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Summary

Six kinds native perilla selected with superior species were cultivated by the same condi-
tion. General compositions, inorganic substances and free amino acid of a species of seeds
and leaves were analyzed. The results obtained are summarized as follows;

1. Fat components of seeds obtained from Incheon and Kunsan were 52 and 50.87 % respec-

and these of other species were over 45 %.
. Protein components of seeds obtained from Daegu and Daejeon were 22.31 and 19.15%
respectively, and these of leaves were 3 to 5%.
3. Vitamin C and B, contained in leaves were above 60mg and 170 ug % .
Leaves of perilla contained 2 to 10 times of inorganic substance comparing with seeds.
Potassium was much in leaves and seeds and calcium showed plently in leaves.
Free amino acid in seeds of Daejeon contained 54.2mg% of arginine, 23.9mg% of alan-

ine, and that of leaves contained 24.8 mg% of glutamic acid and 9.1mg% of alanine.
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Table 1. General compositions of leaves and seeds of Korean native perilla

composition moisture | . crude |crude fat| reducing| crude ash vitamin
protein sugar fiber
specimen (%) (%) (%) (%) (%) (%) | Bs(es%)| C mg/100g
Daegu 5.57 22.31 45.29 6.10 17.71 3.10 12 6.7
Daejeon 5.58 19.15 49.21 5.05 17.80 3.24 16 4.2
Mogpo .5.14 19.10 47.46 4.96 19.82 3.41 15 5.5
seeds
Incheon 4.96 18.83 52.00 3.92 17.26 3.11 16 6.1
Kunsan 6.73 17.85 50.87 3.30 17.46 3.77 12 1.2
Muan 5.03 16.31 50.40 5.85 19.23 3.19 13 2.9
Daegu 78.06 5.042 1.85 4.85 4.48 3.515 185 68.8
Daejeon 77.36 6.042 1.79 5.12 4.99 3.446 178 60.0
Mogpo 81.59 4,028 1.32 4.66 4,38 3.744 169 75.8
leaves
Incheon 81.09 4632 1.23 4.14 4.81 3.750 187 75.0
Kunsan 77.37 3.020 1.96 5.78 5.31 3.679 176 76.0
Muan 80.76 3.222 1.41 4.45 | 4.83 3.593 171 747
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Table 2. Inorganic compositions of leaves and seeds of Korean. native perilla

BRERN

unit : mg/D. W. 100g
composition :
. K Ca Mg Zn Mn Fe P Si0,
specimen
Daegu 492.0 44 164.7 7.23 4.22 10.0 45.2 110
Daejeon 656.0 48 156.9 10.44 7.03 18.2 51.7 150
Mogpo 564.2 60 180.3 7.52 3.52 20.0 44.5 100
seeds -
Incheon 646.2 40 177.5 5.11 6.34 21.2 43.8 120
Kunsan 560.9 30 188.2 6.34 5.63 22.5 44.9 115
Muan 239.4 26 122.1 8.13 4.22 15.3 43.6 90
Daegu 1,581.0 696 340.1 8.53 26.41 98.3 131.7 1,970
Daejeon 1,705.6 330 272.6 12.00 17.59 102.2 ‘ 122.0 2,560
Mogpo 1,974.6 480 253.6 16.65 39.37 87.5 135.3 1,900
leaves j
Incheon 2,246.8 422 254.9 8.14 17.04 77.5 192.6 2,320
Kunsan 1,656.4 550 262.7 11.13 12.31 83.3 112.9 2,170
Muan 1,886.0 400 245.0 18.61 45.00 47.5 172.1 1,750
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Table 3. Free amino acids of leaf and seed

~ of Korean native perilla
unit : mg%, dry basis

amount
component
seed leaf

lysine 5.4 7.0
histidine 2.3 0.9
arginine 54.2 0.6
glutamic acid 13.7 24.8
glycine 4.7 1.5
alanine 23.9 9.1
valine 4.6 trace
leucine trace trace
phenyl alanine trace trace
NH, 83.5 137.8
total 108.8 43.9

(192.3) (181.7)
# ( )+ +NH,
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Fig. 1. Chromatograms of free amino acid in leaves and seeds of Korean native perilla.
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