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ABSTRACT : The composition analysis and electron donating activity of 4 kinds of Korean wild sannamuls[Cacalia firma
Komar. (CFK), Aster scaber Thunb. (AST), Ligularia fischeri (Ledeb.) Turcz. (LFT), Synurus palmatopinnatifidus (Makino)
Kitam., SDN)| were investigated. The Korean edible mountainous vegetable was named a sannamul or chwinamul in Korea,
generally. Most of them, the characterization of the each vegetable was reported, individually without comparative research.
This study was compared the proximate compositions, mineral, dietary fiber and electron donating abilities on 2,2-diphenyl-
1-picrylhydrazyl (DPPH) of sannamuls. In the chemical analysis of sannamuls, CFK was shown higher value in ash (5.4 +
0.18%), crude fat (2.5 £ 0.14%), carbohydrate (8.1 £ 0.21%), potassium (475.45 + 0.34 mg) and magnesium (64.70 + 0.48 mg)
than others. Each mineral of the 3 other samples was a similar value but phosphorus in LFT was contained 62.91 + 0.43%.
The compositions of total dietary fiber of the samples were listed CFK LFT SDN AST and the RCs, Value on DPPH radicals,
LFK CFT AST SDN. These results have susggest that CFK and LFT may be useful for a funtional material to food development.

Key Words : Sannamul, Chwinamul, Cacalia firma Komar, Composition Analysis, Electron-Donating Ability
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Table 1. Operation condition for minerals of sannamuls of ICP-

AES.
Gas Ar Gas

RF Power 1.3-1.5 Kw

Nebulizer Gas Flow Rate 0.6 L/min

Coolant Gas Flow Rate 15 L/min

Axially Gas Flow Rate 0.5 L/min

Sample Uptake 1.5 mL/min

Calibration Curve 0.1-1.0 ppm (salt)

AnAPure™ Multistandard,

Standard Solution AnApex Co. Korea

AnAPure™, 1,000 ppm

Internal Standard Element AnApex Co. Korea
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Table 2. Proximate compositions of the fresh sannamuls by AOAC methods. (Unit : %)
Sample Moisture Ash Crude Fat Crude Protein Carbohydrate Total
CFK 81.7x0.51 5.4+0.18 2.5+0.14 2.3+0.41 8.1=0.21° 100
LFT 86.6+0.65 2.6+0.61 1.4+0.21 2.1+0.35 7.3+0.36 100
AST 87.6x0.13 2.3+0.23 1.4x0.15 1.8+0.22 6.9+0.51 100
SDN 86.5+0.81 2.9+0.52 1.7+0.61 2.2+0.31 6.7+£0.24 100
"Values are the mean=SD (n = 3)
Table 3. Mineral compositions of the fresh sannamuls. (Unit : mg)
Samples K Na Ca Mg Mn Fe Zn Cu P
CFK 475.45+0.34 2.44+0.12 232.97+0.02 64.70+0.48 1.52+0.05 1.30=0.27 0.17+0.25 0.11=0.14 35.04+0.24"
LFT 364.80+0.25 3.01+£0.06 317.20%+0.23 47.90+0.18 1.31+0.31 1.40%+0.06 0.28%+0.39 0.15%=0.22 62.91%+0.43
AST 411.20+£0.26 2.67+0.24 215.90%+0.12 51.10%£0.61 1.14%+0.24 1.10=0.42 0.22+0.02 0.12+0.38 41.31+0.81
SDN 391.10+0.31 2.23+0.26 321.70%+0.28 44.20+0.09 1.18+0.38 1.40%+0.03 0.19%+0.51 0.14%=0.42 38.50%0.05

“Values represent means of triplicate determination (n = 3) = SD.
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Table 4. Dietary fibers of fresh sannamuls. %)

(Unit :
SDF ISDF

TDF*
0.374+0.05%  4.253+0.64°  4.627+0.51
LFT 0.313+0.12¢ 3.250+0.37%  3.563+0.42°

0.351+0.24*  2.320+0.25

AST 2.671+0.52%
SDN  0.341+0.61°  2.495+0.34°  2.836+0.34¢

*SDF : Soluble Dietary Fiber, ISDF :Insoluble Dietary Fiber, TDF :
Total Dietary Fiber

“Values expressed as means = SD (n = 3).

“Values within each column with the same superscript are not
significantly different at P < 0.05.
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(Kim et al, 2010; Na et al, 2006, Kwon et al, 2002;

You et al, 2009; Goh et al, 2006). ¥ <7 ZAz}ete] H)
w7l YFag AFA7] Sol Adeolste] HPHeR

Table 5. Electon doanting ability of the EtOH extracts of sannamuls on DPPH.

Samples (zg/mL) CTL* 2 4 6 8 10 RCso
CFK 1.1874+0.05*  0.774+0.25"  0.667+0.34° 0.557+0.02° 0.473%+0.05* 0.385+0.24* 0.572+0.06™"
LFT 1.1874+0.14*  0.785=0.41° 0.683=0.21*° 0.572+0.51* 0.492+0.23° 0.417%+0.42° 0.532+0.21°
AST 1.1874+0.22*  0.831+0.24* 0.751+0.15> 0.711+0.12> 0.671+0.41°*  0.651+0.35> 0.651+0.03¢
SDN 1.1874+0.32*  0.825=0.61° 0.801=0.61* 0.751=0.13" 0.712%0.31*  0.662=0.22* 0.722+0.05°

*CTL : Control (0.1 mM DPPH absorbance at 517 nm)
"Data expressed as mean = SD.

“Different letters for each line correspond to statistically different values (P < 0.05).
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