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Abstract

Tn this study, the differences in the contents of vitamin C and minerals in perilla leaves were compared according
to the age of leaf and storage conditions. The content of vitamin C in perilla leaves the younger the perilla leaves,
the higher the content of vitamin C: Vitamin C content of mature leaf at the lowest part of the stem was
63.7mg/100g, and that of young leaf at the top of the stem was 129.0 mg/100g. However, the contents of Ca and
Fe by the leaf age were in an opposite tendency with vitamin C: Ca content of the leaves at the lowest and the
top part of the stem were 449.4 mg and 311.8mg/100g, respectively. But, the contents of Na and Mg were poor in
mature leaf, and the content of K showed no particular difference according to leaf age. When stored at 5°C,
residual rate of vitamin C content was 92.56, 81.52 and 77.05%, after stored 1, 5 and 10 days, respectively. In the
case of 20°C, residual rate of vitamin C was 85.80, 79.90 and 72.53%, respectively.

When stored at 5°C, Ca content in perilla leaves was in the range of 348.93~408.81mg/100g, and at 20°C, the
content of Ca was 360.26~392.25mg/100g. Storage time and temperature did not make a significant difference in
the mineral content of perilla leaves.
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Fig. 1. Leaf position of perilla leaves

S5z #3934 A17d A 635 (2001)

& FHCHEI0E ~15%) &AM T2
89 ol AA 49 HA wE FLPYEE M|
27 st 7hg ofiiEd] ned 4 1Mo
st 3 7EXE wel A ol Az WMIE A
ato] 69 UAAE EAHEOR o] &3 THFig. |
2. B4y

HEF C2) AL hydrazined] B H Do) gatelo

= 16)
AEBEAEY, P B

=

w Ca, Mg, Fe, Na, K% 4
EdER wy' oste FBatgch

. &x

a
El
b

Holl mE HIEE C &

3% % o AL Dol AR A, 3 Gl
4 B2 A5 9 AdddG 95% v
@ xdoz A% 1TEL Uom sgon 4

SE A7 2B2IE 2R AT, 2
BE e b3 olIRYg 4499 19 o]
148g, 7HE 9% el ojgeo] 296g0leut ]
B9 C gL 4ol BS 144 68 d7A A
A2 MHESF 100gF 673, 812, 82.6, 1156,
1215, 1290mgo.2 A&l GPol FEFE u]g
W Col ggel ggtow BFAORE 95meo] T
#50] Qo] WEE Co FANEORE W £4
Fol gAngth a8 $ v Co qe g4
B vlgo] Wit 47%E AAstd FHoz
sgel Hgol ¥82 & 4 UK THTable 1)

Table 2= A9 @& #¢ #g A% vgw C2
vt HAT 5+ 9EAS 2o 44 971 959
A & gl Agsts vEE C RBL DI 2
H% @ goR BUT oAz 43 gol o
17mge 2 743 @ob F2 AEs} HEa C Y3
A A% RewE o + Agen BAeze @

o)k
=
dg oF Lsmgg it

j_,

]_

olI

2. Welol ¥ o mE FIIE gt

Table 32 Hf -E— 7713 ¥FE v A
o2 ZHe 1W 9EE 68 97K AEEFF 100g
o 2k 449, 417, 413, 380, 343, 312mge] FH-H o)
Aol FBo] FE5F Hg C FFo] B3y A
e Atde e Uitk & ZEd 99
o] BesE umm Ce §%° de5%F gl
BT HEY FALE ZEd wAVAE 4ol
Be5 gol JWEM ARy Ql, YEEF, vt



