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Abstract

To evaluate the nutritive value, 13 Wild vegetables which commonly used for side dish
were analyzed.

Their Moisture are lower than that of other vegetables, Crude Protein content of these Wild
vegetables is more than 2%, which is higher than that of other vegetables and these tendencies
were also shown in the content of Crude Ash, The content of Crude Fat and of Crude Fiber
are similar in the Wild vegetables, but Crude Fiber of C. lanceolata TRAUTYV is three times
higher than that of other Wild vegetables. In all Wild vegetables, the K content of Mineral
is similar, but that of C, lanceclata TRAUTV is very low. The content of Ca and P are quite
different among Wild vegetables, The content of Mg is also similar each other, about 16ng
%, but that of P, agwilinum var, latiusculum UNDERW, A, elata SEEM, A.altissima SWINGLE,
root of A.triphylla (Thunb.)A.DC., H.Thunbergii BAK. is 8.99, 7.68, 4.30, 4.13 and 1.92
ng 9% respectively .

Total Amino acids were contained in order of A.elata; 3072.4mg% >C.lanceolata TRAUTYV;
2709.4m3% >P. agwilinum var. latiusculum UNDERW, A. altissima SWINGLE, A, Japonica
KOIDZ, S.palmata MAX.; about 2350mg9% >L.Jaluensis KOM., P.Caponicus MAX., leaf of
A. triphylla(Thunb, )A.DC., C.Japonicum var, ussuriense, H.plantaginea ASCHERS; about 1400
ng9% >H. Thunbergii BAK., A.scaber THUNB, root of A.triphylla(Thunb.) A.DC.; about 600
ug%. Asp.A.A. and Glu, A. A. content, 46% of Total A.A. is higher than other Amino acids
and the content of Arg. A.A. in C.lanceolata TRAUTV which is higher than that of other
Amino acids is 6 times highly than that of other Wild vegetables. '

A.altissima SWINGLE, H.plantaginea ASCHERS, A.Japonica KOIDZ contain Vitamin C a
little avobe, 45,92%, 36.8m¢%, 30.2m39% respectively.

Glucoside content of L. Jaluensis KOM., C.lanceolata TRAUTV which are 4.19%, 3.5%, were
highest of all and that of P.Caponicus MAX., P.agwilinum var. latiusculum UNDERW, 2.2
%, 2.0% is in the second, which seems to be the cause of bitter taste,
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‘Table 1. Species and harvesting part of Wild vegetables used in this expriment

Species Scientific Name Harvesting Part
1) + 5 Aralza elata SEEM
2) = A+ g Pteridium agwilinum var. latiusculum UNDERW
33 A H Cirsium Japonicum var. ussuriense Green Bud
4) = Atractylodes Japonica KOIDZ
5) = (OFF) Adenophora triphylla (Thunb.) A.DC.
6) 7F == Ailanthus altissima SWINGLE
7= # Aster scaber THUNB
8) - A & Syneilesis palmata MAX.
Y 2 g Hemerocallis Thunbergii BAK Green Leaf
10) = 43 Hosta plantaginea ASCHERS
11) & 2 w9 Ligularia Jaluensis KOM.
12) o 2] Petasites Caponicus MAX.
13) o = Codonopsis lanceolata TRAUTV, Root

14) A (F5)

Adenophora triphylla(Thunb.) A. DC,
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Table 2. Proximate Composition of Wild vegetables in Korea Unit: %

Species Moisture Crude Crude Crude Crude N.F.E
Protein Fat Fiber Ash rhr

A.elata SEEM 82.6 4.6 0.6 1.2 2.1 8.9
P.agwilinum var. 83.5 5.2 0.7 1.5 1.5 7.6
latiusculum UNDERW
C. Japonicum var. 85.3 2.3 0.3 1.6 2.0 8.5
Ussuriense
A.Japonica KOIDZ 83.7 . 4.2 0.8 1.5 2.1 7.7
A. triphylla(Thunb. ) 86.8 3.7 0.7 1.6 1.5 5.7
A.DC, (green bud)
A, altissima SWINGLE 81.2 4.3 0.8 2.2 1.8 9.7
A.scaber THUMB 87.2 3.2 0.2 1.9 1.9 5.6
S.palmata MAX. 83.2 5.9 0.3 1.5 1.7 7.4
H. Thunbergii BAK 89.8 1.5 0.2 1.2 0.9 6.3
H.plantaginea ASCHERS 85.5 2.2 0.3 1.1 1.8 9.1
L. Jaluensis KOM. 78.6 4.5 0.5 1.4 3.2 11.8
P.Caponicus MAX. 85.5 3.6 0.2 1.1 2.0 7.6
C.lanceslata TRAUTV 78.7 3.2 0.9 4.5 0.6 13.1
A. triphylla(Thunb. ) 81.1 1.2 0.6 2.9 0.5 13.7

A.DC. (root)
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Fig. 1. Mineral centent of Wild vegetables in Korea. (Numerical plant name is
same as the namber in Table 1.)
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Table 3. Amino acid composition ef Wild vegetables in Korea Unit: ng%

Species Asp. Thr, Ser. Glu. Pro. Gly. Ala, Cys. Val.

