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Abstract

General components of comfrey collected during the period of July-September 1978 in Pusan area were
investigated with a view to determine its possible value as a foodstuff by means of titrimetry, chromometric
analysis and fluorometric analysis. As a result, the following'data were obtained.

1) The contents of moisture, crude lipid, crude protein and carbohydrates of the comfrey were similar
to those of other green vegetables such as spinach, crowndaisy, lettuce, leek and mallow.

2) The inorganic Ca, P and Fe of the comfrey were fairly greater in contents than those of other green
vegetables. Compared with spinach, for instance, there were 4 times as much Ca and about 2 times as
much Fe in it, respectively.

3) The contents of vitamins of the comfrey were also found in an amount much greater than those of
other green vegetables. V-A of the comfrey, for instance, were 6 times greater in content than that of
lettuce, and about 2 times greater than that of crowndaisy, leck and mallow, respectively. It also showed
a greater content of V~A than even that of spinach, known as a vegetable most rich in V-A.

V-B of the comfrey showed a little lower level of content than that of spinach but showed about the
same level of content as that of leeck and lettuce. V-B of the comfrey was 6 to 8 times greater in content
than that of lettuce and leek. The content of niacin of the comfrey was also found -much greater than
those of other foodttuffs. V-C of the comfrey compared 3.5 times greater with that of lettuce, 2 times
greater with that of mallow, and generally a higher level with those of other green vegetables.

The above findings seem to firmly establish the food scientific value of the comfrey. Furthermore, the
vegetable is very prolific and grows easily. If the general public is made aware of these facts, the vegetable
is thought to contribute not a little to their dietary life as a nutritious foodstuff.
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Table 1. Moisture, crude lipid, crude protein and carbohydarte components of comfrey

produced in Korea (g/100g)
L
Components .
Run Moisture Crude lipid Crude protein Carbohydrate(sugar)
1 90. 27 0.45 2.82 3.98
91.24 0.47 3.09 3.85
90.13 0.39 3.01 3.89
Average 90.48 0.43 2.97 3.95
Table 2. Mineral components of comfrey produced in Korea.
1 Components
Samples Ash (%) Ca (mg%) P (me%) Fe (mg%)
1 2.09 143.35 39.92 9.10
2 2.04 139.94 41.91 8.91
3 2.08 143.35 41.05 8.89
Average 2.07 142, 38 40.96 8.97

o kst 24FE 100% b arginine 6.77, histidine ]
3.45, lysine 3.63, cystine 0.74%0) &HH ¢ on
ZW )] {£5le] 13889 free amino acidt arginine
6.65, glutamic acid 6.89, aspartic acid 9.68, alanine
4.65, lysine 4.32, histidine 3.82 o2 EEH AL
2 nel BEL EBHY Batfolst BRE S,

2. %S W Ca, P, Fe2| 5B
Table2 o A1 wik o} 7ol MBHRHY SRS 18
KROE 2.07%% e o Cad 142.38mg%, P2
40.96mg%, Fel 8.97mg% = E&H Y.
3. &1 Vitaming®

Comfrey Q%8 £f& vitamin®] &E#ERE Table3

ol A} 1E}y whelzte] VLA 4E-2 9,500 LU= e
S 45Re g3 g VB2 0.072mg%, Vt
B,k 0.478mg%, niacine- 1,232mg% = el oA
Vt.C= 62.625mg %9 &GRS 2dFa g

23z Vt. By, Bo] Bkl k3t FERE Fig 1.2,
3,49} 7k-o.d] Vt. B,-2 excitation wave length$ 360nm
o) ElEst % AL standard, B sample(comirey),
C% blank testm A 3(#5% EEIHE £%° emission
wave lengthS 360nm F-o A fagkste] 2 RS ik
Brabe] @RS W -oH Vt. B, 94] excitation wave leng-
thr} 312nmol A BAEMES LdFrz EE A7) #%
A,B,Ce| %S B3 % emission wave lengths
312nm F-ZA A FEE X R BEE st
E &S o,

Table 3. Vitamin components of comfrey produced in Korea.

Vitamins
Samples A D B, (mg%) B.(mg%) Niacin(mg%) C(mg%)
1 - 9.564 0.059 0. 459 1.245 62.688
‘ 9.425 0.083 0.467 1.179 63. 365
9.510 0.075 0.508 1.272 61.821
Average 9. 500 0.072 0.478 1,232 62.626
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Fig. 1 Excitation spectrum of vitamin B,.
Condition: PM GAIN 1, SENS RANGE 3, excitation slit 10nm.
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Fig. 2 Emission spectrum of vitamin B, for A(standard), B(comfrey), C(b]énk).
Condition: PMGAIN 1, SENS RANGE 3, Emission slit 10nm, Excitation at 360mu.
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Fig. 3 Excitation spectrum of vitamin B..
Condition; PM GAIN 1, SENS RANGE 3, Excitation slit 10nm,
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Fig. 4 Emission spectrum of vitamin B, for A
standard), B(comfrey), C(blank).
Condition: PM. GAIN 1. SENS RANGE 3.
Emission slit 10nm, Excitation at 312 nm,
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Table 4. Comparison of moisture, crude lipid, crude protein and carbohydrate components

of spinach, crowndaisy, lettuce, leek, mallow and comfrey produced in Korea. (g/100g)
Vegetables Moisture Crude lipid Crude protein Cagslglgg ate
Comfrey 90.48 0.43 2.97 3.95
Spinach 93.7 0.7 2.6 4.2
Crowndaisy 93.5 0.4 2.5 3.1
Lettuce 94.1 0.4 1.8 2.9
Leek 89.8 0.4 4.3 3.9
Mallow 90.1 2.4 4.8 0.5
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Table 5. Comparison of mineral components of spinach, crowndaisy, lettuce, leek,
mallow and comfrey produced in Korea.

Vegetables Ash(%) Ca(mg%) P(mg%) Fe(mg%)
Comirey 2,07 142, 38 40.96 8.97
Spinach 1.1 36 22 4,2
Crowndaisy 4,9 74 29 4.2
Lettuce 0.7 49 27 0.5
Leek 0.6 34 27 2.9
Mallow 1.4 67 18

4.5
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Fig. 6 Minerals’ contents of spinach, crowndaisy
lettuce, leek, mallow, and comfrey produced
in Korea.
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Fig.7—1 Vitamin A content of spinach, crowndaisy,
lettuce, leck, mallow and comfrey produced in
Korea.

Table.6.. Companson of Vitamins’ components of spinach, crowndaisy, lettuee, leek,

mallow and comfrey produced in Korea.

) Vitamins
Vegetables AU B.(mg%) B:(mg%) NiacinCmg%) .- . C(mg%)
Comfrey 9, 500 0.072 0. 478 1.232 62.625
Spinach 8, 336 0.12 | 0.38 0.7 65
Crowndaisy 4,960 0.15 0. 30 S — 45
Lettuce 1,628 0.08 0.08 0.8 18
Leek 4, 066 0.09 0.06 — 40
Mallow. 5,537 0.14 0.35 0.6 30
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Fig. 7—2 Vitamin contents of spinach, crowndaisy,
lettuce, leck, mallow and comfrey produced
in Korea.
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