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Abstract

Contents of free amino acids and organic acids in the leaves of Ailanthus altissima were su-
rveyed through the course of this study. The results were as follows;
1. Lysine, histidine, arginine, tryptophan, aspartic acid, glutamic acid, threonine, serine, pr-
oline, glycine, alanine, valine, leucine, isoleucine, methionine, tyrosine and. phenylalanine
were presented: ip the leaves of A. altissima, and glutamic acid showed the highest amount
and was more than about 48 % of total free amino acids.
2. Fumaric acid was the major organic acid in the leaves of A. «ltissima, -and also formic
acid, acetic acid, maleic acid, succinic acid, oxalic acid, citric acid, “tartaric acid and so-

rbic acid were determined, and two unknown were found.
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Fig. 1. Free amino acid pattern of Ailanthus altissima
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Table 1. Contents of free amino acids in the

leaves of A. altissima (mg% —f.w.)

No amino acid content
1 lysine 9.60
2 histidine 39.21
3 arginine 47.85
4 tryptophan 2.32
5 aspartic acid 58.32
6 threonine 46.59
7 serine 179.19
8 glutamic acid 521.19
9 proline 70.32
10 glycine 3.95
11 alanine 25.17
12 valine 24.71
13 methionine 6.77
14 isoleucine 13.24
15 leucine 11.83
16 tyrosine 8.44
17 phenylalanine 10.16
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Table 2. Contents of organic acids in the

leaves of A. altissima (mg% —f.w.)
No organic acid content
1 formic acid 77.64
2 acetic acid 35.83
3 oxalic acid 25.68
4 maleic acid 19.11
5 succinic acid 23.89
6 fumaric acid 83.61
7 citric acid 2.71
8 tartaric acid 3.10
9 sorbic. acid trace
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Fig. 2. Gas chromatogram for acids in Ailanthus altissima

—— 19—



Table 2 & ® = organic acid ¥ fumaric acid
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A. altissima #2] free amino acid = free org-
anic acid o) &8¢ %43 Ao ohed 2ok,

1. free amino acid = lysine, histidine, argini-
ne, tryptophan, aspartic acid, glutamic acid, th-
reonine, serine, proline, glycine, alanine, valine,
methionine, isoleucine, leucine, tyrosine, phenyl-
alanine %5 17f&°] EBFH 3o o5 F glutamic
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ek

2. free organic acid + formic acid, acetic ac-
id, oxalic acid, maleic acid, succinic acid, fu-

maric acid, citric acid, tartaric acid % 8fso] A
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