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Abstract

This study was carried out to analyze the components of the Angelica dahurica root for the studies of the physiological
function. General components of A. dahurica root were 71.7% moisture, 10.6% carbohydrate, 9.3% crude protein,
6.6% crude ash and 1.9% crude fat. The content of reducing sugar was 1,850 mg/100 g. The total amount of
free sugar was 80 mg/100 g, in which 19.3 mg/100 g fructose, 27.8 mg/100 g glucose, 28.4 mg/100 g sucrose
and 4.5 mg/100 g maltose were present. In the results of mineral analysis, the content of K was the highest (2,145.03
mg/100 g) followed by 286.35 mg/100 g Mg and 145.23 mg/100 g Ca. The total amount of hydrolyzed amino
acid was 71.68 mg/100 g, in which 20.98 mg/100 g essential amino acid and 50.70 mg/100 g of non-essential
amino acid were present. Among them, proline (11.74 mg/100 g) was the highest. Total free amino acids were
contained 17.04 mg/100 g, in which 6.67 mg/100 g of essential amino acids and 10.37 mg/100 g of non-essential
amino acids were present. Among them alanine (5.96 mg/100 g) was the highest. Total content of amino acid derivatives

was 3.37 mg/100 g.
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NazHPO4 25 g, C4H406KNa . 4H20 25 g, NazHCO3 20 g,
anhydrous NaQSO4 200 g B; d3H20 200 mL ]Il CUSO4 ° 5H20
30 g, concentrate H,SO4 4 drop)= 0.5 mL 3 7}sked 20487+
7Fg3sk & WZhste] C(total 500 mL store at 37 C/1
day-(NH4)6My,024 - 4H,0 25 g in dsH>O 450 mL including,
concentrate H,SO, 21 mL + Na;HAsO, - 7TH0 3 g in dsH,O
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Table 1. Proximate composition of the Angelica dahurica root
(%)

Crude fat

Moisture ~ Carbohydrate Crude protein ~ Crude ash

71.7£1.53 10.6£1.18 9.310.02 6.610.28 1.9£0.08

The results are meantstandard deviation.

Eelet & wale
T fele] A3t e e Table 20 LERA
ATk Yol FHEES 1,850 my/100 gO & A oH,
B & FHeES 80 mg/100 g O & fructose 19.3 mg/100
g, glucose 27.8 mg/100 g, sucrose 28.4 mg/100 g 1|3l
maltose”} 4.5 mg/100 g E5H Ao 2 YEGTE Kim 5
279 ™Y %AE(1.26 mg/100g)Z Bae9} Shim(28)°] ¥.113gH
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mg/100 g) TO& o]FofF {7 FFol F 2129
mg/100 g ATt R 3FHt Hand} Koo(25)= A2
freld & ol 56.1 mg/100 g2 fructose”} 12.9 mg/100
g, glucose 11.4 mg/100 g ~12] 31 sucrose 31.8 mg/100 gO.&
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Table 2. Contents of reducing sugar and free sugar in the
Angelica dahurica root

(mg/100 g-fresh weight)

Reducing Free sugar
Sugar Fructose Glucose Sucrose Maltose Total
1,850 19.3 278 284 45 80

37 A28 A53 (2005)

HIsiA = oF 8l o) Bol HrHo] e ZoE FAHNU
o} RIS Aol A ef Zo] F3t] He = sucrose T
o] 7 =9o ™, sucrose$} glucose”} WA 2 Fe
702%° AFEE = HIES AASAAR WSH
84.9%, Ae] 77.0% HTth= okt

71

T el gHrEo de 718 A
= Table 39 YeblATE 2] #ejs
2,145.03+23.74 mg/100 gO 2 7} =& Ao 2 Vet
O TS0 ® Mgo] 286.35+3.61 mg/100 g, Ca®] 145.23
mg/100 g T Rz EMEAeH, 1 9o Zn 4.78
+0.27 mg/100 g, Fe 4.20+0.14 mg/100 g, Mn 3.76%0.03
mg/100 g, Na 3.68+0.02 mg/100 g 5°] 2% SHrEo] U
o} 18] Cr, Li, Ni, Cu 5-& v 5ol slon
Pb= A& HAEHA U Hwang¥ Yang(29)& EF
o dgAe] 7714 AE XA EFHAY K Fol
2740.0 mg/100 g, Mg 276.2 mg/100 g, Ca 269.7 mg/100
g, Na 200.4 mg/100 g Solom, 4= K| o]
2582.4 mg/100 g, Mg 204.3 mg/100 g, Ca 268.3 mg/100
g, Na 202.5 mg/100 go| ATkl Harsiich it He) o]
Ko} Ca 2 o|SHT 25 WO, Na 32 3719
°F 2% olet= ol Witk oFxo F71d Al vt
Hwang 5(30)°] Rt &9 K(2,073.2 mg/100 g),
Ca(183.4 mg/100 g), Mg(183.4 mg/100 g), Na(220.4 mg/100
Q)T Ahul =20 K(2422.4 mg/100 g), Ca(234.1 mg/100g,
Mg(123.9 mg/100 g), Na (157.5 mg/100 g), Z18]3L 3}7]9]
K(932.7 mg/100 g), Ca 178.5 mg/100 g), Mg(127.0 mg/100
2), Na(128.0 mg/100 g) 52| Az} vluste] 3] &
o] K S xR Y YWotou 3¢ Rt
ESAL, M| S FAY A%, YR B ES
ok Zev 7 Caol Nad e o5 Rt Hgt=t,
53] 73t o] Nao ke FART oF 60u o]
wiokt) ey B3 9] K(41.6 mg/ 100 g), Ca(11.7 mg/100
2), Mg(6.6 mg/100 g), Na(12.4 mg/100 g) #2433} v 3}

