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Fig. 1. Thin layer chromatogram of soluble carbohydrates from chi-
cory according to harvesting date. St Standard. TLC was carried out
using a Kieselgel 60 Fas aluminium plate(Merck Co., Ltd) with the
solvent 1-propanol : ethyl acetate : water (2:2:1, v/v). After dou-
ble developments, the plate was sprayed with urea-meta-
phosphoric acid reagent to detect sugars.

Table 1. Changes in soluble carbohydrate compasitions of chicory according to harvesting date.

Harvesting date G+F GF DP3 DP4 Dp5 DP6 DpP7 (DP3~DP7) DP=>§*
Nov. 9. 94. 14 2.7 2.7 2.9 2.9 33 4.1 15.9 80.1
Dec. 28. 94. 14 1.8 4.7 5.5 8.7 6.1 5.7 30.7 66.0
Jan. 12. 95. 2.8 2.9 6.7 5.1 5.7 5.6 4.1 27.2 67.2
Feb. 11. 95. 4.8 12.0 5.3 8.4 8.0 8.3 71 37.1 46.1
Feb. 27. 95. 14 12.8 10.1 9.6 9.8 8.0 6.8 443 414
Mar. 13. 95. 1.1 14.6 9.4 9.1 9.2 9.5 10.3 475 36.8
Mar. 28. 95. 1.2 8.1 7.0 79 3.5 76 7.4 33.4 52.3

“(+; Glucose, F; Fructose, GF; Sucrose, DP; Degree of Polymerization
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Table 2. Changes in soluble carbohydrate compositions of chicory during storage.

Temp. (C)  Storage time (day) G+F GF DP 3 DP 4 DP 5 DP6  (DP3~6) DP7
-20°C o 14 2.7 2.7 29 33 4.1 13.0 84.5
10 2.2 15.8 12.0 10.3 9.6 9.1 41.0 41.0
20 59 12.8 14.1 12.5 10.6 7.6 44.8 36.5
60 2.8 14.3 124 9.7 10.3 81 40.5 42.4
2°C 10 11 2.8 74 74 8.1 7.9 30.8 65.3
30 14 11.8 7.0 6.1 6.2 6.4 25.7 61.1
42 2.7 15.8 9.1 8.0 14.4 14.4 31.5 50.0
60 8.3 24.9 11.0 7.6 74 6.7 32.7 34.0
10°C 10 14.7 94 8.5 7.9 74 7.1 30.7 452
20 12.2 10.2 10.9 85 7.0 7.0 334 44.2
’G; Glucose, F; Fructose, GF; Sucrose, DP; Degree of Polymerization "Harvested at Nov. 9. 94
Table 3. Changes in soluble carbohydrates compositions of chicory according to drying, roasting and heat concentration.
Samples G+F GF DP3 DP4 DP5 DP6 DP7 (DP3~DP7) DP=&
Raw chicory® 4.8 10.3 6.4 59 4.7 5.9 6.7 29.6 55.3
Dried chicory® 7.5 10.7 8.8 5.9 5.9 5.8 4.8 31.2 50.6
Roasted chicory* 10.0 20.8 6.8 5.9 10.2 2.0 4.7 29.6 39.6
Concentrated extracts of dried chicory® 28.5 19.8 83 7.7 6.2 5.3 4.3 31.8 19.9

’G; Glucose, F; Fructose, GF; Sucrose, DP; Degree of Polymerization "Chicory roots were cleaned, sliced, macerated and extracted with boiling
water(100°C) for 1 hr. ‘Chicory roots were cleaned, sliced and dried at 60°C for 16hrs. ‘Dried chicory slices were roasted in the range of 120~
200°C at 2 atm. for 30 min. “Dried chicory slices were extracted with boiling water(100°C) for 2 hr and the extracts were concentrated three times

at 92°C for 4 hrs, at 90°C for 4 hrs and at 82°C for 2 hrs.
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