Ao 97 L Al B2

ugtel ¢ Fr1d @ 53

Table 1. Leaf position and ascorbic acid contents of perilla leaves mg %(fw.)
Leaf position  Weight (g) TAA AsA DHA
1 448 67.32+£1.49 10.27+0.30 57.05+1.19
2 43.0 81.21+1.17 17.10+2.29 64.11+3.46
3 412 82.61+4.96 23770+3.86 58.91+1.09
4 354 115.59+0.96 30.52+3.07 85.07+2.11
5 333 121.52+091 36.05+5.53 85.47+5.44
6 29.6 128.96 £0.04 3526+1.14 93.70£1.37
Means 37.9 99.54 +1.59 25.48+2.70 74.05+2.44
“Edible weight except for stem
TAA ; Total ascorbic acid AsA ; Ascorbic acid DHA ; Dehydroascorbic acid
Table 2. Ascorbic acid contents per one perilla leaf mg %(fw)
Leaf position  Weight per one perilla leaves TAA AsA DHA
1 1.87 1.26 0.19 1.07
2 1.79 1.45 0.31 1.14
3 1.71 1.41 041 1.00
4 1.48 1.71 0.45 1.26
5 1.39 1.69 0.50 1.19
6 1.23 1.59 0.43 1.16
Means 1.57 1.51 0.38 1.13
TAA ; Total ascorbic acid AsA ; Ascorbic acid DHA ; Dehydroascorbic acid
Table 3. Leaf position and mineral contents of perilla leaves mg%(fw.)
Leaf Ash
position (g/100g) Ca P Na K Mg
1 2.51 44942+ 1.32 61.01£1.15 2.2240.22 22.71£3.10 620.161:23.86 99.81+7.36
2 2.29 417.08+ 1.51 58.92+1.77 1.76 +£0.06 26.34+0.29 535.40+53.78 103.47+1.22
3 229 412,59+ 1.51 63.84+0.13 1.874+0.09 34.79+5.44 555.36 +45.60 115.80+0.34
4 220 38037+ 1.82 69.93+1.60 1.794+0.05 29.57+0.23 632.68 +10.68 12498+1.34
5 2.19 34345+ 1.12 75.69+£2.09 1.86+0.01 37.92+5.37 605.20+20.44 128.27+3.86
6 2.10 311.79+ 1.12 72.74£0.40 1.69+0.04 34.35+4.01 595.36+14.29 127.80+0.90
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Table 4. Mineral contents per one perilla leaf mg% (fw)

Weight of one

Leaf position perilla leaf(e) Ca P Fe Na K Mg
1 1.87 8.40 1.14 0.04 0.42 11.60 1.88

2 1.79 747 1.05 0.03 0.47 9.58 1.85

3 171 7.06 1.09 0.03 0.59 9.50 1.98

4 1.48 5.63 1.03 0.03 0.44 9.36 1.85

5 1.39 477 1.0S 0.03 0.53 8.41 1.78

6 1.23 3.84 0.89 0.02 0.42 7.32 1.57
Means 1.57 6.20 1.04 0.03 0.49 9.30 1.82

Table 5. Ascorbic acid contents of perilla leaves by storage temp and storage days mg%(fw)

Stomge Storage TAA AsA DHA
temp.('C) days
0 93.47+4.15 2551547 67.96+£5.04
1 86.52+1.18 21.90+£040 64.62+0.78
3 76.22+2.15 15.46+3.37 60.76+5.00
5 5 76.20+1.63 1292+1.92 63.281+1.96
7 74.58+0.04 10.65+5.47 63.93+2.04
10 72.02+1.18 6.79+3.41 65.23+5.36
1 80.20+1.69 60.05+3.38
20.15+1.68
3 79.610.30 - 61.88+7.69
20 5 74.68+0.11 17'74i1;§1i2‘8§iz'07 61.264+2.18
7 70.52+0.42 4.38;3'27 57.28+5.60
10 67.79+1.01 T 63.41+3.88
TAA ; Total ascorbic acid AsA ; Ascorbic acid DHA ; Dehydroascorbic acid
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Table 6. Mineral contents of perilla leaves by storage temp. and storage days mg%(fw)

Storage  Storage

days temp.(C) Ash(g) Ca P Fe Na K Mg
0 1.90 365811756  54.01+1.01 1.66+0.13 44.68+2.80  515.59£498  72.10+049
1 2.11 408.81£8.82  58.70+0.81  1.39+0.09 58321749  534.15+8.82  80.55%2.83
3 1.98 361.88+1.80 57.35+034 287+020  72.26+691  499.15£5.18  74.00+£024
5 5 1.96 361.02+3.02  59.67+£097  3.20%+0.53 69.35+525  472.18+222  83.98+3.82
7 1.98 39391776  6222+360  1.68+023 3036+£3.32  557.52+3.03  90.04+4.67
10 1.99 34893+£2.70  58.94+033 1.57+0.08 3043+901 555271694  79.07%1.65
1 2.01 370.52+4.79  5895+036  2.67+0.26 50.55+5.12  506.12+2.42  80.32+1.53
3 2.15 39753+195  6041+1.58 1.59%0.16 5537+401  458.15+568  79.18%1.06
5 20 1.66 39225+296  5838+1.08 247+0.14 77.11x871  406.38+842  81.88+3.34
7 2.15 376.75£3.50 60.01+071  1.37£0.09 37.15+£525 51534582  91.59+1.54
10 1.96 360.26+5.17  62.15+0.17  1.88+026 43914592  504.08+7.03  89.37+1.44
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