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Abstract @ In this study, proximate composition, crude fiber, reducing sugar, free sugars, organic
acids, minerals and amino acids of Platycodon grandiflorum seeds were analyzed to evaluate its
nutritional value. Moisture, crude protein, crude fat, crude ash and carbohydrate contents of seeds were
6.97, 26.05, 27.46, 3.78 and 35.74%, respectively. Crude fiber of 6.31% and reducing sugars of 1.54%
were also determined. Sucrose(1,661 mg/100 g) and lactic acid(1,224 mg/100 g) were most abundant
free sugar and organic acid, respectively. Both phosphorus and potassium were main minerals that
contained more than 700 mg in 100 g seeds. Amino acids analysis of 100 g seeds showed that
glutamic acid(3.45 g), arginine(2.51 g), aspartic acid(1.66 g), leucine(1.29 g), lysine(1.10 g), alanine(1.05
g) and glycine(1.04 g) were abundantly contained in order, while others were less than 1 g.
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Fig. 1. Appearance of P. grandflorum seeds
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O citric acidZ} 128 mg/100 g 22 1= 3]
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Table 2. Reducing sugar, free sugar and
organic acid contents of P

grandiflorum seeds

Reducing sugar(g/100 g 1.54
Free sugar(mg/100 g)
Sucrose 1,661
Glucose 29
Fructose 29
Maltose -
Lactose -
Organic acid(mg/100 g)
Lactic acid 1,224
Citric acid 128

Oxalic acid
Succinic acid

Acetic acid

3.3, 27|18 =M

wekx] Fate] sRe 3.78%% et
W, TR Wu E7jRche
ZrolAtH(Table 1). o] SR &A=

=
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1,224 mg/100 g ©& 7} ERgon 7 ot mg/100 g) > Z<4(140 mg/100 g2 FTHIH
Table 1. Comparison of proximate compositions of P. grandiflorum seeds with other seeds
Content(%, w/w)
Crude Crude Crude Crude
e Water protein fat ash Carbohydrate fiber
P. grandflorum 6.97 26.05 27.46 3.78 35.74 6.31
Perilla[16] 291 20.74 48.71 3.49 20.74 14.81
Perilla[17] 7.4 17.4 51.7 3.6 20.3
Sesame[18] 4.69 17.73 49.67 4.45 23.45 11.8
Soybean[18] 8.54 36.49 19.94 4.87 30.16 9.3
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Table 3. Minerals composition of 2.
grandiflorum seeds

Minerals mg/100 g
Phosphorus, P 758
Potassium, K 706
Magnesium, Mg 245
Calcium, Ca 140
Iron, Fe 24.3
Zinc, Zn 8.93
Manganese, Mn 3.93
Copper, Cu 1.25

Selenium, Se
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Fig. 2. Essential(A) and non-essential(B) amino
acids contents in P. grandiflorum seeds
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