 1.84+0.09
Potassium (K) 730.40+6.39
Magnesium (Mg) 65.65+1.13
Zinc (Zn) 1.74+0.08

D All values are expressed as mean=S.D. of triplicate determinations.
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Table 3. Vitamin contents of the Euonymus sieboldianus
leaves (wet basis)

Composition Conte'nts .
(mg/100 g edible portion)

Retinol Equivalent(RE) 0.1120.00"
Vitamin A  Retinol 0.00+0.00

3 -Carotene 0.66+0.01

Thiamin 0.5240.01
Vitamin B Riboflavin 0.13+0.02

Niacin 1.00+0.03
Vitamin C  Ascorbic acid 44.53+2.81

D All values are expressed as mearn==S.D. of triplicate determinations.
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Table 4. Dietary fiber contents of the Euonymus siebol-
dianus leaves (wet basis)

Composition Contents (g/100g edible portion)
TDF" 8.77+0.00”
IDF? 7.60+0.00
SDF” 1.17+0.00

) TDF: total dietary fiber.

? IDF: insoluble dietary fiber.

3 SDF: soluble dietary fiber.

9 All values are expressed as mean+S.D. of triplicate determinations.
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