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Abstracts

Chemical compositions and texture of Allium senescens that is one of Korean indigenous culinary herbs were
analyzed. The contents of carbohydrate and calorie were higher than those of Chinese chive. Proline, glutamine,
valine, leucine and threonine were the major total amino acids in white and green portions of Allium senescens
leaves. Methionine and cysteine were identified in white and green portions of Allium senescens leaves. The
values of sodium and iron in Allium senescens were lower than in Chinese chive. Trace amount of selenium
was also detected in Allium senescens leaves. The Caos and Caoe were identified in leaves of Allium senescens.
As a result of Rheometer analysis and sensory evaluation, texture of Allium senescens was more tender than

that of green portion of Chinese chive leaves.
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Table 1. Operating conditions of ICP-AES
for mineral analysis

ICP-AES
Model ICPS-100011I(Shimazu, Japan)
Forward power  1200W
R.F.frequency 27.12MHz
Coolant gas 12L/min
Carrier gas 1.0L/min

025nmX0.25/m) columng Z&FHEH Y, oven 2=+
200CE 783¢ #A% ¥, £33 5CH 250CT7HA 52
AlA 258 fASAL, flow rae2 £F 1md,
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Table 2. Proximate compositions in leaves of Allium
senescens
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Table 3. Compositions of total and free amino acids in

leaves of Allium senescens (Unit: gg/g, dry matter)

White Green Allium

portion portion tuberosum'"’
Moisture(%) 79.1 84.0 89.8
Carbohydrate(g) 19.0 144 37
Ash(mg) 0.9 0.4 0.6
Crude fat(g) 0.1 0.1 0.3
Crude protein(g) 0.9 1.1 43
Crude fiber(g) 2.1 1.6 1.2
Energy(kcal) 72.1 56.5 31.0
Vitamin A(R.E.) 254.9 1,538.3 638.0
Vitamin C(mg) 31.8 33.7 41.0

YRural nutrition institute : Food composition table, 1996(5th).
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Total amino acid  Free amino acid

White Green White  Green

portion  portion  portion  portion
Aspartic acid 264.69 27.20 76.08 238.54
Glutamine 498.50 43.81 5531 91.69
Serine 263.00 29.32 76.47 34.52
Glycine 218.42 32.50 34.06 0.00
Histidine 115.49 17.78 5.96 22.87
Arginine 48.90 16.02 27.56 27.10
Threonine 284.53 41.77 18.79 20.50
Alanine 276.69 19.26 86.70 40.33
Proline 538.99 116.48 14.35 37.74
Tyrosine 51.30 9.68 47.59 59.78
Valine 475.08 37.70 51.78 56.37
Methionine 65.92 6.50 350 3.38
Cystine 12.02 8.36 6.49 8.96
Isoleucine 249.72 20.76 24.32 16.04
Leucine 372.78 36.87 32.50 15.33
Phenylalanine 208.76 28.73 55.37 19.32
Tryptophan 4.71 4.43 26.71 79.08
Lysine 37.82 4.03 14.53 5.47
Cysteine 2.33 2.60 11.86 53.88
Total amino acid 3,989.65 503.80 669.93 830.90
Total EAA * 1,814.81 198.57 23346 23836

*EAA : essential amino acid.
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Table 4. Mineral compositions in leaves of Allium senescens
(mg%: dry matter)
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Table 6. Comparison for texture in leaves of Allium
senescens by Rhommeter analysis

White portion Green portion  Allium twuberosum"

K 1,340.0 2,030.0 480.0
P 150.0 240.0 27.0
Ca 320.0 430.0 34.0
Mg 82.6 100.6 -
Na 3.7 4.0 36.0
Zn 2.0 1.9 -
Fe 23 ‘21 29
Mn 1.6 2.3 -
Cu 2.0 0.2 -
Se 0.001 0.003 -

"Rural nutrition institute : Food composition table, 1996(5th).

Table 5. Fatty acid compositions in leaves of Allium

senescens (Unit: peak area %)
White portion Green portion
Cioo 0.7696 2.1364
Cizo 1.1343 1.7873
Ciao 1.5934 2.8407
Cieo 25.6875 49751
Cis 0.5806 1.4438
Cisa 40.4285 -
7 -Cig 5.5948 -
Caos 2.0390 3.9468
Cao6 1.1613 4.8322
Total 78.9890 21.9623
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Allium tuberosum

White
portion

Allium senescens

White
portion

Green
portion

Green
portion

Distance 1.33+0.21° 1.89+0.57" 0.64+0.11° 6.30+0.15"

Mean+S.D.(n=7)
Means within row with different superscripts are significantly
different at 5% level.

Table 7. Sensory characteristics in leaves of Allium
senescens

Refemce  Allium senescens
Color 5.0+0.00° 39-1.12°
Characteristic flavor 5.0+0.00° 5.31.90"
Texture 5.0+0.00° 3.7=2.34°
After taste 5.0%£0.00° 5.5+1.98°
Ovenall acceptance 5.0£0.00° 35+1.33°

Mean =S$.D.(n=26)

The scores were assigned numerical values 1 to 9 with “no
difference between sample and reference” equaling 5,
“extremely stronger or better than reference” equaling 9 and
“extremely weaker than reference or inferior to reference”
equaling 1.

Mean within row with different superscripts are significantly
different at 1% level.
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