A.elata SEEM 500.8 122.6 166.3 462.7 106.6 167.8 160.8 20.7 123.2

P.agwilinum var. 371.5 145.5 194.8 72.9 117.7 193.6 193.0 17.6 110.8
latiusculum UNDERW

C, Japonicum var, 166.8 41.5 45.6 126.2 53.6 56.9 63.6 2.0 37.2
Ussuriense

A. Japonica KOIDZ 327.5 93.0 106.7 301.2 99.3 119.5 134.3 20.2 97.6

A, triphylla(Thunb.) 177.7 44.5 50.4 234.3 48.8 66.5 70.4 8.6 39.8
A, DC. (green bud)

A.altissima SWINGLE 232.9 122.3 135.7 76.6 182.7 231.5 241.5 12.4  220.9

A.scaber THUNB 12.8 61.1 58.7 23.8 64.7 7.6 7.7 2.6 51.5
S.palmata MAX. 255.5 88.9 84.1 260.8 97.4 120.5 117.4 4.5 91.8
H.Thunbergii BAK. 180.8 22.3 32.7 132.4 26.8 34.5 42.8 20.0 24.7
H.plantaginea 132.3 41.7 48.4 146.5 47.3 63.1 71.2 8.6 37.7
ASCHERS :

L. jaluensis KOM. 227.4 84.3 85.1 278.4 92.9 120.9 118.0 1.7 70.9
P. Caponicus MAX, 230.6 70.4 75.1 244.4 99.6 133.8 124.4 16.2 69.2
C.lanceslata TRAUTV 215.2 67.4 78.3 414.1 36.4 94.2 86.5 18.0 52.6

A.triphylla(Thunb.) 27.2 82.3 72.9 43.2 9.1 9.7 11.5 0.8 9.6
_A DC. (root)g_

Species Met. Ileu. Leu. Tyr. Phe. His. Lys. Arg. Total
A.elata SEEM 54.4 95.9 199.0 118.6 126.7 224.4 188.8 233.1 3,072.4
P.agwilinum var. 52.8 78.9 192.8 104.7 159.0 242.4 147.1 125.5 2,520.6
latiusculum UNDERW
C. Japonicum var. 17.0 28.5 103.4 40.3 62.7 97.6 53.9 51.6 1,044.8
Ussuriense

A. Japonica KOIDZ 43.7 63.4 162.4 88.6 130.6 208.3 139.4 142.2 2,257.7

A. triphylla(Thunb.) 13.0 29.7 70.1 42.8 57.7 92.4 57.8 90.4 1,194.9
A.DC. (green bud)

A, altissima SWINGLE 133.3 177.8 118.9 10.5 6.9 159.9 260.6 168.1 2,492.5

A, scaber THUNB . 7.6 37.7 78.1 52.9 59.9 9.6 7.4 72.7 616.3
S.palmata MAX. . 87.5 70.6 153.1 92.5 114,8 165.8 111.3 185.2 2,051.8
H. Thunbergii BAK. - 18.7 24.8 49.6 28.5 40.0 64.7 43.1 42.0 828.4
H. plantaginea 20.5 42.0 87.1 32.5 41.6 89.7 50.9 48.8 1,009.9
ASCHERS

L. Jaluensis KOM. 36.3 59.5 145.7 74.4 85.2 147.4 143.3 119.7 1,891.1

P.Caponicus MAX, 34.5 55.6  147.9 64.5 80.8 162.0 89.7 95.9 1,794.6
C.lanceslata TRAUTV 116.3 84.3 131.7 46.1 45.7 141.4 82.2 999.0 2,709.4

A.triphylla(Thunb.) 17.9 13.2 13.1 9.4 28.5 12.7 12.7 10.2 384.0
A.DC. (root)
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Table 4. Vitamin C and Glucoside contents of Wild vegetables in Korea

Species Vitamin C (ng%) Glucoside (%)
A.elata SEEM 7.8 0.4
P.agwilinum var. latiusculum UNDERW 1.6 2.0
C.Japonicum var. Ussuriense 20.8 0.6
A.Japonica KOIDZ 30.2 0.5
A.triphylla A.DC. (green bud) 28.8 0.4
A, altissima SWINGLE 45.9 1.5
A.scaber THUNB 9.4 0.5
S.palmata MAX, : 9.2 1.3
H. Thunbergii BAK 2.5 0.4
H.plantaginea ASCHERS 36.8 0.7
L, Jaluensis KOM, 6.5 4.1
P.Caponicus MAX. 20.1 2.2
C.lanceslata TRAUTV 0.5 3.5
A.triphylla A. DC. (root) 0.2 0.6

rool

S.palmata MAX. C.lanceolata TRAUTY
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Fig. 2. HPLC chromatogram of Glucoside in 4 Wild vegetables in Korea
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