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Fig. 1. HPLC chromatogram of hexane fraction extra-
cted from Namool-bean.
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Table 1. Contents of tocopherol homologues in the seeds of thirteen pulse plants
Pulse plants Tocopherol(mg/100g, dw) Total tocopherol
a Y 8 (mg/100g, dw)
Soybeans
Meaju bean 1.00 23.20 14.70 38.90
Cheongam bean 282 19.45 8.60 30.88
Daechubam bean 1.69 15.77 5.75 23.22
Pimajam bean 3.01 2143 10.63 35.06
Seoribam bean 2.20 2297 18.88 44.05
Yack bean 345 22.83 11.78 38.06
Namool bean 3.83 24.18 12.39 40.40
Pea ND? 17.80 ND 17.80
Kidney bean Te® 474 Tr 4.74
Asparagus bean ND 16.19 1151 2770
Mung bean Tr 14.64 2.84 17.48
Azuki bean
Jeock sodu Tr 7.55 20.64 28.19
Gal sodu Tr 6.06 17.23 23.29

“ND is not detected.
®Tr(Trace) did not register counts in the detector.
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Table 2. Lipid content and fatty acid composition in thirteen pulse plants

Lipid Percent of fatty acid composition TSFA® TUSFAY

Pulse plants content %) %)
%) 16:0 18:0 18:1 18:2 18:3 20:0 22:0
Soybean
Meaju bean 20.96 9.1 2.7 208 569 10.0 0.2 0.3 123 87.7
Cheongbam bean 20.16 91 32 215 56.8 89 02 0.3 128 87.2
Daechubam bean 19.86 8.6 28 211 576 95 0.2 0.3 11.2 88.2
Pimajabam bean 19.01 93 28 217 566 92 03 0.1 12.5 87.5
Seoribam bean 18.28 9.7 1.3 20.1 572 11.3 0.2 0.2 114 88.6
Yack bean 16.08 9.9 32 217 560 88 02 0.2 135 86.5
Namool bean 15.78 96 30 187 586 95 03 0.3 13.2 86.8
Pea 3.70 302 61 344 106 172 1.0 04 304 616
Kidney bean 1.53 9.0 1.6 69 265 549 04 0.7 11.7 883
Asparagus bean 152 185 29 76 351 308 11 40 265 735
Mung bean 1.10 238 32 55 433 224 0.1 1.7 28.8 71.2
Azuki bean
Jeock sodu 0.53 20.9 33 56 377 242 7.0 13 322 67.5
Gal sodu 0.72 19.8 35 94 445 209 0.6 1.3 252 74.8
#TSFA : Total saturated fatty acids
D TUSFA : Total unsaturated fatty acids
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Tocopherols and fatty acids in plant seeds from Korea

In-Bog Lee, Kang-Ju Choi* Kwang-Keun Yu* and Ki-Woon Chang(Department of Agricultu-
ral Chemistry, Chungnam National University, Taejon 305-764, Korea, *Korea Ginseng &
Tobacco Research Institute, Taejon 305-345, Korea)

Abstract . The concentrations of tocopherols and lipids, and compositions of fatty acids
in the seeds of thirteen pulse plants, which are used for the raw materials of our traditional
food as well as for the typical nutrients in Korea, were analyzed by HPLC and GC. The
beans showed great differences of the tocopherol concentrations from 4.74 to 44.05 mg/100g,
which were in the order of Y->8->a-tocopherol with the exception of the order of §->7-
>a-tocopherol in jeock sodu and gal sodu of azuki bean. The contents of lipids were also
remarkably different as 0.53 to 20.96%. Especially, the beans having from 15.78 to 20.96%
of lipid contents showed high composition ratios of unsaturated fatty acid between 85.6
to 88.2%, of which the contents of linoleic acid were the highest as 56.0 to 58.6% of the
total fatty acids, and also showed comparatively high concentrations of tocopherols as 23.2

to 44.05 mg/100g. There were significantly positive correlation between Y-tocopherol and
unsaturated fatty acids.



