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and Minerals in Black Omija (Schizandra nigra Max.)
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ABSTRACT

For the quantitative determination of chemical and taste components in black omija(Schizandra nigra
Max.) and omija(S. chinensis), compositions of free sugars, free amino acids, total amino acids, and
minerals were analyzed. Among the total free sugars in black omija and omija, glucose and frutose were
major free sugars and sucrose was little amount. The most abundant free amino acid in black omija was
histidine and that in omija was serine. The major tree amino acid in black omija and omija were histidine,
serine, glutamic acid and aspartic acid. The major total amino acids in black omija and omija were glutamic
acid, arginine, leucine and histidine. The limiting amino acid of cach omija was S-containing amino acids.
The abundant minerals in black omija and omija were K and Ca.
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Table 1. Proximate composition of black omija, stem of black

omija and omija (%)
Samnel Moisture Crude Crude Crude Crude N-free
ampe Stre protein  fat fiber  ash extract
Black 6.30 1.05 207 321 068 6.69
omija ’ (7.66) (15.11) (23.43) (4.96) (48.83)
Omiae (o7 623 1604 1522 385 3949
¥ ' (7.71) (19.84) (18.83) (4.76) (45.17)
Omiia® 22,12 558 1393 1521 390 3926
221 (7006) (17.89) (19.53) (5.01) (50.41)
Ste -
omot 4 084 1T 4411 260 4047
" ' (0.94) (1.75) (49.24) (2.90) (45.17)

omija

{ ) : Dry base

a) : harvested in Korca b) : harvested in China
Eornate JLEIF o] 86.3% 2 FEF T
=2 RAFZ Y. ZFou A ovlate F2
Ab e ml Aol Wlghed A Hbo] ofzF R FFE U
B Y, 2 fe PR Zon|Ad g %] T&
SAo 223 vex] debg B 2dw A, 23
. 7H3 FALELS vt o] Aolst A9
ot Fevja YR Ve hEgAigeA A4S 2
sl 9Bl A aR s e 2487 o 50%0)
A3 B5EB L FonAel vt o9& tha @
FFolPon 2uy. 22 RHFS o) & A
F FgHEATE o] F(1989)0] B g 20| 2te
Mg v mEE 232 e O Bont 2%
ZeAe 3e gae e A 4
Bt AR Aolo] FAsE Qe 47y
Ak & F(1990)2 o) 7k A% erjze) o
S Eanslgad 29, 24/ Fovlxt
b gn AW, ZHELE A gRE A48 vy
ok

e o rlo

Y

Oy



Table 2. Content of free sugars in black omija, stem of

Table 3. Contents of the free and the total amino acid in

that and omija {mg/100g) black omija and omija (mg%)
Suoars " . .., Stem of Free amino acid Total amino acid
Sugars  Black omija_Omija” Omija black omija amino  Black Omiia” Black o o
— = mija .. Omija® Omija
Ribose 30.68 10.83  ND T acids  omija omija
Xylose 22.08 T ND T Asp 672  52.23 288.19 388.03 224.96
Arabinose T 59.21 ND 12.86 Thr T T 218.62  202.28 200.92
Frutose 541.57 35836 36732 179.06 Ser 9.25 15473 387.86 281.11 402.64
Glucose 658.29  290.10 144.36  124.97 Glu 837 9737 55551 673.51 490.52
Sucrose 11.51 33.52 791 59.29 Pro ND T 219.54 29395 156.46
— - . - Gly 142 1470 286.26 281.83 286.66
I:trace, ND : not detected Ala 438 5019 20175 280.36 17753
a) : harvested in Korea b) : harvested in China Cys ND ND 476 15.12 1273
val 2,19 3448 284.89 314.40 297.39
2. el dol ek Met ND T 25.17 2451 2823
5 = lle 2.61 2426 260.57 262.04 271.01
Feriast ez, g4k o vl a2 £ew Leu 246 3110 36391 41993 35035
A Zv)e g FHE F29 Frh Zon Tyr 212 12,07 152.36  189.90 131.86
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is 15 ) i 394.05 396.84
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Aoz velyteh 18] 31 SeEd-E ribose., xylose, arabinose Arg 2.87  50.37 439.38 424.28 375.24
7l g8 o R Yelgth 22 guts 2§ Total  61.51 664.17  4563.0 5013.46 4249.81
2o T ouaprt A Bka g2AE oulR), Ak T : trace, ND : not detected
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a) : harvested in Korea b) : harvested in China
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Table 4. Content of minerals in black omija, stem of

black omija and omija (mg/100g)
Minerals Black Omija” Stem of
omija black omija
Na 2.61 8.28 8.56
K 6.49 15.24 10.28
Ca 7.14 13.51 10.47
Mg 1.05 2.92 3.61
Fc 0.02 0.06 0.06
Cu 0.01 0.02 002
Zn 0.06 0.10 0.18

a) : harvested in Korca
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