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Abstract

The testing materials which kept perilla frutescens’ leaves frezen are divided into four parts,

1. freezing green leaves, 2. glucose added to the leaves dried in the sun, 3. glucose unadded

to the leaves dried in the sun and 4. the leaves dried in the immediately after collecting

sample.

The perilla frutescens’ leaves are treated with the artificial digestion test to investigate the

effects of the digestibility of ingredients and of protein.

The results obtained were as follows;

1. The digestibility of crude protein of sample using the common leaves dried in the sun im-
mediately after collecting samplé was presented highest at 83.15%, the freezing green lea-
ves at 68.35%, glucose added to the leaves dried in the sun at 64.25% and glucose unadd-
ed to the leaves dried in the sun at 62.12%.

The digestibility of perilla frutescens’ by freezing green leaves, glucose added, or glucose
unadded to the leaves dried in the sun is on the decrease without difference.

. It was suggested that glucose and reductive sugars to perilla frutescens leaves is not affect-
ed by the decreased digestibility of protein, dince the digestibility of glucose added to the
leaves dried in the sun and glucose unadded to the leaves dried in the sun almost never
makes a difference. ‘

. The digestibility of freezing the green leaves for sixmonths was quite different from the
leaves that were dried in the sun immediately after collecting sample, in that the leaves

that were frozen for six months were decreased 1/5 quantity of the shole crude protein.
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Table 1. Chemical composition of sample (perilla frutescens leaves) (%)

IS BUHERE A7 E bl

(content in dried sample except moisture)

kinds of st total crude nitrogen pure total reductive su-
sample motsture nitrogen protein of protein protein sugars gars (divect)
(A) 88.02 5.35 31. 49 2.12 16. 51 16. 23 trace
(B) 14.12 4.81 29. 92 2.54 15.92 — —
(C) 13.99 4.75 30. 83 2.49 16. 01 — —
(D) 13.12 5.76 32.14 3.09 20. 85 — —
Treatment process of each sample.
Sample (A) Freezing green leaves— friction powder.
(B) Freezing green leaves— friction powder — glucose unadded dried in the sun.
(C) Freezing green leaves — friction powder — glucose added dried in the sun.
(D) Picking green leaves— friction powder —dried in the sun.
Table 2. