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Abstract

This study was carried out to investigate the food value of K. pictus sprouts. The total ginsenoside content was
67.4 mg/kg. Including Ginsenoside Rgl, a total of five different types were detected by the experiment. The total
phenol content was 33.77 mg/100 g. Including seven different type of essential amino acids, the total amino acid
content of K. pictus sprouts was 33,744 mg/100 g. The results of the analysis of the free amino acid content
showed that the total bittemess was much higher than the total sweetness. From the above results, the food characteristics
of K. pictus sprouts could be determined. To improve their consumption, their bittermess must be reduced.
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Table 1. The operating conditions of LC/MS for analysis of K
pictus leaves

Detector Mass
Column Xterra®MS C18

. 2.1 mm x 150 mm x 35 pm
Column size (diameter x length x particle size)
Column temperature 40°C
mobile phase A:B=20:80

(A : 18% acetonitrile in 0.1% acetic acid

B : 80% acetonitrile in 0.1% acetic acid)
Flow rate 0.25 mL/min

Injection volume 5L

Table 2. The operating conditions of amino acid analyzer for
parameters for detection of K pictus leaves

Tnstrument S433H (SYKAM)
Column Cation separation column (LCA KO06/Na)
Column size 4.6 x 150 mm

Column temperature 57~74C

Flow rate Buffer 045 mL/min, reagent 0.25 mL/min
Buffer pH range 3.45~10.85

Wavelength 440 nm and 570 nm
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Table 3. Amino acid analyzer parameters for detection of K
pictus leaves

Instrument $433 (SYKAM)

Column Cation separation column (LCA KO07/Li)
Column size 4.6 x 150 mm

Column temperature 37~74TC

Flow rate Buffer 0.45 mLfmin, reagent 0.25 mL/min
Buffer pH range 2.90~7.95

Wavelength 440 nm and 570 nm
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Table 4. The proximate composition of K pictus leaves
(%)

Component Content
moist 79.1
crude ash 20
crude protein 8.4
crude fat 02
crude fiber 4.1
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Table 5. Contents of minerals in K pictus leaves

(mg/100 g)
Component Content
Ca 68.98:098"
Fe 7.450.19
K 150.2040.51
Na 198.90+1.80
Mg 24.15+0.27
Mn 13.9620.12
7n 1.61£0.03

YBach value is expressed as the meantSD(n=3).
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Fig. 1. LC/MS chromatograms of the ginsenoside fractions in K. pictus leaves.
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Table 6. Crude saponin, total phenol contents, DPPH radical
scavenging activity of K pictus leaves

Crude saponin total phenol DPPH radical
(mg/100 g) content (mg/100 g) scavenging activity (%)
234+16.52" 33774022 8260030

YEach value is expressed as the meantSD(n=3).

HhHo =z ?'é}ii‘r Tl wral & A,

. X s
kst A4S “:D}t ﬁé & ATH19).

gollen, It o2 AL Aol Bol gHrso] ik

3 &HA <14H800-1890 mg/100 g), 24H2193-2729

mg/100 g), T1E(140-190 mg/100 g), TH5(220-530 mg/100

25 o AL FH20-24)F wlus) B QA S

Hok=s 2 ghe] SR, tiF, Gyl Hlal ghge] =5
7

=& S & A 13, U o] AbEd Fe
59 AHE Aol 278 mg/100 g7 7FF w1, Yol

3}
A3 Zo] 2618 mg/l00 g& & Hrjo] AlEd S K
HA AU, o) Ao AT SR & AR
o

590l A Aol Bz ALY o] 25 B2 A

b



724 Sk 2 F A5 818 A 4198 A535 (2012)

ZMH=AbO|=

AREL T R Ao ER A E o] glom
o] FAAte|EE QI 24t 18ja UY 5 54213
7 o] =& FoE 4EA A ok U & FANXE
we e T A= e 674 ppmlo =
ginsenoside Rgl-& H|E3SIY] F 5%°] AEE U H(Fig.
3), 71 s}k ginsenoside Rgl, Rf, Rd, Rg2, Rg32] o0&
7}7} 28.0, 21.4, 14.4, 2.3, 1.3 ppm .2 U EFTHTable 7).
53] ibelnt daE] e o)A Alxd AdREoE
ginsenoside Rg3, Rh2, Rhl 5] I=Hl, ©] 5 ginsenoside
Rg3 A2 HEH 0| AA] 2he, Peo] b4, JF A=
& 59 Aol Hold o= &eiA UThs). S
o= ginsenoside Rg3 0] Bl 2 H& o= T
o Jorg J¢A A A g FHQI Holzt &

Wtk

7}

N o N
N 2,

Table 7. Ginsenosides contents of K pictus leaves

(ppm)
component Rgl Rf Rg2 Rd Rg3
contents 280 214 23 144 13
Table 8. Total amino acids contents of K pictus leaves
(mg/100 g)

Component Content
Aspartic acid 3,495.32
Threonine 1,458.98
Serine 1,702.91
Glutamic acid 5473.34
Proline 1,490.02
Glycine 1,715.58
Alanine 1,833.98
Valine 1,834.98
Methionine 226.18
Isoleucine 1,507.98
Leucine 2,743.14
Tyrosine 884.592
Phenylalanine 1,578.57
Histidine 1,001.71
Lysine 2,336.96
Ammonia 1,859.18
Arginine 2,600.60
Total 33,744.01
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8ol UERd A 2k 74 obrieke T 1750] AEFHNU
omn, 0|59 F a2 33,744.01 mg/100 go] Utk 1 F
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Table 9. Free amino acids contents of X pictus leaves

(mg/100 g)
Component Content
Aspartic acid 265.273
Threonine 7445
serine 143.999
Asparagine 340457
Glutamic acid 25.145
Proline 602.775
Glycine 23.153
Alanine 120.844
Valine 83.79
Cystine 4.756
Methionine 24.949
Isoleucine 58.617
Leucine 96.082
Tyrosin 41.185
phenylalanine 95.712
B-alanine 1.19
[3-aminoisobutyric acid 7.446
y-amino-n-butyric acid 354.128
Histidine 39.459
Tryptopan 49.933
Ornitine 18.188
Lysine 122.26
Ammonia 68.372
Ethanolamine 69.592
Arginine 659.498
Total 3,391.25
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