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Chemical Composition of Bangch(Agastache rugosa O. Kuntze) Herb
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Abstract

Bangah (Agastache rugosa O. Kuntze), one of the wild plant grown in Korea and used for deodorizing
some of the fish foods because it’s strong and unique flavor, was determined for chemical composition
in leaf, flower and stem. The highest protein content of 14.7% was found in leaf and lipids was
in the range of 5.25~~7.74%. Total sugar content in leaf and flower were 27.53% and 14.86%, reducing
sugar content were 11.80% and 2.75%, respectively. Fifteen fatty acids in bangah were identified and
the major fatty acids were linolenic, palmitic, lauric and linoleic acids. Seventeen total amino acids
were determined in leaf and flower. Glutamic acid, aspartic acid and leucine were high in each portion.
The major free amino acids were histidine, serine, proline and glutamic acid. Most of minerals were
high in leaf and flower than those in stem of bangah except for Ca and Fe. Especially K was higher

in leaf and flower than stem by 4 times.
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Table 1. Proximate composition(%, dry weight) in different parts of bangah herb

Parts Moisture Protein Fat Carbohvdrate Ash Total sugar  Reducing sugar
Leaf 11.00 14.90 7.74 57.93 843 2753 11.80
Stem 12.02 3.83 5.30 7743 142 - -

Flower 9.15 10.63 5.25 67.26 771 14.68 2.75

~, Not determined



wpote] B1ahA 377

Table 2. Fatty acid composition(%) of total lipids in
different parts of bangah herb

Table 3. Total amino acid contents(mg/100g) in diffe-
rent parts of bangah herb

Fatty acid Leaf Stem Flower
Lauric 9.61 12.25 376
Myristic 1.65 1.17 0.01
Pentadecanoic tr 0.44 tr
1.40 0.77 tr
Palmitic 15.08 23.85 491
Palmitoleic tr tr 0.14
Heptadecanoic tr tr tr
Stearic 2.15 343 192
Oleic 2.99 1.64 9.29
Linoleic 8.24 14.12 23.23
Linolenic 35.45 1414 52.77
Arachidic 2.03 2.99 0.51
Heneicosanoic 0.96 114 tr
Behenic 2.19 1.63 0.58
Lignoceric 1.89 4.59 0.28
Unknown 16.36 17.84 2.60

Total saturated fatty acid 5192 6933 1457
Total unsaturated fatty acid 48.08 30.67 85.43

tr: Trace
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Amino acid Leaf Flower
Lvsme 865.17 649.42
Histidine 550.56 528.34
Arginine 797.75 737.48
Aspartic acid 1314.61 1188.77
Threonine 426.97 308.20
Serine 764.04 671.44
Glutamic acid 1674.16 1563.01
Proline 707.87 660.43
Glycine 831.46 704.46
Alanine 831.46 715.47
Valine 820.22 726.47
Methionine 78.65 55.04
[soleucine 685.39 495.32
Leucine 1213.48 924.60
Tyrosine 516.85 924.60
Phenlylalanine 831.46 71547
Cysteine 101.12 tr

Total amino acids 13011.22 11568.52
Total essential amino acids 4921.34 3874.52

Table 4. Free amino acid contents(mg/100g) in diffe-
rent parts of bangah herb

Amino acid Leaf Flower
Lysine 191 112
Histidine 43.15 23.03
Arginine 10.56 9.10
Aspartic acid 10.67 8.44
Threonine tr tr

Serine 31.35 33.60
Glutamic acid 16.18 14.72
Proline 15.06 18.99
Glycine 3.37 2.02
Alanine 14.72 7.75
Valine 7.98 3.60
Methionine tr tr

Isoleucine 3.71 1.69
Leucine 393 213
Tyrosine 5.73 3.15
Phenlylalanine 4.38 191
Total amino acids 172.70 132.25
Total essential amino acids 2191 10.45

tr: Trace
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Table 5. Content of minerals(mg/100g, dry weight) in different parts of bangah herb

Parts Ca Fe Zn K Na Mg Cu Mn
Leaf 32247 16.64 6.74 769.66 26.97 404.52 46.38 450.32
Stem 42055 37.23 341 145.49 19.32 170.59 28.69 190.57
Flower 257.57 29.62 5.50 636.21 34.12 440.37 42.54 220.24
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