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Study on Total Carbohydrate and Dietary Fiber in Domestic Herbs and Chinese Herbs. Ki-Chul
Kim, Ji-Min Kim and Dae-Jin Kim*. Faculty of Food Science, Dong-A University, Busan, 604-714, Korea
- This study was conducted to determine the total carbohydrate (CHO), nitrogen free extract (NFE),
non fiberous carbohydrate (NFC) and ditery fiber (NDF, neutral detergent fiber; TDF, total dietary
fiber; IDF, insoluble dietary fiber; SDF, soluble dietary fiber) of 17 kinds of domestic and Chinese
herbs. The samples were dried at 60°C for 24 hrs and ground to pass a 0.5 mm screen. The contents
of NFE was ranged from 8573% to 57.57%, NDF was ranged from 85.72% to 29.74%, CHO was
ranged from 92.68% to 63.01%, TDF was ranged from 87.33% to 17.21, IDF was ranged from 86.37%
to 14.56%, SDF was ranged from 6.06% to 0.97% on domestic herbs in dry matter basis. NFE was
ranged from 95.33% to 35.24%, NDF was ranged from 71.48% to 29.74%, CHO was ranged from
78.77% to 35.24%, TDF was ranged from 86.43% to 16.22%, IDF was ranged from 85.98% to 13.04%,
SDF was ranged from 4.13% to 0.45% on Chinese herbs in dry matter. The several components of
domestic and Chinese herbs were not significantly of TDF and IDF, but SDF was significantly by
tow-tailed test. The correlationship of several herbs were r=0.99 between TDF and IDF (p<0.01),
r=0.51 between TDF and SDF (p<0.01)on domestic herbs. The correlationship of 10 kinds herbs r=0.99
between TDF and IDF (p<0.01), r=0.50 between TDF and SDF (p<0.01)on Chinese herbs, respectively.

Key words — domestic herb, Chinese herb, total carbohydrate, nitrogen free extract, non fiberous
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Table 1. Name of Korean, Chinese and scientific for herb
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Korean name Common name

Chinese name

Scientific name

Z oF Apeony
%28 Sookjihwang
Z % Licorice

A A Ginseng

g 7 Hwangki

a4 F Cheonkung
5 A Cinnamon
Z A Danggui

W = Baekchul

E ¥ Bokryung

= Pagonia lactiflora var. hortensis
e Rehmannia glutinosa

H = Glycyrrhiza uralensis

A Panax ginseng

w E Astragalus membranaceus

n % Cnidium officinale

OB Cinnamomum loureirii

& W Angelica gigns Nakai

= Atractylodes japonica Koidzumi
R % Poria cocos
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Table 2. Chemical composition of domestic herb and Chinese herb
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(%, dry matter basis)

Moisture Crude ash Crude protein Crude fat NFE"

Domestic Chinese Domestic  Chinese Domestic  Chinese Domestic Chinese = Domestic  Chinese
Danggui 1815 2038 7.95%£0.08 8.06+0.13 15.15+0.15 16.93£0.18 13.89+1.61 942+0.60 57.57+1.97 59.89+0.81
Hwangki 1718 1938 2761+0.05 3.32+0.02 11.14+£026 1554+021 351%153 3.17+1.23 59.6812.60 49.15+0.90
Baekchul 1938 2138 552+0.17 516+0.13 440%£0.08 513x0.08 857040 9731056 74.03+0.28 67.13+0.18
Apeony 1938 1668 458+0.16 4.73+011 748*+048 586+029 3951207 316+0.53 81.52+2.65 82.51+0.78
Ginseng 1640 1043 3891006 387+043 1226+0.14 12611009 343+0.60 589+049 79.95+0.71 7691067
Cheonkung 2059 1792 4.55%0.11 4.67+0.09 12.71+046 20.10+0.38 10.81+£1.55 9.53+0.74 66.4210.91 63.13+0.97
Bokryung 1849 1838 0.72%£0.06 0.93+0.02 1.00+0.03 0.63+0.03 560+0.77 281+045 85.73+0.68 95.33:0.47
Cinnamon - 17.61 - 3.70+0.39 - 3.46%0.06 - 6.98+0.24 - 59.39+1.11
Sookjihwang - 3247 - 4.96+0.05 - 395224 - 216*1.09 - 80.28+2.20
Licorice - 14.09 - 3.480.08 - 14.29+0.13 - 415+0.56 - 62.10+0.40
Mean 1850 1887 4.30 4.29 9.16 9.85 711 5.70 7213 69.38

All values are mean*SD of 3 samples.
UNFE, nitrogen free exetract.

Table 3. Composition of total carbohydrate of domestic herb and Chinese herb

(%, dry matter basis)

CHO NEC? Crude fiber NDF?

