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Abstract

This study was attempted to analyze amino acids, fatty acids, vitamins and minerals, reducing sugars
and dietary fiber of Artemisia mongolica Fischer to establish the value as an useful vegetable. Total
free amino acids of mugworts plucked in spring and autumn were 1048.1 mg% and 2187.1 mg% respec-
tively. The contents of linoleic and linolenic acids were 76.7% in spring mugworts and 69.5% in autumn
ones. Mugworts gathered in spring and autumn showed 0.16 mg% and 0.15 mg% for thiamin, 1.81 mg%
and 1.74 mg% for riboflavin, 5.34 mg% and 5.36 mg% for niacin and 26.12 mg% and 25.21 mg% for
ascorbic acid. Mineral contents of spring and autumn mugworts were 17.8 mg% and 20.5 mg% for
iron, 0.3 ppm and 0.4 ppm for selenium. The contents of reducing sugar were fructose 9.75 mg% for
spring, 9.78 mg% for autumn and the contents of dietary fiber were 37.57% for spring and 38.41%

for autumn.
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Table 1. Proximate compositions of raw and dried mugworts collected in spring and autumn (%)
Component Crude
Moisture — : Ry
Sample Fat Protein Ash Fiber
Spring
Raw sample 87.34+ 5.21Y 1.13+0.12 4.02+ 0.38 1.18% 0.09 1.90+ 0.11
Dried sample 7.71%£ 045 4.56* 0.32 23.16+ 2.54 954+ 0.72 8.96+ 0.65
Autumn
Raw sample 86.17+ 4.84" 1.32%+ 0.15 5.82+ 042 1.32+0.08 260+ 0.23
Dried sample 7.96+ 047 521+ 0.46 29.22+ 2.7 10.12+ 0.95 109+ 0.94

YMeant S.D.



Table 2. Comparision of the contents of free and com-
bined amino acids in the mugworts collected in spring
and autumn (mg%, dry weight basis)

Sample Spring Autumn
Compound mugvmrls mugworts
Phosphoserine '38/ (18. 88) 12.26 (0.86)
Taurine — (54.60) 28.26 (22.84)
Phosphoethanolamine — (18.40) —
Urea [ — - -
Aspartic acid 126.74 (168.22) 93.26 (304.42)
Threonine 24.22 (8.92) 89.88 (25.64)
Serine 80.51 (34.93) 126.54 (16.02)
Glutamic acid 31371 (529.52) 31146 (507.82)
Proline 212.19 (98.80) 860.30 (104.10)
Glycine 8.13 (26.21) 10.46 (37.06)
Alanine 58.77 (19.47) 5358 (15.14)
a-Aminobutyric acid  23.91 (5.40) 572 -
Valine 1748 — 145.78 (30.14)
Methionine - - 13.18 —
Isoleucine 7.24 (7.03) 57.22 (9.66)
Leucine 10.24 91.82 (22.18)
Tyrosine 5.33 (9.52) 18.82 (4.70)
Phenylalanine 17.44 (0.56) 90.80 (3.22)
B-Aminobutyric acid - = 4(.88 (1.36)
Ethanolamine 14.78 (266.70) 17.50 (17.14)
Ammonia 9.83 (60.94) 8.32 (41.84)
Ornithine — (120D -
Lysine 52.30 (16.48) 58.84
Histidine 1498 - 30.00 (23.20)
Arginine 44.49 (20. 8()) 22 22 -
Total 1,048.16 (1,377.39)2, 187 10 (1, 187 34)

YFigures in parenthesis are combined amino acids.
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Table 3. Fatty acid compositions of raw and dried mug-

worts collected in spring and autumn (%)
Sample Spring Autumn

Fatty acid mugworts mugworts
Lauric( 12 0) 0.17 0.53
Mynistic(14 . 0) 0.33 0.93
Pentadecanoic(15 © 0) 1.26 2.26
Palmitic(16 : 0) 13.26 16.63
Stearic(18 : () 0.59 0.94
Oleic(18 : 1) 1.11 2.10
Linoleic(18 : 2) 11.60 13.87
Linolenic(18 © 3) 65.14 55.71
Eicosatrienoic(20 © 3) 251 4.29
Behenic(22 © 0) 0.81 -
Docosadienoic(22 : 2) 1.59 1.83
Nervonic(24 @ 1) 1.62 0.79
Unkown - 0.13
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Table 4. Contents of thiamin, riboflavin, niacin and ascorbic acid of raw or boiled mugworts collected in spring

and autumn (mg%, fresh weight basis)
Treatment Raw 1 min boiling 5 min boiling
mple—————————— —

Vitamin P Spring Autumn Spring Autumn Spring Autumn
Thiamin 0.16+0.01V 0.15£0.009  0.09+ 0.005(56)” 0.08+ 0.004(53)  0.06+ 0.003(38)  0.06+ 0.004(40)
Riboflavin 1.81£0.11 174+ 0.12 1.08%0.10 (60) 1.01£0.09 (68) 0.94+0.06 (52) 087+0.04 (50)
Niacin 5.34+0.32 536+ 0.29 3.20% 0.21 (60) 343+ 029 (64) 2.88*t0.18 (54) 299+ 0.30 (56)
Ascorbic acid  26.12+0.92 2521+153 1437+ 1.02 (55) 13.62+ 1.12 (54) 9.40+059 (36) 9.21+0.32 (37)

PYMean+ S.D., ?Figures in parenthesis are residual rates (%).

Table 5. Minerals contents of raw and dried mugworts
collected in spring and autumn
(mg%, dry weight basis)

Sample

Minerals Spring mugworts  Autumn mugworts
Na 47.83+ 521" 32.75% 2.99
K 3738+ 195 3627+ 256
Ca 62.72+ 1.62 57.61% 2.73
Zn 471+ 3.11 61.2+ 459
Fe 17.80% 0.09 20.50% 0.11
Mg 16+ 0.20 12+ 0.17
Mn 14+ 0.21 11+ 0.14
Cu 11.1+0.09 12.6+ 0.08
Cd 0.08+ 0.01 0.09+ 0.01
Co 0.05+ 0.01 0.04+0.01
Se 0.309+ 0.03 0.40+ 0.02

YMean+ S.D., ?ppm
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Table 6. Contents of free reducing sugars in mugworts
(mg%, dry weight basis)

Sample spring Autumn
Reducing Sugar mugworts mugworts
Glucose 0.92+ 0.02" 040+ 0.01
Fructose 9.75+ 0.83 9.78+ 0.59
Galactose 715+ 0.34 717+ 052
Maltose 493+ 0.12 558+ 0.17
Mannitol 2.16% 0.06 3.02+0.08
YMeant S.D.

Table 7. Dietary fiber contents of mugworts collected
in spring and autumn (%, dry weight basis)

Sample spring Autumn

Dietary fiber mugworts mugworts
Neutral detergent fiber 3757 3841
Acid detergent fiber 19.22 17.20
Hemicellulose 18.35 21.21
Lignin 354 0.10
Cellulose 15.68 17.10
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