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Study on the Cooking of Wild Grass from the View Point of Cookery
Estimation of the General Components, Amino Acid and Mirerals
in 7 Kinds of the Wild Grass
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*Dept. of Food and Nutrition, Kyung Hee University

ABSTRACT

General components, amino acids and minerals contained in 7 kind of edible wild grasses

were estimated.
Samples were collected from the field of Kapyong area, Kyung-ki, Korea.

Results of the estimation were summarized as follows ;
1) A relatively large amounts of protein and fat were contained in the edible parts of

each sample.
2) The most abundant amino acids in the edible parts of each sample were glutamic acid

(26.6%), serine(18.7%), valine(22.4%), respectively,

3) A high level of calcium and iron was found in the edible parts of each samples
Especially calcium was abundant in the leaves of Rumex coreanus Nakai and iron was
abundant in the Commelina communis L. Both copper and zinc were abundant in the

Sanguisorba officinalis L.
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Table 1. Specificities of the wild grass
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Table 2. The operating conditions for amino

acid analysis
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Column
Ion-exchange resin
Analysis cycle time
Buffer flow rate
Ninhydrin flow rate
Column pressure
Ninhydrin pressure
Buffer change steps
Column temperature
Optimum sample
quality
N, gas pressure

2.6X150
#2619
70 min
0.225 ml/min
0.3 mol/min
80~130 kg/cm?®
15~35 kg/cm?
5 steps
53C
3 nmole/50 ul

0.28 kg/cm?
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Table 3. Standard conditions for mineral analysis by AAS

Element Wavelength (nm) Slitsetting (nm) Flame description
Ca 422.7 0.7 air-acetylen
Cu 324.7 0.7 air-acetylen
Fe 248.3 0.7 air-acetylen
Zn 213.9 0.7 air-acetylen
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Table 4. Generl component of each sample (%)

Moisture Crude Ash Carbohydrate

Protein fat Crude fiber Sugar
PedLlE 88.03 2.92 2.23 2.99 3.09 0.74
AR 64.43 7.66 1.95 3.39 12.74 9.83
o 85.42 3.97 2.55 3.48 2.52 2.06
ko] 82.98 4.64 2.56 4.71 3.10 2.01
) EbE 86.77 5.54 1.75 3.51 1.13 1.30
2.0l & 70.69 8.10 2.32 5.89. 2.31 10.69
£FA o] 85.34 2.71 0.99 5.30 3.27 2.40
A e 90.0 3.8 2.8 0.7 0.4 2.3
A 74 o* 80.0 3.3 0.2 2.0 2.1 12.4
3 87.5 2.3 0.1 1.5 2.3 6.3
& 93.2 0.6 0.5 0.9 1.2 3.6
uh B} #* 85.4 2.1 0.1 1.5 2.1 8.8
v B 85.7 2.9 1.0 2.1 1.5 7.4

*Data from Food Composition Table,

Table 5. Amino acids content of the wild grasses(mg/100 g, dry basis)

Amino acid 1 2 3 4 5 6 7

Tryptophan - - - - - — -

Lysine 4.36 3.13 4.35 7.19 14.50 9.15 4.03
Histidine - 0.34 - 2.28 3.01 1.44 8.24
Arginine - — — 0.80 10.94 - -

Aspartic acid -~ - 0.71 0.86 - 4.86 -

Threonine - 9.31 0.55 51.31 - 15.85 110.02
Serine - 1.36 0.37 1.03 31.94 5.44 329.47
Glutamic acid 1.88 7.43 3.29 4.87 83.60 32.77 391.15
Proline - — - - 41.51 ~ 114.05
Glycine - 0.80 0.85 0.59 10.17 5.42 8.45
Alanine - 4.94 2.54 0.84 53.55 21.36 61.44
Valine 1.45 2.81 2.62 2.33 23.27 10.57 106.56
Methionine - - 0.99 0.81 10.61 2.26 22.27
Isoleucine - 0.62 1.00 0.77 14.77 6.01 33.41
Tyrosine - - 0.38 0.60 6.86 4.56 34.56
Phenylalanine - 0.59 1.81 1.35 23.17 6.38 83.14
Leucine - 0.67 1.64 0.96 29.56 9.74 31.87
Total A A. 7.69 32 21. 1 79.59 357.46 135.81 1, 338.66
T.EAA. 5.81 17.13 12.96 64.72 115.88 59.96 391.30

Sample 1; 2| E 2 FAVE 3 0llE 4, kol 5 2B UE 6 20)F 7, £F 0]
T.E.A A Total Essential Agiino Acid
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Table 6. Content of minerals in each sample (mg/100g)
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