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Allylisothiocyanate Content in Different Plant Parts of
Wasabia japonica Mastum.
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ABSTRACT : Essential oil extracted by solvent, n-pantane and diethyl ether for 2 hours was 0.
1~0.5% in Wasabia japonica Mastum. and it was showed the highest content in root and the

lowest content in petiole, Allylisothiocyanate detected by gas chromatography contained in all of
the plant part in wasabi. Its content in rhizome was 0.687~1.339mg /g FW showing the highest
content in rhizome. Allylisothiocyanate content was varied from culture site, variety and pos-

ition of rhizome in wasabi.
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Table 1. Growth characteristics of wasabi plant used for analysis of allylisothiocyanate?

(Fresh weight :FW)

Plant Leaf Petiole Root Rhizome
Test Variety ) )
site height  1ength Weight Length Weight Weight Tength Diameter Weight
em)  (cm) (@  (em) () ®  (cm) (em) (g
Chun- N
chon Daioichigo 63.4 13.9 240.6 45.1 589.4 72.5 8.7 2.5 75.8
Chun-
Daruma 57.4 12.4 219.2 41.7 470.3 61.5 6.5 2.1 45.6
chon
Pyong o
Datoichigo 64.4 14.7 249.1 47.0 708.0 80.6 10.9 2.7 78.7
chang

4 All of the characteristics were measured within a plant base.
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Table 2. Yield of essential oil in wasabi plant
of the variety, Daioichigo

Plant part Yield(g /100g, FW)
Leaf 0.327
Petiole 0.146
Rhizome 0.177
Root 0.509
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Fig. 1. Gas chromatogram of essential oil ext-
racted from leaves, petiole, rhizome,
root of wasabi variety, Daioichigo
produced in Pyongchang, Korea.

Table 3. Difference of allylisothiocyanate
content by culture condition or site

in wasabi (mg /g, FW)
Test site Chunchon Pyongchang L.S.D. (5%)
Leaf 0.219 0.174 NS
Petiole 0.064 0.048 NS
Rhizome 1.085 0.687 0.273
Root 0.849 0.538 0.171

* Variety : Daioichigo
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Table 4. Varietal difference in allylisothio-

cyanate content in wasabi {mg /g,
FW)
Variety Daioichigo Daruma L.S.D (5%)
Leaf 0.219 0.285 NS
Petiole 0.064 0.071 NS
Rhizome 1.085 1.339 0.174
Root 0.849 1.047 NS

% Site of culture : Chunchon, Korea
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