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Abstract

To evaluate the chemical characteristics of organic Korean cabbages, the contents of moisture, crude protein,
crude lipid, crude ash, dietary fiber, mineral, vitamin C, free sugar, organic acid, chlorophyll and carotenoid
were analyzed in organic and nonorganic cabbages. The levels of crude protein, crude lipid, crude ash, soluble
dietary fiber, insoluble dietary fiber, minerals(Ca, P, Fe, Mg, S, Zn), ascorbic acid, dehydroascorbic acid,
fructose, glucose, sucrose, chlorophyll a, chlorophyll b and carotenoid in organic cabbages were higher than
those in nonorganic cabbages. However, the contents of moisture, malic acid, citric acid, potassium in organic
cabbages were lower than those in nonorganic cabbages.
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Table 1. Proximate compositions of organic and nonorganic
Korean cabbages

Components (%)

Samples
Moisture  Crude protein  Crude fat  Carbohydraie Crude ash
Organic ~ 93.17 174 028 3.87 0.94
Nonorganic ~ 94.25 132 023 3.60 0.60
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Fig. 1. Contents of dietary fiber in organic and nonorganic Korean
cabbages.
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Table 2. Contents of minerals in organic and nonorganic Korean
cabbages

Minerals (mg%)

Samples
Ca P FE' Mg M N In

Organic 25658 79.78 4147 056 18 010 270 052

Nonorganic 28058 4281 3007 046 183 010 145 039
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Fig. 2. Contents of vitamin C in organic and nonorganic Korean
cabbages.
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Fig. 3. Contents of free sugar in organic and nonorganic Korean
cabbages.
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Fig. 4. Contents of organic acid in organic and nonorganic Korean
cabbages.
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Fig. 5. Contents of chlorophyll in organic and nonorganic Korean
cabbages.
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Fig. 6. Contents of carotenoid in organic and nonorganic Korean
cabbages.
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