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Introduction

Although the aerial parts including leaves of Huangqi have a difference of amount in

useful ingredient, specific useful ingredients are higher than that of subterranean part.

Therefore, we can think the aerial parts of Huangqi have a high effectiveness of

disease improvement as well as subterranean part. But the aerial part of Huangqi is

not registered as the food or raw material of health functionality in Korea Food and

Drug Administration. Thus, the utilizability is currently not increased.

Objectives

To use the aerial parts the data needs to be constructed by the standard of Korea

Food and Drug Administration. Therefore, among the nutrient ingredient the content

of water, ash, nitrogen compounds, crude fat and pH is measured. And the

saccharides of Huangqi are also distinguished.

Materials and Methods

○ Material

The leaves of Huangqi were used. The leaves were donated from Kangwon

University.

○ Methods

1) Water content

① Dry the weighing plates until the constant weight in dry oven

② Cool off the weighing plates at room temperature and weigh the plates

③ Add the grounded sample in weighing plates and weigh the plates

④ Dry the sample and the weighing plates until the constant weigh in dry oven

⑤ Cool off the sample and the weighing plates at room temperature and weigh the plates

Corresponding author : 정일민 E-mail : imcim@konkuk.ac.kr Tel : 02-450-3730

This work was carried out with the support of Cooperative Research Program for

Agriculture Science & Technology Development (Project No. PJ 007877), Rural

Development Administration, Republic of Korea.



- 134 -

water ash crude fat pH

sample 1 3.12 0.80 13.079 5.97

sample 2 2.70 0.92 12.298 5.97

average 2.91 0.86 12.69 5.97

height of rising solvent(cm) 5.6 5 4.3

R values 0.187 0.167 0.143

types of the saccharides D-glucose D-galactose sucrose

2) Ash content

① Heat the weighing plates in a Maffle's furnace

② Cool off the weighing plates at desiccator and weigh the plates

③ Add the grounded sample in weighing plates and weigh the plates

④ Heat the sample and the weighing plates in a Maffle's furnace(550℃)

⑤ Cool off the sample and the weighing plates at desiccator and weigh the plates

3) Crude fat

① The grounded sample 5g is in thimble filter and dry it in dry oven at 100~105℃

during 2~3 hours.

② Cool off the thimble filter in desiccator and put it in siphon of soxhlet.

③ Half of the round bottom is filled with ether and extract during 16 hours.

④ After extraction, take out the thimble filter from the siphon.

⑤ Dry the thimble filter in desiccator and weight the sample.

4) pH

The pH is measured by using a HANNA Instruments HI2210 pH meter

5) Nitrogen content, 6) Saccharides

The experiments are conducted by Korean Food Standards Codex.(10.1.1)

Results

○ Water, ash, crude fat content and pH measurement

○ Nitrogen content

volatile basic nitrogen = [ 0.14 × (0.945 – 0.505) × 0.997 / 2 ] × 100 × 5

= 15.3538mg%

○ Saccharides

At 5.6cm, 5cm, 4.3cm, light brown spots are observed. The Rf values of the

saccharides are compared with the height of rising solvent. And the types of the

saccharides are distinguished.