Table 3. Mineral contents in the Angelica dahurica root
(mg/100 g-dry weight)

Mineral Content Mineral Content
K 2,145.03+23.74 Mg 286.35%3.61
Ca 145.23+2.35 Zn 4.78+0.27
Fe 4.20£0.14 Mn 3.7640.03
Na 3.680.02 Cr 0.27+0.04
Li 0.180.00 Ni 0.06+0.01
Cu o Pb nd”

" trace.

nd : not detected.
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T e Na 2 <F 3u8) o] wgto} K= of
528l Ca 128}, 28] MgE oF 438) O] & kS vl
Atk 1822 FHUE o|=A8-S F3A)7]= KeK31)
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Toolo| =Mt Fejofn| At B ofo| =4 A

TR o)X= Table 49F 2o F 1759 opr|=ito]
e 8 H A

TE] )] FAdotu|=ske] F FheFe 71.68 mg/100
gollem, o] F ol =ihE 2098 mg/100 gO =
leucine(5.83 mg/100 g)¥} lysine(4.52 mg/100 g)2] $hFo]
Hlu A =oft) vldgolu| =2k 50.70 mg/100 g2
proline(11.74 mg/100 g), cystine(8.97 mg/100 g), glutamic
acid(8.25 mg/100 g) <=2 2 =& S Yehll= Aoz
A5 fElohn=4ke F 17.04 mg/100 g2 P
obu]i=Ato] 6,67 mg/100 g, HlBFolr|zAto] 1037 mg/100
g2 2 Yeth o] F Fotw]=ito 2 lysine(2.88
mg/100 g)¥} valine(1.84 mg/100 g)°|, HlDF=olm|=ito 2

Table 4. Contents of the hydrolyzed amino acids and free amino
acids in the Angelica dahurica root

(mg/100 g-fresh weight)

Contents
Amino acids

Hydrolyzed Free
Threonine 34 o
Methionine 0.17 tr
) Isoleucine 330 0.72
Cosenlal Leucine 583 13
Phenylalanine 375 "
Valine tr” 1.84
Lysine 4.52 2.88
Total essential amino acid 20.98 6.67
Aspartic acid 5.16 tr”
Serine 3.16 223
Glutamic acid 825 r”
Glycine 4.04 1.76
Non-essential Alanine 412 596
amino acid Cystine 897 "
Tyrosine 1.39 042
Histidine 174 o
Arginine 2.13 "
Proline 11.74 tr’
Total non-essential amino acid 59.940 10.37
Total amino acids 71.68 17.04

Yt trace.

+ alanine(5.96 mg/100 g)7} serine(2,23 mg/100 g)2] $Hdo]
=Stk Shin6)2 W=8 ]9 frefobreit & T
241.5 mg/100 g© & ¥ 113}91.0. ™, Shin(32)S 7€ A%
Sk ErE] A9 F opv| Ak S 20999 mg/100 gO =
= o)At 746,74 mg, BIBGolH]|=Ako] 1353.16 mg o2
proline(322.93 mg), aspartic acid(252.23 mg), lysine (171.83
mg), glutamic acid(156.06 mg), serine(141.78) 5.2 Hil
st & A@A7e} vwd o o B o4t
o] visd oF Fureld] nls) w9 B2 Ao = eyt
o} 22l 7 B2 prolined] $HFo] =ttt A3
= FEeoM Y Aot A5k Aoz BAH

Table 5. Contents of amino acid derivatives in the Angelica
dahurica root

(mg/100 g-fresh weight)

Amino acid derivatives Contents
Phosphoethanolamine 1.18
[*-alanine 1.49
Ornithine 0.70

TE 2ol A= Table 59 #2o] ofm|=it FE4<
phosphoethanolamine©] 1.18 mg/100 g, fi-alanine 1.49 mg/
100 g, ornithine 0.70 mg/100 g¢] #&] FAFNLH, F
ahake 3.37 mg/100 go] Atk Shin(26)& TE ¥eol A
olm Ak F =4 18.5 mg/100 go] £ TR EHAoH, o
% hydroxyproline®] 9.8 mg/100 g& 2 7} =93, [i
-aminoisobutyric acid 3.8 mg/100 g, taurine 2.3 mg/100 g,
04 mg/100 g ‘5°] FAEJTkaL Harste] opr]ieit {24
o] 3HF g FRolA # A AR} B2 AolE UERN
=3
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7Hs A% R 71sA EEY BT sl FE& 7HA7F
JE Ao2 7=, ool tigh A&l A7} o] Fof
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ghol 284 mg/100 go 2 7P =tk F7)1EL K7}
2,145.03 mg/100 g© & 7} =3k O™, Mg(286.35 mg/ 100
g), Ca(145.23 mg/ 100 g), Zn(4.78 mg/100 g), Fe(4.20
mg/100g), Mn(3.76 mg/100 g) ‘5| AZHATE 4ot =
24e] FHeEe 71.68 mg/ 100 gO 2 Fgrolu]i=Ako] 20.98
mg/100 g, HIFS=o}u]=Ako] 50,70 mg/100 gO 2 #2453}
©1 proline(11.74 mg/100 g)°] o] 71 =tk frelof
U=k Frolu| =2t 6,67 mg/100 g, Bl ZS=obm] Ak
10.37 mg/100 g© & % 17.04 mg/ 100 go] TH¥ Ao =
UEFE O™, alanine(5.96 mg/100 g)] $H#Fo] 714 =Skt
oAt F- A 9] TS 337 mg/100 gO & LFERGT
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