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Abstract

Chemical composition of the water extract of three different kinds of bamboos was investigated to access nutritive
sources. Bamboo stalks and leaves were extracted massively and concentrated to 3°Brix, and crude protein and fat
contents of the extracts were respectively 0.56—~0.69% and 0.28--0.58%. Main mineral contents of the extracts were K,
P and Mg in order, and those were the highest in Wangdae stalks. In free sugar analysis of the extracts, Maengjongjuk
stalks contained 1.1% sucrose, Somdae stalks contained 0.51% fructose and Wangdae stalks contained 0.6% glucose as
the highest level. Organic acid contenis of the extracts showed high level in acetic and malic acid which were 54.0
and 44.2mg% in extracts of Wangdae stalks respectively. Among amino acids, aspartic acid was contained the highest
level in stalk extracts, and their concentrations were 42.2, 39.9 and 34.6mg% in Wangdae, Somdae and Maengjongjuk,
respectively. In leaf extracts, glutamic acid concentrations were higher than the other amino acids, and those were 19.3,
185 and 15.7mg% in Maengjongjuk, Wangdae and Somdae, respectively.
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Table 1. Operating conditions of HPLC for free sugar
and organic acid analysis

Mode Free sugar Organic acid

Detector RI UV2100m

Flow rate (m{/min) 0.6 0.6

Mobile phase redistilled H20 4mM H:80:

Colurmn temperature () 80 35

Colurm Biorad HPX-87?  Biorad HPX-87H
300X 7.8 300%7.8mm
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Table 2. Proximate composition of extracts from bamboo
stalks and leaves
(Unit = %)
Solid  Cmude .
_ Sample content Profein  rude fat  Ash - Total acid
Control L5 037 013 027 012
Statks
Maengjongiukk 3.0 067 057 0.85 015
Somdae 34 0.63 0.56 04 024
‘Wangdae 3.5 069 042 1.07 025
Leaves
Maengjongjuk 2.9 058 028 067 019
Somdae 26 056 0.58 054 0.17
Wangdae 2.3 0.69 041 0.58 014
FILE
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Table 3. Mineral contents of extracts from bamboo

statks and leaves
(Unit : mg%)
Sarmple K G M M F M 7Z P
Control 30 04 45 03 005 02 02 80

Stalks
Meengiongjuk 3939 16 212 46 007 24 02 3l

Somdae 589 07 135 112 008 25 06 84
Wangdae 6587 06 133 163 0 07 04 O
Leaves

Maengjonguk 2552 16 253 109 016 6l 03 &S5

Somdae 263 10 230 79 021 46 04 430
Wangdae 2164 05 350 71 015 147 02 801
Kale
Zt 2529 {YBL HPLCE £43tg=dl, sucrose,
glicose 2 fructose7} ASH YR, I ghee =gy B

¥z Aolrt goiti(Table 4). sucroses FEE =7
ol A 1.07%, glucoses LHE7]) 0.60%, fructoses &tf
Z719M 051%2A4 7} ko] &4 Yelkch v
7 Fda] F2delAe(5,9) sucrose, glucose B fructose
7} FEEUT, maltoses HEHA ggton, HHEF

sucrose 1.6-2.5g/ 4, glucose 1.8-34g/ ¢ 2 fructose 1.4-2.9g/
29 W4 ddzn sHhed, EAg s olF &

Beel ol 57) 2B WUF FART B9
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Table 4. Free sugar contents of extracts from bamboo
stalks and leaves
(Unit : %)
Sample Sucrcse Lactose Glucose  Galactose  Fructose
Control 021 B 027 - 030
Stalks
Maengjongjuk  1.07 - 044 - 045
Somdae 041 - 040 - 0.51
Wangdae 025 - 060 . 027
Leaves
Maengjongjuk 014 - 025 - 0.15
Somdae 0.18 - 0.13 - 0.15
Wangdae 0.18 - 0.29 - 0.25

U Not detected.
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Table 5. Organic acid contents of extracts from
bamboo stalks and leaves

(Unit : mg%)
Organic acid
Sample G e Cimic Malic Sucimic Formic Acetic
Control ! - 74 24 - 19
Stalks
Meengiongiuk 06 38 405 19 - w5
Somdae 09 62 419 160 - 333
Wangdae 22 39 42 122 - 540
Leaves
Maengiongjk - 114 389 . - 493
Somdae - 88 w1 - - 505
Wangdae - 43 197 - - 283

Y Not detected.
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Table 6. Amino acid contents of extracts from bamboo

stalks and leaves
(Unit : mg%)
Stalks Leaves
Amino Control
acid Nheng Somdae  Wangdae m‘]gk Somdae Wangdae
A 202 '34.6 09 422 97 88 18
Thr 16 89 65 58 27 34 47

S 75 146 110 124 8.8 9.1 142
Gu 124 65 174 23 193 157 185

o ) 91 - 178 34 -3
Gy 08 24 22 30 45 38 47
Aa 61 72 81 86 136 119 154
Gs 31 36 47 39 87 47 83
va 08 10 15 37 57 43 69
Mt - - ; - ; . -

Ie 04 03 07 18 25 19 39
Lu 06 05 08 18 3325 60
Tw 08 19 16 30 31 38 63
Pe 11 12 38 36 65 67 106
Hs 04 56 17 37 12 14 M
Iys 16 40 17 26 32 31 62
Ag 19 T3 48 47 08 16 25

U Not detected.
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Table 7. Hunter valuc and transmittance of extracts
from bamboo stalks and leaves

Hunter valuel)

Transtittance

Sample L a b (%)
Control 67.5 1.0 162 58.3
Stalks

Maengjongjuk 559 83 31.8 64.3
Somdae 412 16.8 28.2 50.8
Wangdae 476 17.0 331 59.4
Leaves
Maengjongjuk  14.8 28.7 10.5 21.8
Somdae 239 24.9 16.7 313
Wangdae 209 252 14.8 26.7
" L Lightness(100-0), a:red(+60)-green(-60), b yellow
(+60)-blue(-60)
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