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Abstract

When we prepared the cooked namul, bugak and kimchi by the leaves of Cedrela sinensis, the changes of
quercitrin which was isolated from the leaves of this plant in each preparations were analysed by HPLC.
Separation by reversed phase chromatography on u-Bondapak C,, column was achieved by isocratic elution
with THF-dioxane-MeOH-HOAc-5% H;PO,-H,O (145:125:50:20:2:658). When Kimchi was stored at 5°C for
20 days, the content of quercitrin in the methanol extract of Kimchi was 7.21% and Kimchi at 20°C was
reduced by 5.78% (w/w). Contents of quercitrin in the leaves of Cedrela sinensis kimchi obsered to be gra-
dually decreased during storage at 5°C and 20°C. Contents of quercitrin of stored kimchi at 5°C was higher
than that stored at 20°C. The contents of quercitrin in Namul and Bugak were 13.06 and 5.03% (w/w), respec-

tively, which were lower than control.
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Scheme 1. Isolation of quercitrin from Cedrela sinensis.
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Fig. 1. Structure of quercitrin isolated from Cedrela
sinensis.
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Fig. 2, 3, 4= IR, 'H-NMR, *C-NMR¢] spectrum-E-
cehd Aol

mp: 244-246°C

KBr

IR Vo cm™; 3360(br, OH), 1638(c:, B-unsaturated C=
0), 1611, 1538, 1495(aromatic C=C), 1075(glycosidic
C-0).

UVAn, nm; (MeOH): 272, 335; (NaOMe): 276, 396;
(AICL): 276, 433; (AICI3+HCI): 275, 355, 395;
(NaOAc): 277, 330, 366, 380 ;(NaOAc+H;BO,): 277,
271, 366, 378.

'H-NMR(DMSO-d,, 200 MHz) 8125(1H, s, C5-
OH), 7.28(1 H, d, J=2.0 Hz, H-2" ), 7.25(L H, dd, J=
8.2 & 2.0Hz, H-6 " ), 6.85(1 H, d, J=8.2 Hz, H-5%,
6.39(1 H, d, J=1.9 Hz, H-8), 6.19(1 H, d, J=1.9 Hz, H-
6), 525(1 H, d, J=1.4 Hz, H-1"), 0.82(3 H, d, J=5.5
Hz, Rha-CH).

Fig. 2. IR spectrum of quercitrin.

b

A [ [
[

A S
ald by VY

Fig. 3. 'TH-NMR spectrum of quercitrin.
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Fig. 4. "C-NMR spectrum of quercitrin.

PC-NMR(DMSO-ds, 50.4 MHz)d 177.6(C-4), 164.
3(C-7), 161.3(C-5), 157.3(C-2), 156.5(C-9) , 148.5(C-
47),145.3(C-3" ), 134.1(C-3), 121.2(C-6 " ), 120.6(C-
17), 1158(C-2" & C-5"), 104.2(C-10), 101.8(C-1"),
98.6(C-6), 93.5(C-8), 71.2(C-4"), 70.6(C-5"), 70.4(C-
3"), 70.1(C-2"), 17.4(C-6").
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Table 1. Changes in the contents (%, w/w) of quer-
citrin of the leaves of Cedrela sinensis kimchi during
storage

Storage Temperature

Storage
time (day) 5°C 20°C
control 15.56 15.56
1 13.06 15.33
6 10.99 10.83
10 11.49 9.85
20 7.21 5.78

Table 2. Quercitrin contents (%. w/w) for the pre-
parations of the leaves of Cedrela sinensis

cooking condition contents
control 15.56
Namul 13.06
Bugak 5.03
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