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The Contents of Amino Acids and Amylose of Ssooksulgis
and Ssookjulpyuns Affected by Added Mugworts

Young-Ja Sim

Department of Food and Nutrition, Sookmyung Women's University, Seoul 140-742, Korea

Abstract

Ssooksulgies and Ssookjulpyuns made with different levels of mugworts were attempted to analyze the

ingredients of amino acids and amylose. The contents of total free amino acids of 30% Ssooksulgi was 25.

9mg% which was four times as much as that of 0% Ssooksulgi and the ones of total free amino acids of 30%

Ssookjulpyun was 39.58mg% which was eleven times as much as that of 0% Ssookjulpyun. The more mugwor-

ts were added, the less amylose were contained.
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5g of the freeze drying mugworts
Homogenize with 150ml of absolute ethanol under
cooling condition
Centrifuge at 5,000 rpm for {5min,
Supernatant -e—

Precipitate
Add 150ml of 70% ethanol
Centrifuge at 5, 000 rpm for 15min

} Twice
Supernatant-«—

Residue

Evaporate below 407 under reduced pressure

Aqueous solution

Defat several times with equal volume of diethyl ether

Aqueous layer
Evaporate diethyl ether under reduced pressure
Make up to 50ml with distilled water
Extract
Add 500mg of 5-sulfosalicylic acid

Stand at 4°C for 1 hour
Centrifuge at 10, 000 rpm for 15min,

Supernatant

Adjust pH to 2.20 with 0.6 LIOH

Inject

Fig. 1. Procedure for determination of free

amino acid from the mugworts.
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Table 1. Operating condition of amino acid
analyzer

Item Condition

Instrument ;L. K. B. 4150 ALPHA amino acid
analyzer

Column 16 X 240mm

Resin : Ultrapac 8 resin (Lit form)

Mobile phase : Lithium citrate buffer

Step Temp. (¢) Time(min) Buffer
1 39 27 0.20M
2 39 36 0.30M
3 39 11 0.60M
4 61 17 0.60M
5 61 42 1.00M
6 61 45 1.65M
7 75 15 1.66M
8 75 10 0.30M

: 200min
: Buffer (35ml /hr)
: Ninhydrin (23ml /hr)

Analysis cycle time
Flow rate

Chart speed 11 mm /min
Range of optical density : 570nm(0-1)
: 440nm(0-1)
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Table 2. The contents of free amino acids and combined acid in the Backsulgi and 30% Ssooksulgi
( mg%, dry weight basis)

Compound Backsulgi 30% Ssooksulgi
Phosphoserine - 2.25

Taurine 0.95 (17.99) -
Phosphoethanolamine - - (7.68)
Urea 3.22 -

Aspartic acid - (0.93) - (6.88)
Threonine 0.21 0.72 (0.62)
Serine 0.19 (0.34) 1.10 (1.56)
Glutamic acid 0.43 (0.19) 4.59 (2.42)
Proline - 4.16 (0.40)
Glycine - 0.15 (1.16)
Alanine 0.28 (0.86) 0.85 (0.63)
a-Amino butyric acid — 2.41

Valine — - (2.69)
Methionine - -

Isoleucine - 1.09 (0.16)
Leucine - 1.48 (0.48)
Tyrosine 0.28 (0.01) 0.58 (0.56)
Phenylalanine 2.12
A-Aminobutyric acid - -
Ethanolamine - (0.10) 0.33

Ammonia 0.30 (0.78) 0.60 (0.06)
Ornithine - - (0.48)
Lysine 0.19 0.76 (15.69)
Histidine - 0.50

Arginine - 2.21 (16.75)
Total 6.05 (23.20) 25.90 (58.22)

The amounts increased by hydrolysis are given in parenthesis.
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Table 3. The contents of free amino acids and combined amino acid in the Backjulpyun and 30%
Ssookjulpyun.
(mg%, dry weight basis)

Compound Backjulpyun 30% Ssookjulpyun
Phosphoserine 0.58 (0.43) 0.28
Taurine - (0.97) - (1.08)

Phosphoethanolamine - -

Urea - -

Aspartic acid - 1.28 (9.58)

Threonine 0.37 (0.85) 2.08 (0.09)

Serine 0.51 (0.76) 2.62 (0.25)

Glutamic acid 0.81 (0.84) 0.81 (12.24)

Proline - 9.04 (0.84)

Glycine 0.16 0.29 (0.48)

Alanine 0.32 (0.50) 0.95 (0.47)

a-Amino butyric acid 0.06 4.47 (0.39)

Valine -

Methionine - 0.72

Isoleucine - 2.53 (0.04)

Leucine - 3.54 (0.04)

Tyrosine 0.33 (0.40) 0.93 (0.06)

Phenylalanine - 4.02

A-Aminobutyric acid - -

Ethanolamine 0.03 (1.05) 0.08 (0.60)

Ammonia 0.26 (1.03) 0.51 (1.53)

Ornithine - 0.13

Lysine 0.17 (0.31) 0.90

Histidine - 0.38

Arginine - 4.02

Total 3.60 (7.14) 39.58 (27.69)

The amounts increased by hydrolysis are given in parenthesis,
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Fig. 2. Variation in amylose content of Ssook-
sulgi affected by various mugworts contents.
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Julpyuns affected by various mugworts contents.
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