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Abstract

This study was carried out to analyze major chemical components of dried Pimpinelia brachycarpa leaves.
Proximate compositions of the dried Pimpinella brachvcarpa were 8.96% moisture content, 28.73% crude
protein, 2.66%6 lipids, 19.14% ash, and 40.50% carbohydrates. Major components of the free sugars and
disaccharides were glucose and maltose. A total of 15 kinds of amino acids were isolated from Pimpinelia
brachycarpa. Essential amino acids accounted for 49.13% of the total amine acids and non-essential amine
acids accounted for 50.87%. A major fatty acid was linolenic acid. A ratio of polyunsaturated fatty acids to
saturated fatty acids (P/S ratio) was 2.18. Oxalic acid was a major organic acid. The contents of the vitamins
A and E were 9.23 mg% and 0.26 mg?¢, respectively. Among the minerals in the dried Pimpinella brachvcarpa,
the content of calcium was the highest (765.13 mg%) and those of magnesium and sodium were also

comparatively high (303.00 mg%, 96.21 mg%).
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Table 1. Proximate compositions of P. brachycarpa {unit: %)
Moisture Crude protein Crude fat Crude ash Carbohydrate®
P brachycarpa 897 2873 (31557 266 (292) 19.14 (2102 4050 144.51)

Y00 (sum of moisture, crude protein, crude lipid and ash comtents).

Ay dried weight basis.
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Table 2. Contents of free sugars in P. brachycarpa
{mg% dry bhasis}

Free sugar Content

I Arabinose 010

Ir Galaciose 010

I Glucose 350

¥ Fructose 010

Maltose 1430
o)t

FtEe] Fo 74 oprl=sbe] 34 ZAE Table 3%
2ok 24 Za AMde s 12 2¥XE RyPged £ 158
& olmlizate] B HTE Folm=ik FEFe 311027
me%E ¢ F proline &) 71 Byey, theo 2=
alanine, methionine, lysine o] it Y4olo e ik ¢
methionine, lysine, threonine, leucine £=¢]$1 3, B]E4=o}n]
=4 proline, alanine, serine, arginine, glutamic acid Z=¢]
Fem Zpzre] $ERe 152817 meg% ot 1582.09 me% o)
ot 22 muE] el £3te vvEE FE oprl=dite] ghu-
tamic acid9} agpartic acid® 45 i obr)zate] F
AL vlEFE o) e rEA e TH24). Feoln)=
2bel st Gpelm] ik vl &S FhiEe] B.13%E LHE
e Jus die vve 93 E719 41.27%, 4561%
9} B3 HE-S HYobod), thE AEH AEE S 1

Table 3. Contents of total amino acids in P. brachvcarpa

Aming acid (2%) Content (mg26)
Isolencine 101 31.28
Valine 260 8128
Leucine 6.16 19158
Methionine 12.07 37543
Thrennine 504 28110
Lysine G324 20061
Phenylalanine 450 15233
Hiztidine 400 12454
Glutamic acid 700 21751
Aspartic acid 737 22016
Serine 234 25026
Glycine 153 5148
Alanine 12.26 38142
Proline 13200 404 38
Tyrosine 052 2887
Total AAY 100 311027
Total EAAZY 4513 152816
EAASTAL (%) 4613

UTotal AA: fotal aming acids.
ITotal EAA total essential amino acids (Thr+Val+Met +Ie
+Leu+Phe+Lys+Trp.
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Table 4. Composition of fatty acids of P. brachycarpa

Table 5. Contents of organic acids in P. brachycarpa

{Pealk area %) tmge)
Fatty acid Composition Organic acid Content
Capric acid (C10:0) 156 Oxalic acid 16460
Undecancic acid (C11:0) TOR Malic acid 440
Lanric acid (C12:0) 323 Succinic acid 0340
Palmitic arcid (C16:0) 17.7%
Behenic acid (C22:0) 174 , . s
cis 10 Heptadecensic acid (C17:1) 590 Table &, Contents of vitamin A and E in P. bradn;cm-;;;
Oleic acid (C18:1n9¢) 2.30 mer
Lingleic acid (C182n6c) BHGh Witarnin Cemtent
Linglenic acid (C1E3nd) 2341 A 9323
Total 100.00 E 0.26
sEal 31.40
PUEAZ GRG0 Table 7. Contents of minerals in P. brachycarpe {mg%)
FUFA/SFA 218 Mineral Content
USEA: saturated fatty acid Ca 765.13
PUFA: polyunsaturated fatty acid Fe 18384
K 1884
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