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ABSTRACT

Quality of industrial crops is considered to have three categories :@ the nutritional value,
functional value, shape and appearance. The frame of this article are composed of five section
* major oil crops, sesame, perilla, peanut, rape seed, and medicinals. The authors are reviewed
and discussed on the current status and prospects of the quality evaluation and researches in
industrial crops to provide and refers the condensed informations on the their quality.
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D 894 7%

Y ARAPEE FE 70%, AL 509%, GHA 194%, 4R 29%, ¥ 53%, T
145%2 vebttt. AdilAAl #5F vEe By, By Aol @o] &= Aok I AR F
&= el H40~45%), 2H@E7~429%) T EXIAAe]l woH, @¥dE I FFo] 180~
215%2 xT. olh2old, 2oly, HEdetd T Fyohu|edt el 3, WELW, A2
I 2& FFoprixdte] FET A FHH A
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FNe 7tE ARG HL Fol AfFY 2aF FrPoF Aot =AAEH, 2L FrESE
FNE FA FIAM B 71E2 AL FVIE =717 AEE FAEAT L2 FL ol #F
oA HE 24T o] ded AsiA AT FNAHEL ALAolER FUdF 2HAA F
Hats FARGE 234 Pl o) FH8 P 7ALs 2o I Fe TFIH. a4
e el e EUHo A FVIHES e s @Ao] dojyr] 47 W ALk
7 T FAe v2 Abgste Aol weEAEY. B2 AAY sdZIIE F21E 2 dEA

= 717184 Algol a8 vl AVEoe 140F o 7t7tE A7) o] v A
3) AAzANT
BN EFAHELE 71 89 Had ARoEE AN (CoHisOs, 0.9~1.8%), AALE™
(CooHigO7, 0.3~0.6%), AlAH]E(C/HsO3, 0.1%) 522 4SS 743 e AEEolY. AA}
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4) 7189 AAFAHH FiEE2
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HAA7I & FA @ FH 2 AASd T4 %3 g v FA BYEH, TR 7]E]
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o ARFAEL FEZE o]8d F UL UEE HEoth. T4 viF FFL 18~28% =0
3, geAe] olmjxit 2A glo] ZF el o] E(glutamate) FHS AR A5 Brh F4
9 71EFHFL B~BBEA 71E FoAT gEdde] 60% ol FHHA dermz AYH 7
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A k. o) E(low-glucosinolate) E 5 °] /NLHAMNEE AA A8 FAAN I7talA BHE 2
AUt 19850 vttt EAo] MNFH FF S ‘Cancla’ & FEZWHA Canolas 7]l A
A FRAAC 22:1)0] 2%0)3l, TFIAAHEE AE 1gT 30umi¢l RE CCA FEZ 3.
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FU dt35EY AR o] 8 2R E oA FIHHAE AT A dude vy
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Y 4 ded, gFun vuste ZAPEE Z2edE 79 £ U)d, FARY %4 X E
AZFstnAss A7 SEAH] AP T, 3 F9] FAEFST S NEAY. 314 £ 87
2 8L fajd ALMozHE =F47A TG FANMZE £ F Aok =T FIE Y
FAA Bt Eojae ARG dulFog I Fy 7242 3719 dA ZEFAAE
}.
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At} high-lauric fFAlAZo] MEH FFA gl M2 71§FE] =Hu, 5E3 7158 A
A R HA AYd WA 40mol% laurate® E 3 Laurical Mo] AT o9} o
high-lauric 7189 el F4%38A AAHEA, & & F/HY 71&S NLsdes 8% A+
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29 ATAL AHAS EAYERS o & sk A2 B AU, NBERY 2

3% A7t F¥A FAH3 Ao
3 A %Y SFAY
JNEHEL AN HEAHLER, 715 sFAREA JMF F8% Aot o]AL FH4L
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£ §Fo] Folok ‘5}‘3}. HZ o dA FAAHAESZ WA resveratrolo] FEAE FgFHo
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resveratrol 34k3l, @A, A o 2 ZHAHES AR EHAE gEAn dd. ®
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g At el N E/F HE O/ EH E93Y ZAFEE, A, 484, 84 did 7
FE ofF 2 mg Aol

37 5% £8 € AdxAAPZAA LAsE FFolA BT Aspergillus flavesol A LAY 5
v 4gERQ Aflatoxin® FAE A H e 242F FAFY A e vI=A 1 Eo of
e EAEAY FUdAE oo Widk 37t A9 o|FAAA R Qo uF, ¥ Fol
M aflatoxine] i@ AdAH FFJ A% L §F, Ay L AZEHY A, 5429 AAYY
5 gZAEd A7 AYPH A
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T8 @ e FAEF vI/AZ 2 2SS g Yoy oo dEd FIAHL JIE
AAE AL & F gle AdAoth
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EfE 28 543 2948 Jdiste FEEA AEFFY g T FHE F/AEA Eo &
A ALY FEANN A7), BYE, A2 F JqAEHLS T FAYI 842M AAFHDL 2
U & o AaFe FH7EE AAY "aAol e Aol o7 FopdlA old AtA 73
38 AT A+ FAHA FFAHAE 98 =="€I}n U= AF ot

T3 nEA] HekAY AN @ EANFE YHME 2 FAIE] A Hojof ZFEA)
Wiy 2 SFEF/ EEA AYE F AE FHolth ey #F F A AiEold 8Lz 3
A7 E = flen 53] 3 At FaE ¥Fs € HESEE AL AZTAA 4 FF
A% XNBEHE £X3 = Aolth walAq PG At FHd EE AEEAHN 74 A2dE ¢
AeEzdd Seads 45aE, a8n AA EgPE A Fean Fol iy A B
3 dgEojor gy ol i oHE AP AR AZdEd. 2y HYY AZAES HAE
o AFstn adn FFMNEY Jd2u FAHFFE SAHS, Y, A7), A2, 5, 9N, 44
5 Y9FEAH F& 2AEIY FEAHA HE & e fith 283 A Folv FFAEAY Z
AkA ] 7]EL S ASAA T FAA(FEAT) FHE Fol7] A4F AL R SF
S AdME F O FFHA FAV7EH HrbHol EYEojoF ¥ Aol
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FAFAG HA3Y FAFAVIEY HA AESF 71€A, A974E 2 7148Q], 28n
EAEgY 7IFzo2 AujgA 2 SFE 5 B3 € AEEFY ddA, FELAEY ¥§F T&
AAE 4 gloh, dFFAKPI) 2 A k(AT AR (A2, 1998) e A%
EAFAl & 533/ EEo tis) AAFH dEdH o F /FEAY, F - vAE A 1675 AY
3 229 puerarin 20% 5 317} FEqo] A FAE AAHT JEFHY 7FEo] FAHH 3

BRI E geEgA(E © #5HAD, oA (A £ AFEH), AETH Wl U
o Aok zd 2 FAFAY FUh 25 A Ae WSS AN AFnFE S HF
sto] FA 49 HEA, FA, FAHYETH, HAY & HUMSA doh

2) A%

FAF77E 2 B
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