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Abstract

Kimchi is the Korean lraditional food which is fermented properly from salted Korean cabbage or
raddish with other various supplements. Kimchi, therefore can be the major sources for various kinds
of nutrients and other biological substances. The fermentation process accompanies with complicated
reaction mechanism which bacteria, fungi and yeast are involved and they produced aroma, taste and
bioactive components. To identify nucleoside, this study was conducled with freeze—dried mustard leaf,
mustard leaf kimchi and fermented mustard leaf kimchi. Hexane, CHzClz, EtOAc and BuOH was used
in order (o extract their components. The isolated compounds I and I from mustard leaf and mustard
leal kimchi were identified as adenosine and uracil using UV, 'H-NMR, “C-NMR and LC-MS,
respectively. Compound I, II and nucleosides are the first report of its occurrence from mustard leal
and their kimchi. The standardized ratios of ingredients for kimchi were 10 ol anchovy juice, 8 of red
pepper powder, 3 of garlic, 1.5 of ginger, 6 of paste of glulinous rice. The nucleoside of mustard lcal
and their kimchi was determined and compared. The order ol nucleosides contents of mustard leaf was
uridine > cytosine > uracil > adenine > puanosine > guanine, that of Iresh mustard leaf kimchi was uridine
> uracil > cytosine > guanine > adenosine > adenine > guanosine and that of fermented mustard leaf
kimchi (5days at 15°C) was guanine > adenine > adenosine >> guanosine. The diflerences of mucleoside

contents from those were due to the various supplements and fermeniation process.
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Table 1. Ingredienis ralio for the preparalion ol mustard

leaf kimchi
Ingrechents (Scienlific name) Ratio (g)
Tresh mustard leaf (Brassica junced) 1000
Salled and [ermented anchovy juice 100
Red pepper powder (Capsicum annmum) 2.0
Garlic (Affium satiour) 3.0
Ginger (Zingiber officinale) 15
Paste of ghitmous nice Hour' 50
Sugar 1.0
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Fig. 1. Flow chart for cxtraction and fracticnation of
freeze—dried raw mustard leal and kirrchi.
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Fig. 2. HPLC chromatograms of mustard Ical and their
kimchi.

Tabie 3. Nucleoside rclated subsiance of raw mustard leaf and mustard leaf kimchi (fresh and fermented)

(umi  mg/kg)

Components Mustard leal Mustard leal Aimchi (fresh) Mustard leal kemchi ({fermented)
Uracil 168 468 1183
Cytosine 116 401 449
Guarune 21 198 37l
Uridine 664 1294 1082
Adenosine 24 94 79
Adenjne 51 98 272
Guanosine 20 83 39
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