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Sereesiing for 8sponins of the Vegetable Foods in Korea (1)
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Dept. of Food Technology, Chung-Ang University

Sixteen vegetable food extracts were screened for the présence of saponin with the methods
of foaming test, hemolytic test and Liebermann-Burchard reaction.

Six samples were found to contain saponin.

The ethanal extract of six positive samples and its hydrolysatés, sapogenin parts and sugar

parts were applied z.l.c to detect saponin moiety.
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Table 1. Saponin Tests of Various Vegetable Foods

Sample (Scientific Name)

Foaming test

Liebermann-Burchard test

Hemolytic test

z (Phaseolus angularis) -+ -+ +
7;7 £ 5 X (Phaseolus angularis) + + +*
3 % Y (Phaseolus angularis) + + +
4 ¥ Z (Pisum sativum) + + =+
& 3 F (Phaseolus vulgaris) + + +
z A (Solanum tuberasum) + + -+
i T w}t (Ipomoea betatas) + + e it
A F w4 (Ipomoea batatas) + + 44
= 91 (Petasites japonicus) - - -
4 Q (Perille fructescens) + + +
5 9 (Arctium lappa) - + +
wu} = (Allium sativum) -+ - ++(ppt)
s} CAtlium fistulosum) + — ++(ppt)
7} 2| (Solanum melongena) + - ++(optd
4 7 (Zingiber officinale) + - +
k2 W (Cucurbita mazima) + -+ +
*=+  hemolyzed after 60 min.
*¥4 4+ ! hemolyzed within 5min.
Table 2. Thin Layer Chromatography for the Saponin-positive Samples
\\’\. Hydrolysates
- N Ethanol extract®* 3
\\Eolvent \\ Sapogenin part¥+* pa:ﬁii*
T n-BuOH: CHCl;: n-BuOH: CHCls: Benzene: n-BuOH:
Sample \ HOAc:H,0 | MeOH:H;0| HOAc:H,0 MeOH Acetone | HOAc:H,O
(Scientific name) = . (4:1:5) [(65:35:10)] (4:1:5) (94:6) (80 : 20D (4:1:5)
¥ (Phaseolus anglularis) 0.21% 0.88 | 0.27 - 10.83 .0 83 0.55 0.83)]0.87
A (Solanum tuberosum) 8 gé 8 gg 0.27 0.4510.70 0.83}0.63 (.83} 0.83 0.87
0.21 0.350.27 0.45[0.70 0.83]0.63 0.83]0.55 0.83]0.22 0.87
2w} (Ipomoea batatas) 0. 43 0.78 | 0.63 0.90 0. 90
0. 8
I-m} 4 (Ipomoea batatas) 8 ‘21é 8 gg 8 ?jg 0.45/0.70 0.83!0.83 0.90(0.83 0.900.22 0.87
Qd (Perille fructescens) 0.35 0.880.45 0.83 0.83 0.73 8 %% 0.72
s . 0.21 0.350.27 0.45]0.70 0.83]0.83 0.55 0.83|0.87
29 (Cucurbita mazima) 0.63 0.78 )
0.88
Absorbent: Silicagel G (E. Merck) *: Rf values
*%: 109-H,S0; (110°C, 10min) detection
*ik; 10%~H,S04 (110°C, 10min) detection
##k%. Ammonia-AgNO; (105°C, 5min) detection
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