SF AF 2 718 dis) AR A2A F P2 B Hr 2 2AMET ] A4S EAEG
o &, T4 R 3 S5 AEH /) (Panicum miliaceum) ¥L-g W ZAME, 5 kGy FAMFE T
B3l 01T, haol 1270947 Basd A 67) vt} 5 kGyE AjZAFsHe) A, surface color, 7|4
F §5, TBA value 5 FA3{T S5F AL Are ARV F 2719 2 /A8HEA &

Aol A wZARE, 5 kGy AT, 5 kGy AZAFE0E EAl S WA el R AzAl o
g AR A S B JdUT ol AL 7 (Panicum miliaceum) EZAME FLEHA U}
Bhutth FEAZe B¢ L 2 a g ZAF 2 ARAL G 2 2ol B & glout b e
ZAHE, 5 kGy A, 5 kGy AZANFE 2.8 A4 S =0 WA ZAle| wle} sy} Adgss

o2 Yehgth tAE FTE H AT A$ 2714 10° CFUjg o4 Z2AREAT A7z B¢
FhRom ZAT % AZANTFANE A% 712 F 2HA) 2Tk TBA valueo] %, WA
27 % AZATULE SA SO A 0EY 2. b A 24 9 A2
APEE FoA ARE AR AT 749 FAsle) Y 23 v|YE AdEs 2 A
A s ]l
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f(Cornus officinalis)y= & Y- ¥H(Cornaceae)ol] &3t F8-AE 2 1 Gujj(Comi Fructus)y 2
o L5 A9 FRRYS 2FOT ABAE el e 2 Aol FEelA qEa 24

BUE BAG 2 EFOE olwAg, BYAHAE, FTAECl U, YY) B H§L 3} B
Bl 715l S} S AOR GOUA Sick DA B 018 Aol R AFH 7588 Y
7] 9 712AT Yo Vg ol FRYRE PAHAL A4t Dok ARPRE A

O

NEoZ 243 B A, 958E 88.6%, 20D 23%, ZAW 45%, % 46%010h 454
Wole] A F ESAL BFS 308%, 3 BEALH YA 02%0/Ack BIAALIE
U7 E A AR 54.9%, U7HEESA WA 143% 2 T7HEE A Y] SHako] B YElsith

Zuak A& As R linoleic acid7} 33.3% 2 7F %3k, palmitic acid(25.1%), linolenic acid(21.6%)
F£o 2 A Jebgtth ojnjxAt 240 28 AAJou] Ak aspartic acid7} 523 mg%, glutamic acid7}
37 mg%2 B7) Uehith 2714 See DEIYl BB/ROZ 20675 mghE Y BT 1
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0.2 Ca 3729 mg%holAth. #7]4t &L AEF 7|5 O 2 formic acid7} 19,478 mg/100 go. &
744 1 gteko] &tow, 11 oS0 2+ succinic acid (18,167 mg/100 g), malonic acid (14,487 mg/100
g), malic acid (13,018 mg/100 g) <=o]%1Th

[P-3]
Characterization and distribution of phenolics in carrot cell walls

Yoon-Han Kang
Dept. of Food Science, Wonju National College

The purpose of this study was to investigate the release of p-hydroxybenzoic acid and other compounds
from cell wall materials(CWM) and their cellulose fraction from carrot with chemical and enzymatic
hydrolysis. To investigate this effect on cell wall chemistry of carrot, alcohol insoluble residue(AIR) of
CWM were prepared and were extracted sequentially with water, imidazole, CDTA(-1, -2), Na;COs(-1, -2),
KOH(0.5, 1.0 and 4 M), to leave a residue. These were analysed for their carbohydrate and phenolic acids
composition. Arabinose and galactose were the main noncellulosic sugars. Phenolics esterified to cell walls
in carrot were found to consist primarily of p-hydroxybenzoic acid with minor contribution from vanillin,
ferulic acid and p-hydroxybenzaldehyde. p-Hydroxybenzoic acid was quite strongly bound to the cell wall.
The contents of p-hydroxybenzoic acid in 0.5M KOH, Na,COs-2, IM KOH, and «-cellulose were 2,097,
1,360, 1,140, and 717 pg/lg AIR from CWM, respectively. Alkali labile unknown aromatic
compound(C/Hi00,) was found in «-cellulose hydrolyzate digested with driselase and cellulase. This
compound was also found in hydrolyzate of 2 M trifluoroacetic acid at 120C for 2 hours. Driselase
treatment solubilized only 46.6 ug/g of the p-hydroxybenzoic acid from carrot AIR. These results indicate
that p-hydroxybenzoic acid was associated with neutral polysaccharides, long chain galactose and branched

arabinan from graded alcohol precipitation.
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