Domestic Chinese Domestic Chinese Domestic Chinese Domestic Chinese
Danggui 63.01£1.50 6559+031 21.74+117 30.36+1.51 544+066 7.7120.50 4127+043 3524+1.35
Hwangki 8259+151 77.97£1.00 1664391 649£251 2291+3.05 28821021 65.95+3.03 71.48+218
Baekchul 81.50+0.44 79.99£0.65 51.76 0.68 33.57+247 7471038 12.86+0.76 29.74+£0.72 46.41+222
Apeony 83.99+£250 86.25+0.90 1850£234 25.82%3.20 2461022 3.75%£0.22 65491016 60441311
Ginseng 80.33£0.69 77.62+0.65  2354+194 50.02+2.85 0.38+0.07 0.69£0.11 56.80£227 27.60+2.26
Cheonkung  71.93+1.86 65.59+0.31 1280061 9401253 551+098 2571022 59.13+1.58 56.30%1.77
Bokryung 92.68+0.75 95.63+045 697400 16.86+0.39 6.95+059  0.30%x0.03 85.72+390 78.77%0.74
Cinnamon - 85.86+0.45 - 18.55+1.76 - 26.47+1.25 - 67.31+1.34
Sookjihwang - 88.93+2.39 - 28.86+2.86 - 8.65+0.19 - 60.07 +0.61
Licorice - 78.07 £0.69 - 26.30+0.96 - 15.97£0.30 - 51.97 +0.30
Mean 79.43 80.16 21.71 24.64 7.30 10.78 35.24 55.54

All values are mean®SD of 3 samples.
1)CHO, carbohydrate INFC, non-fiberous carbohdrate.
INDF, neutral detergent fiber.
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Table 4. Composition of dietary fiber of domestic herb and Chinese herb

2579 11.27%R 3t} oA

Bol slekzl= SDFE T [DFe] 402 o)4d 4 9}
2(86.43%)
FAAE TXES 2}@-} AlojMFZIol &AL ATH S
%LH}‘\_ z;]l./q- /\]Z-][',HE]_’%} ZHE.-’] __rL;zE} E]"E-“]' A
o]l dF7re 3 AT FBASGE Table 59 2t}

(%, dry matter basis)

TDF" IDF) SDF’
Domestic Chinese Domestic Chinese Domestic Chinese
Danggui 31.60+149 31.07t1.62 25.54£1.80 26.93£0.73 6.06+0.72 414+0.99
Hwangki 4060044 56.9910.59 37.19£0.68 5537+1.29 3.41£0.29 1631174
Baekchul 36.91+1.09 4418+0.26 33.124£0.81 42.66+1.09 3.79+0.85 1.52£0.97
Apeony 32.88+3.76 17.33£0.17 30.44£3.04 15.99+0.43 243+0.84 1.34+0.29
Ginseng 17.21+0.75 16.22+0.17 14.56+1.94 13.04£0.53 2.6610.64 319+0.52
Cheonkung 3649+044 19.6510.20 32.83+£0.39 17.56+0.49 3.6610.54 2.09+0.32
Bokryung 87.331047 86.43+1.28 86.370.58 85.98+1.09 0.97+0.14 0.45+0.29
Cinnamon - 60.6510.74 - 58.54+1.33 - 2.12+0.63
Sookjihwang - 56.71+0.88 - 56.24+0.99 - 047%0.18
Licorice - 32.15+0.58 - 29.81+0.99 - 2.34+057
Mean 4043 4214 37.15 4021 328 1.93
All values are mean®SD of 3 samples.
UTDF, total dietary fiber, ? IDF, insoluble dietary fiber.
SDF, soluble dietary fiber.
Table 5. The relationship of total carbohydrate and dietary fiber of domestic herb and Chinese herb
NDF(X) Y=0.32X+60.96 r=0.61 (p<0.01)
CHOY(Y) NFE(X) Y=0.65X +32.88 r=0.76 (p<0.01)
Domestic NFCY(X) Y=-0.07X +80.93 r=0.10
DRy IDF(X) Y=10.96X +4.80 r=0.99 (p<0.01)
) SDE(X) Y=-6.87X+62.97 =052 (p<0.05)
NDEF(X) Y=0.36X+60.19 r=0.60 (p<0.01)
CHO(Y) NFE(X) Y=047X+47.78 r=0.68 (p<0.01)
Chinese NEFC(X) Y=0.004X +80.05 r=0.006
TDE IDFY(X) Y=0.97X+3.15 r=0.99 (p<0.01)
M) SDF(X) Y=-8.71X +58.94 r=0.50 (p<0.01)
"CHO : carbohydrate, 2TDF : total dietary fiber,
INDEF : neutral detergent fiber, “NFE : nitrogen free exetract.
NFC : non-fiberous carbohdrate, *IDF : insoluble dietary fiber.
7SDF : soluble dietary fiber.
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Table 6. T-Test of dietary fiber of domestic herb and Chinese herb
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