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Dietary Fiber Contents and Physical Properties of Wild Vegetables

Jong-Suk Park and Won-jong Lee’

Dept. of Food Science, Kangnung National University, Kangnung 210-702, Korea

Abstract

Nine wild vegetables were analyzed for meisture, ash, crude protein, crude lipid and dietary fiber. Wild
vegetables contained 33~35% of dietary fiber on a dry weight basis. Dalle (Aflium monanthum) contained
49% lotal dietary fiber and 22% soluble dietary fiber and didok (Codonopsis fanceolata) contained 55%
total dietary fiber and 21 % soluble dietary fiber. Wild dodok contained 8% more dietary fiber than cultivated
one. Water holding capacities of wild vegetables were higher than commericial wheat bran and soy fiber, but
lower in ofl absorption. When wild dbddk and dalle were wet milled by blade grinding before sieving, the
dietary fiber content in dodok was increased from 55 to 83% while increasing the dietary fiber content in

datle from 49% to 69%
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Table 3. Dietary fiber contents of wild vegetables
(%, dry basis)
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Table 1. Chemical compesition of wild vegetables

*Means with the same letters are not significantly different at
p<0.05, n=2

(%, dry basis)

Sample Moisture Protein Lipid Ash Dietary fiber
Gosarl 97,3 30.7" 6.8° 9.6M 45.8"
Minari 94.0r 27.8" 2.5 17.2° 40,204
Chamnamul G1.5° 26.2" 5.0 13.4° 35.8¢
Codlbaeg! 920 12.6¢ 3.5 9.1 39,7
Chwinamul 91.6° 20.4% 1.3* 12.5" 46.4°
(B e%s o 84.6° 9.0 1.5° 3.0 54.5"
Gaedurup 89.7 36.2 8.6 8.3« 33.1
Dalle 88.8" 13.5% 4.4° 4.5 49.1%
Chamdurup 91.3 e 8.5 8.7 42 .45
*Means with the same letters are not significantly different at p<0.05, n=2
Table 2. Chemical composition of wild and cultivated vegetables (%, dry basis)
Dretary fiber
Sample Protein Lipid Ash
Soluble Insoluble Total
Dodok Wild 9.0 1.5¢ 3.0 21.1 334 54.5°
Cultivated 12.4 6.9° 5.5° 7.9° 38.60 46,5
Chamdurup wild 310 8.5* §.7 9.4 RN 424
Cultivated 31.6" 6.8 10.& 7.0 31.7° 38.7"

*Means with the same letters are not significantly different at p<0.05, n=2
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Table 4. Dietary fiber contents of dried commercial wild vege-

tables
{%, dry basis)
Sample Soluble Insoluble Total
Gosari 8.8 40.1° 48.9*
Chwi 8.0" 49 9 58.0¢
Gomchwi 7.0™ 329 39.9¢
Ealergi 5.8 23.2 29.0¢
Daresun 6.6™ 29.1° 45.7°

*Means with the same letters are not significantly different at
p<0.03, n=2

Table 5. Water holding capacity and oil absorption
(%, dry basis}

Sample Water holding capacity Cil absorption
Gosari 448> 118*
Minari 354¢ 129°
Chamnamul 391¢ 129°
Godlbaegi 483 118*
Chwinamul 570" 1558
Dadok 588" 185°
Gaedurup 486" 1e°
Dalle 367 181°
Chamdurup 782 122%
Wheat bran 496" 3802
Soy fiber 361" 1400

*Means with the same letters are not significantly different at
p<0.05, n=4

Tabie 6. Extraction of dietary fiber in Dadok and dalle
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Yield Dietary fiber
Sample Treatment
As is Dry basis Soluble Insoluble Total
Dk No treatment 100 15.8 21,1 134 54.5
Blade ground (1X) 78.7 9.6 5.4 71.9 77.3
Blade ground (2X) 69.0 8.0 5.6 77.1 82.7
Dalle No treatment 100 16.3 221 27.0 49.1
Blade ground (1X) 75.0 8.3 9.9 55.8 65.7
Blade ground (2X) 51.0 5.3 9.1 59.9 69.0
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