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Proximate composition, reducing sugar, and mineral content of several cultivars of Rehmannia glutinosa were analyzed. the
moisture and soluble solid content of fresh Rehmannia glutinosa (‘Korea’, ‘Kokang’, ‘Sewon 10°, ‘Sewon 11’ and ‘Jihwang
1°) were 74.6~78.4% and 19.6~22.4 °Brix, respectively. Proximate composition of dried Rehmannia glutinosa ranged from
82.91~86.94% carbohydrate, 3.38~5.70% crude protein, 2.5~3.0% crude ash and 3.47~3.80% fiber. Sugar composition by
HPLC/ELSD showed that sucrose (4.49~7.75 g/100 g), raffinose (2.96~4.78 g/100 g) and stachyose (42.36~45.87 g/100 g)
were present, whereas monosaccharides were not detected in 5 cultivars of dried Rehmannia glutinosa. Mineral compositions
of dried Rehmannia glutinosa by ICP-AES were Ca (639.9~782.0 ppm), Fe (128.5~634.9 ppm), Na (119~150 ppm), K
(6,639.1~10,448.0 ppm), Mg (372.2~981.8 ppm) and Zn (8.8~474.2 ppm). However, Co and Mo were not detected. Among
5 cultivars of Rehmannia glutinosa, ‘Kokang’ and ‘Sewon 10’ contain higher amounts of Fe, Ca, K, Mg, Cu and Zn than

the other cultivars.
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Table 1. Moisture content, pH and soluble solid content of Rehmannia glutinosa by cultivars (fresh basis)

Korea Kokang Sewon 10 Sewonl1 JiWhang1
Moisture (%) 78.10+£0.20"N? 77.09+1.35" 76.45+5.37"S 78.37£0.15" 74.64+2.28"
pH 6.67+0.01% 6.59+0.02¢ 6.49+0.01¢ 6.49+0.03¢ 6.72+0.02°
Soluble solid (°Brix) 21.0+£0.0"8 19.6£0.0™ 22.4+0.0N 21.0+0.0™ 21.0+£0.0™

D MeantS.D. (n=3).
2 NS Not significantly different among groups.

» Values with different superscripts in each row are significantly different at p<0.05 by Duncan's multiple range test.
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Table 2. Proximate composition of Rehmannia glutinosa by cultivars
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3 raffinose g2 242} 2.96~4.78 g/100 g2 317b 0] 7}

72} =k, cael 7t 718 SEekth Stachyose] SR 4236~

(%, dry basis)

Korea Kokang Sewon 10 Sewon 11 JiWhang 1
Moisture 3.84+0.4"% 4.2240.3" 2.560.1° 1.95+0.1¢ 4.03+0.3%
Ash 2.71£0.1N 2.840.3 2.54+0.1 2.540.1 3.060.8
Crude lipid 1.3£0.1™ 1.63+0.2 1.9520.1 1.43£0.0 1.95£0.9
Crude protein 5.7+0.2° 3.6840.0° 4.73+0.1° 3.3840.0° 3.5940.1°
Crude fiber 3.53+0.2° 3.5440.1° 3.7720.1° 3.8+0.0° 3.47+0.1°
Carbohydrate 82.91+0.3¢ 84.13+0.3¢ 84.45+0.3 86.94+0.2° 83.940.3°
Calorie (kcal/100 g) 366.15+1.5° 365.14+0.8° 374.2740.4° 374.18+0.5 367.52+6.9°

) MeantS.D. (n=3).

? Values with different superscripts in each row are significantly different at p<0.05 by Duncan's multiple range test.

3 NS Not significantly different among groups.
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Fig. 1. HPLC chromatogram.
A: Standard, B: Sample.

Table 3. Concentration changes of sugars in Rehmannia glutinosa by cultivars
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o] el &3l on, Fd105 7 7Y =%k,
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7F g, 5 FF T 9 1027 7P =%, A3 1
Z7F 7 Witk A8 $o] K g 7HE 5,480 ppmET)
E E=koy, A%A 17,760 ppm, B 20,730 ppmell H] &t
SYTHHwang et al 1997). Mg -2 372.2~981.8ppm2]
9o &stgon, L1z 7 VY =gk, cwel st 7f
ok}, 28 2o Mg d#e 7Hx 2,710 ppm, 2% A}
3,450 ppm, B 1,830 ppmol| B3} Sk tH(Hwang et al
1997). Cu e Fh105°7} 26.4 ppmo = 71 =9k,
71 thgo] <217y 23.8 ppme| Ao, < 1A= AEE
] ¥tk Zn S 8.8~474.2 ppm & &Eke] xjo] 7} uf
S Zed, ‘w7 5 1027} 474.29F 412.5 ppm o2
=okom, s e ‘AT E WEhTh Co9t Moe 7
Z5]A] Utk A Fells F71-E Folla] 289821 Fesl Cu

Az

o of MWL

o] gheFo] &Sk, ol AR o] ZHAR o] &5 = A
#o] 1S Aolgta Ral(Park er al 1989)F u}l AT} I,

(g/100 g dry basis)

Korea Kokang Sewon 10 Sewon 11 Jiwhang 1

Fructose - - - - -
Glucose - - - - -
Sucrose 4.49 4.84 7.75 7.10 6.22
Maltose - - - -
Lactose - - - -
1-Kestose - - - - -
Raffinose 4.78 2.96 4.69 4.58 3.40
Nystose - - - - -
1-B-fructofuranosylnystose - - - -
Stachyose 42.92 45.87 42.36 43.62 44.09

Total 52.19 53.67 54.80 55.30 53.71
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Table 4. Mineral contents of Rehmannia glutinosa by cultivars
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(mg/100 g dry basis)

Korea Kokang Sewon 10 Sewon 11 JiWhang 1
Ca 77.35+1.14D%2 70.95+6.0° 7.82045.14% 74.81+1.69% 63.99::0.09°
Fe 40.06+3.67° 63.49+5.48" 59.66+2.53 12.99+0.51° 12.85+1.21°
Na 15.03+0.18" 14.65+1.22° 22.57+1.10° 12.02+0.38° 11.94+0.32°
K 748.10+11.68° 888.55+10.58° 1,044.80+16.35° 775.41+7.95° 663.91+9.32°
Mg 372.404+4.29° 868.20+2.77° 765.90+0.79¢ 981.80+1.06° 754.70+0.0°
Mn 0.16+0.16" 0.45+0.28" 0.44+0.23% 0.89+0.02° 0.65+0.0%
Cu 1.04+0.143 2.38+0.38" 2.64+0.24" - 1.174£0.11
Zn 17.24+1 .46 47.4244.46" 41.2543.12° 1.38+0.55¢ 0.88+0.09°
Co - - - - -
P 162.85+15.05° 156.82+12.85" 187.95+6.20° 150.08+0.20° 147.09+3.41°
Mo - - - - -

D Mean£S.D. (n=3).

2 Values with different superscripts in each row are significantly different at p<0.05 by Duncan's multiple range test.

3 NS Not significantly different among groups.
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