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Comparative Studies for Component Analysis in Acorn
Powders from Korea and China

Mee-Jung Jung, Seong-11 Heo, and Myeong-Hyeon Wang*
School of Biotechnology, Kangwon National University, Chuncheon, Kangwon-do, 200-701, Korea

Abstract — This study was examined the chemical components and total phenol content in acorn powders of Korea and China.
Korea acorn powder produced from consists of 6.85% crude protein, 3.57% crude fat and 3.33% crude ash. China acorn powder
consists of 1.83% crude protein, 0.41% crude fat and 0.40% crude ash. The composition of unsaturated fatty acid of Korea
acorn powder was slightly lower than China acorn powder, but there was no significant difference. The amino acid content of
Korea acorn powder was higher than that of China acorn powder. Total phenol content of that Korea acormn powder was 20 mg/

g, and that China acorn powder was 3.2 mg/g.
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Table I. Comparison of - proximate compositions in acorn
powders of Korea and China

Acorn powders

Composition Koren Chima
Proximate composition

Crude ash 3.38 0.40
Crude protein 6.85 1.83
Crude fat 3.57 0.41
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Fig. 1. Fatty acid compositions in acorn powders of Korea and
China (unit).
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Table II. Comparison of amino acids in acorn powders of

Korea and China (mg/100 g)
Acorn powders (mg/100 g)

Amino acids

Korea China
Asp 249.6 55.0
Thr 291.9 78.3
Ser 178.9 493
Glu 520.5 118.3
Gly 387.6 88.7
Ala 292.5 66.3
Cys 9.9 : 8.0
Val 199.7 54.8
Met 36.8 23.6
Tle 834 14.2
Leu 168.9 28.9
Tyr 18.3 9.6
Phe 11.9 0.0
Lys 266.1 52.4
NH3 85.5 22.7
His 82.7 23.2
Arg 261.1 58.0
Pro 196.0 70.3
Total content 3341.3 821.5
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Fig. 2. HPLC profiles of the amino acids in acorn powders of
Korea (A) and China (B).’
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Fig. 3. Total phenol content of acorn powders of Korea and
China (ug/g).
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