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Comparison of Nutritional Constituents of Native Yangha
(Zingiber mioga) in Yeosu and Cheju area

Gyeong Suk Jeong, Sung Im Im', and Bok Mi Jung*

Department of Food Science and Nutrition, Yosu National University
'Research Institute of Life Science, Dongeui University

Nutritional constituents of native Yangha (zingiber mioga) in Yeosu and Cheju areas were examined. Average
water, crude protein, crude lipid, carbohydrate, ash, and fiber contents of Yangha were 94.85, 0.62, 0.24, 3.30,
0.92, and 0.74%, respectively. Proximate composition of Yangha was significantly different between two areas
except moisture and ash content. Average calcium, magnesium, sodium, potassium, iron, copper, and manganese
contents were 40.57, 55.60, 26.14, 598.58, 4.14, 0.26, and 0.26 mg/100 g, respectively. Magnesium, sodium, and
iron contents of CY were significantly higher than these of YY. Total amino acid contents of Yangha was 645.19
mg/100 g. Amino acid of Yangha showed high content of glutamic acid, followed by aspartic acid and valine,
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Table 1. Proximate composition of Zingiber mioga in Yeosu and Cheju area

Yeosu Cheju Average
Moisture (%) 94.54 1040 95.1610.30° 94.85
Crude protein (%) 0.6020.02 (11.0)? 0.63+0.04 (13.0) 0.62 (12.0)
Crude lipid (%) 0.2310.06 (4.2) 0.251+0.05 (5.2) 024 (4.7)
Carbohydrates (%) 3424028 (64.7) 3.17+0.29 (66.5) 3.30(65.4)
Ash (%) 1.10+0.10° (20.1) 0.74+0.06" (15.3) 0.92 (17.9)
Fiber (%) 0.75+0.07 (13.7) 0.73+0.19 (15.1) 0.74 (14.4)

"Mean+ SD (n=4).
JFigures in parentheses indicate dry bases.

*Values with different superscript within products are significantly different at p <0.05.
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Table 2. Mineral contents of Zingiber mioga in Yeosu and Cheju area (mg/100 g)
Yeosu Cheju Average

Ca 40.2141.43Y 40.92+6.75 40.57
Mg 38.00£4.31° 73.18 +2.49° 55.60
Na 23.55%1.59° 28.72£1.96 26.14

681.30+107.97 515.85+110.11 598.58
Fe 3.24+0.13° 5.04£0.88" 4.14
Zn 1.5240.04 1474032 1.50
Cu 0.23+0.02 0.28£0.04 0.26
Mn 0.27+0.02 0.25+0.01 0.26

"Mean +SD (n=4).

“Values with different superscript within products are significantly different at p <0.05.

Table 3. Amino acids of Zingiber mioga in Yeosu and Cheju area
(mg/100 g)
Amino acids Yeosu Cheju Average
Aspartic acid 58.67 61.67 60.17
Threonine 24.26 28.00 26.13
Serine 24.62 23.34 23.98
Glutamic acid 93.76 101.00 97.38
Proline 36.71 3731 37.01
Glycine 35.68 37.59 36.63
Alanine 40.45 58.43 49.44
Valine 52.84 54.27 53.56
Methionine 6.91 7.78 7.34
Isoleucine 23.80 2517 24.48
Leucine 49.73 48.18 48.95
Tyrosine 15.19 16.03 15.61
Phenylalanine 30.00 30.62 30.31
Histidine 22.60 29.65 26.13
Lysine 28.98 28.03 28.50
Ammonia 56.52 67.19 61.85
Arginine 15.80 19.67 17.73
Total 616.48 673.90 645.19
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