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Abstract

Omija (Schizandra chinensis Baillon) grown widely in Korea has been used as a traditional drink and
as an ingredient in herbal medicine. A determination of the proximate composition, organic acids and
major anthocyanins in Omija was made.

1. The proximate composition of Omija showed water to be 84.2%, protein to be 1.1%, fats to be 0.9%,
reducing sugars to be 10.9% and total anthocyanins to be 0.2% in terms of weight percent of fresh,
ripe Omija.

2. Gas chromatography showed citric acid (3.5% ), malic acid (1.4%) and succinic acid (0.2%) to be
the major organic acids of the fruit.

3. The anthocyanins, the major pigments present in Omija were separated and isolated into 3 fractions
using column chromatography on insoluble polyvinvipyrrolidone. The main anthocyanin was tentatively
identified as peonidin 3-glucoside on the basis of its absorptive properties before and after treatments

with acid and AlCl; in the UV and visible ranges.
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Table 1. Gas chromatographic conditions

Instrument : Varian Aerograph Model 202

Detector : Thermal Conductivity Detector

Column : 5'x1/4"' stainless steel column containing
3% SE-30 -

Carrier gas : Helium 60 ml‘min

Column temperature : initial 75°C, final 39°C

Program rate : 6°C/min

Inject temperature : 200°C

Detector temperature : 250°C

Chart speed r 20 in/hr
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Table 2. Proximate composition of fresh Omija

Composition Content(%, w/w)
Moisture 84.2
Fat 0.9
Protein 1.1
Pectin 1.5
Total sugar 13.4
Reducing sugar 10.9
Total acid(as citric acid) 4.9

Ascorbic acid 6.3(mg%)

Total anthocyanin 168. 0(mg% )
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Table 3. Properties of the naturally ocecurring anthocyanidins?

Anthocyanidin

Pigment HCI-MeOH Ego (%) AICl3 :
max(mgy) Emeax AA(mp) 3~glucoside(42)
Pelargonidin 270, 520 39 0
Cyanidin 277,535 19 +18 524(-11D
Delphinidin 277,546 16 +23 534(-12)
Petunidin 276, 543 17 +14 534(-9
Malvidin 275, 542 19 0 534(-8)
Peonidin 277,532 25 0 523C-9)
Fraction B 2] Aglycone 258,538 0 530(-8)
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