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Cultivation method to produce leaves of Angelica gigas as vegetable
Bonghwa alpine medicinal plant research station, Gyeongbuk
Seung-Han Kim", Won-Cheol Jang, , Jae-Cheol Kim
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Table 1. Bolting rate and yield of Angelica gigas by sowing method

Sowi thod Yield(g/m’) Bolting
owing me Fresh weight(A) Edible part()  Dry weight(C) Ratio(C/A) rate(%)
Furrow sowing 4,600 1,050 175 3.8 25
Broadcast
planting 2,900 1,300 206 7.1 1

Table 2. Growth and yield of Angelica gigas by seeding rate

Growth Yield(g)
Seeding rate No.of Petiole length Leaflength Fresh Dry
(9/m) . . %(B/A)
stem (cm) (cm) weight(A)  weight(B)
1 5 24.2 l6.1 618 103 16.2
2 34 17 8.7 566 109 19.2
4 33 147 6.5 647 116 17.9
8 3.2 15 6.5 961 182 18.9

Fig. 1. Comparison of liquid chromatograph pattern of three strains of Angelica gigas.
Leaf(A) and root(B) of strain Bl, Leaf(C) and root(D) of strain B2, Leaf(E) and
Root(F) of strain B3

Table 3. Fatty acid composition of matured dry leaves of A. gigas

Saturated fatty acid Unsaturated fatty acid
Kinds content Kinds content
Lauric acid 0.4 Oleic acid 55
Myristic  acid 2.7 Linoleic acid 38.2
Palmitic acid 16.8 Linoleic acid 27.8
Stearic acid 2.3
Arachidic acid 0.8
Behenic acid 1.7
Lignoceric acid 3.8
Total 285 715
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