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Abstract

For the effective utilization of Koreau Crnciferal seeds, the chemiacl characteristics, lipid
compostion and amino acid composition were analysed in six kinds. The content of crude
lipid was 39.1% to 46.5% in Korean Cruciferal seeds. The iodine value, saponification
value and acid value were 93,4 to 107.2, 170.4 to 185.0 and 0.7 to 1.2 in Cruciferal seed
oils, respectivily. The content of neutral lipids was 95.3% to 96.4% to total lipid, while
that of compound lipids was 3.6% to 4.2%. The content of erucic acid was 33.4% to 5L.5
% to total fatty acid in Gerg-gac, Chin-ju Daepung, Seoul-cabbage, and that of Mok-po 71
was only 0.8%. The content of erucic acid was decreased with increasing amount of oleic
acid, Among the amino acid in defatted seed meals, glutamic acid, leucine, lysine, arginine
and proline showed high quantity and the sum of these amino acids occupied 50% to total

amino acid. While cystine and methionine were poor in content.
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Table 1. Chemical composition of cruciferae seed (%)

Varieties “Moisture Crude protein Crude fat Ash Carbohydrate
Mok-po 66 8.9 23.5 42.5 4.3 20. 8
Mok-po 71 8.5 21.7 43.0 4.2 22.6
Mok-po Dangyo 8 8.4 21.2 45.5 4.5 20. 4
Gerg-gac 8.8 22.3 30.1 4.0 25.8
Chin-ju Daepung 8.4 23.1 40.5 4.4 23.6
Seoul-cabbage 8.8 22.4 42.5 4.3 22.0
Table 2. Characteristics of towal lipids from cruciferae seed oil

Varieties Todine value Acid value gg::gg?l(f th))le Sapos;flif:tlon
Mok-po 66 101.3 0.8 1.4 178.8
Mok-po 71 107.2 0.7 1.1 185.0
Mok-po Dangyo 8 101.6 0.8 1.5 178.3
Gerg-gac 97.8 1.1 0.9 170. 4
Chin-ju Daepung 94.7 1.2 1.6 173.2
Seoul-cabbage 93.4 0.9 1.0 179.2

*To oil weight
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Table 3. Contents of neutral lipid, glycolipid
and phospholipid fractions in cruciferae
seed oil (%)*

Varktics el Glyeli- Phosgho
Mok-po 66 96. 2 0.8 3.0
Mok-po 71 95.9 0.7 3.5
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tions was separated by silicic acid column
chromatography and quantified by gravimetric
measurement.
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Table 4. Comparision of fatty acid compositions of total lipid from cruciferae seed oil

Varities Cuo Ciso Cisir Cisio Cisir Cisiz Cisis Caoir Coso Cizon UFA/SFA
Mok-po 66 trace 4.6 0.3 1.8 49.8 18.6 7.5 8.8 0.3 83 93.3/6.7
Mok-po 71 trace 4.4 0.3 1.9 60.0 23.9 7.2 1.5 trace 0.8 93.5/6.5
Mok-po Dangyo 8 trace 4.1 0.3 1.4 42.5 19.0 85 10.9 1.5 11.8 92.0/8.0
Gerg-gac trace 2.2 0.4 0.9 10.2 14.2 9.1 8.9 2.6 51.5 94.3/5.7
Chin-ju Daepung trace 6.2 0.3 1.8 22.9 13.9 10.5 10.4 0.6 33.4 91.4/8.6
Seoul-cabbage trace 3.5 0.4 1.4 17.5 19.8 12.4 10.9 0.7 33.4 94.4/5.6

Table 5. Comparision of fatty acid compositions of neutral lipid from cruciferal seed oil

