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ABSTRACT —To accept basic data of utilizing of cheongtae as a raw material of new food and industrial
products, major chemical components were investigated. As a results of mineral analysis, the content of P (310.52
mg/100 g) was much higher than those of K (48.65 mg/100 g), Ca (40.93 mg/100 g), Mg (27.87 mg/100 g), Na
(1436 mg/100 g), Fe (6.31 mg/100 g), Zn (4.40 mg/100 g) and Cu(1.27 mg/100 g). The main components of free
sugar in cheongtae were sucrose and glucose. The main fatty acids of total lipid were linoleic acid and oleic acid,
which comprised over 75% of total fatty acids. The daidzein and genistein levels in cheongtae were 40.95 mg/100

g, 38.02 mg/100 g, respectively.
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Table 1. Proximate composition of cheongtae (unit : %)
Moisture Crude ash Crude protein Crude fat Crude fiber Carbohydrate
12.85 5.01 35.56 16.52 391 26.15
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Table 2. Mineral contents of cheongtae

(unit : mg/100 g)

Ca P Mg Na

K Cu Fe Zn

40.93 310.52 27.87 14.36
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Table 3. Free sugar contents of cheongtae (unit : mg/100 g)

Fructose Glucose Sucrose
57.21 66.03 125.97
Table 4. Isoflavone contents of cheongtae (unit : mg/100 g)
Isoflavone
— : D/GY
Daidzein Genistein Total

40.95 38.02 . 78.97 1.08
"D/G: daidzein/genistein ratio. )
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Table 5. Fatty acid composition of cheongtae (unit : area %)

Fatty acid Content
Myristic acid(14:0) 0.13
Palmitic acid(16:0) 11.06
Palmitoleic acid(16:1) 0.07
Heptadecanoic acid(17:0) 0.09
Stearic acid(18:0) 294
Oleic acid(18:1) 26.30
Linoleic acid(18:2) 49.57
Linolenic acid(18:3) 8.69
Arachidic acid(20:0) 0.30
Eicosenoic acid(20:1) 0.19
Behenic acid(22:0) 0.66
SFA" 15.18
MUFA? 26.56
PUFA? 58.26

USFA: saturated fatty acid.
IMUFA: monounsaturated fatty acid.
YPUFA: polyunsaturated fatty acid.
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