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ABSTRACT

The experiment attempted to detect thé loss of mineral substances in the crude herb, espe-
cially for the Platycodon graucum Nakai after removal of its acrid flavor. The results obtain-
ed are summarized as follows :

1. The quantity of the mineral substance was K. Ca - P- Mg and Na in orders. The above
substances were more prevalent in the part of the plant above the ground than the plant
below the ground, however Na remained the same in both parts of the plant.

2. As a result of water immersion, in order to clear away the acrid flavor, the one day ex-
udate showed that K was highest in amount and in the others there was no significant difference.
There was a slight increase, however, in the amount of Ca-K-Mg:P and Na because
of exudation on the 3rd and 5th days. ’

3. The amount of the exudate was increased by boiling rather than simple water immersion,

but the amount of Ca was decreased.
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Table 1. Chemical Compositions of the Platycodon Graucum Nakai (%)

Constituents Moisture Crude protein| Crude lipid | Carbohydrate | Crude ash Cal.
Flower 89.0 1.8 0.8 6.5 0.5 40. 4
Upper leaves 88.3 3.2 1.0 4.5 1.3 39.8
Lower leaves 88.8 2.7 1.1 3.2 1.4 33.5
Stalks 89.5 2.2 0.6 3.0 1.5 26.2
Roots 84.0 . 0.9 0.7 10.8 2.0 53.1

*Units of concentrations were calculated on the base of per 100g fresh weight.
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Table 2. Mineral Compostitions of the
Platycodon Graucum Nakai

(mg %)
Constituents Ca Mg K Na P
Flowers 69 37 152 4 52

Upper leaves 350 66 328 9 98
Lower leaves 397 64 236 10 50
Stalks 131 32 262 8 38
Roots 102 33 174 18 50

* Units of concentrations were calculated
on the base of per 100 g fresh weight.
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Fig. 1. Mineral Composition of the

Platycodon Graucum Nakai
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Table 3. Mineral Compositions of the Platycodon Graucum

Nakai’s Root by Water Immersion (mg% )

Ca Mg K Na P Ca/P

Root Contents 102(100) 33(100) 174(100) 18(100) 50(100) 2.04
Extrac- 1 day 82 (80) 26 (80) 120 (70) 14 (77) 42 (84) 1.95
tion 3 bay 46 (45) 23 (70) 94 (55) 13 (72) 40 (80) 1.15
5 day 31 (30) 18 (60) 94 (55) 13 (72) 36 (72) 0. 86

* ( )y=The survival rate when we put the content to be 100 before handling
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Fig. 2. Changes in Ca and Mg during Cookery
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Table 4. Mineral Compositions of the Platycodon Graucum

Nakai’s Root by Water Boiling

(mg %)

Ca Mg K Na P Ca/P

Root Contents 102(100) 33(100) 174(100) 18(100) 50(100) 2.04
water 5min 46 (45) (80) 66 (40) 16 (90) 45 (90) 1. 02
Boiling 10 min 47 (46) 32 (97) 8 (33) 13 (72) 33 (66) 1.42

*

( )= The survival rate when we put the content to be 100 before handling
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