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Summary

Succeed to structural elucidation, the anthocyanins in the Korean native Brassica

juncea were quantitatively investigated. And obtained results were as follows:

1. The amount of total anthocyanins showed a little difference according to harves-
ting season, such as 175.5mg% in spring and 192, Tmg% in autumn, as peonidin—
3-glucoside.

2. By colored degree of leaf, the amount of total anthocyanins showed 290.2mg%
in both side colored, 73.6mg% in one side colored and 40,0mg% in none colored
as peonidin—-3—glucoside.

3. The characteristic color of fresh Brassica juncea couldn’t be detected with naked

eyes within the limits of 40mg% of anthocyanin as peonidin-3-glucoside.

4. There were no differences with the harvesting season and the colored degree in
the ratio of two kinds of anthocyanins, which was consisted of 55.3% of peonidin

~3-glucoside and 44,7% of peonidin-3-galactoside.
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Table 1. The amount of total anthocyanins

in Brassica juncea.

Harvesting season ‘ mg/100g fresh wt.

175.5
192.7

Spring
Autumn




RN A FHE BE web B WE
g % anthocyanin ¢ & F-2 Table 2014 n %
spebzle] oo RiEe] A3l EHEFHA = &
< gdnt FEFHe gy ARTE 45 19
Y8 FEel 2F A g4 dgv Zdud
B 7.3/ RS wgch el Hilge 4
100gd#el 4 anthocyanin & 4 &e| 40mg o] s}o]
R AHRe 2% AlH anthocyanin #5479 & &

e 4 §yeh

Table 2. The amount of total anthocyanins

in Brassica juncea.

Colored degree mg/100g fresh wt.

Both side colored - 290. 2
One side colored 73.6
None colored 40,0
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