Varities Ci:o Cio Cisir Cisio Cisis Cisiz Cisis Caoir Cazio C:.n UFA/SFA
Mok-po 66 trace 4.6 0.2 1.7 50.0 18.6 7.6 8.8 0.3 8.2 93.4/6.6
Mok-po 71 trace 4.4 0.3 1.8 60.2 23.8 7.0 1.6 trace 0.9 93.8/6.2
Mok-po Dangyo 8 trace 4.7 0.5 1.1 40.8 18.8 8.2 10.4 0.4 141 93.8/6.2
Gerg-gac trace 2.6 0.3 0.9 10.0 14.4 10.0 8.2 1.2 52.4 953/4.7
Chin-ju Daepung  trace 5.9 0.4 1.5 225 14.0 10.8 10.2 0.7 340 91.9/8.1
Seoul-cabbage trace 2.2 0.3 0.9 16.6 20.8 1I2. 0 10.1 1.0 361 959/4.1

Table 6. Total amino acid contents of defatted cruciferal seed meals (g/16g N)

Amino acid Mok-po 66 Mok-po 71 1\61;)111{8_—38 8 Gerg-gac Slalé%;l:l}llg cflfg:é;
Lys 6.91(7.6) 6.09(6.7) 5.97(6. 8) 7.59(7.9) 7.49(8.0) 7.44(7.9)
His 3.38(3.7) 3.18(3.5) 3.44(3.9) 3.41(8.6) 3.59(3.8) 3.42(3.6)
Arg 5.57(6.1) 5.73(6.3) 5.14(5.8) 7.57(7.9) 6.91(7.4) 5.89(6.3)
Asp 4.91(5.4) 4.64(5.1) 4.75(5.4) 6.64(6.9) 5.06(5.4) 6.75(7.2)
Thr 4.29(4.7) 4.10(4.5) 4.05(4.6) 5.04(5.3) 5.41(5.7) 5.38(5.7)
Ser 3.76(4.1) 3.16(3.5) 3.58(4. 1) 5.26(5.5) 5.24(5.6) 5.43(5. 8)
Glu 17.64(19.4) 16.27(17.9) 16.58(18.8) 19.96(20.9) 19.05(20.2) 19.36(20.6)
Pro 7.27(8.0) 7.04(7.7D) 6.59(7.5) 6.15(6.4) 6.70(7.2) 6.0 (6.4)
Gly 4.64(5.1) 5.73(6.3) 4.88(5.5) 5.73(6.0) 6.93(7.4) 6.07(6.4)
Ala 3.23(3.5) 4.23(4.7) 3.10(3.5) 4.40(4.6) 4.55(4.8) 4.57(4.9)
Cys 1.19(1.3) 3.323.7D 3.02(3.4) 0.65(0.7) 0.35(0.4) 0.85(0.9)
Met 1.57(0.7) 1.59(1.7) 1.16(1.3) 1.02(1.1) 1.10(1. 2) 1.12(1.2)
Val 6.43(7.1) 6.00(6.6) 6.10(6.7) 6.06(6. 3) 5.52(5.9) 5.35(5.7)
Ile 4.51(4.9) 4.95(5.4) 4,54(5.1) 5.17(5.4) 5.04(5.3) 4.87(5.2)
Leu 7.79(8.5) 7.50(8. 3) 7.60(8. 6) 7.0 (7.3) 7.16(7.6) 7.14(7.5)
Thr 3.79(4.2) . 3.64(4.0) 3.55(4.0) 2.73(2.9) 2.68(2.8) 2.57¢2.7)
Phe 4.26(4.7) 3.73(4. 1) 4,.31(4.9) 1.24(1.3) 1.35(1.4) 1.30(1.4)
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Table 7. Essential amino acid content of defatted cruciferal seed meals and FAO/WHO pattern

(mg/1gN)

. . = in-j Seoul- FAO/
Amino acid Mok-po 66 Mok-po 71 1]\)4;11{ g‘SI’)g Gerg-gac %gégdlllllg cabbage WHO™
Lys 432 381 373 474 468 465 344
Thr 268 256 253 315 338 336 250
Met* 98 99 73 64 69 70 138
Val 402 375 381 379 345 334 313
Ile 282 309 284 323 315 304 250
Leu 487 469 475 438 448 446 438
Phe* 266 233 269 78 84 81 175

* Hmiting amino acid
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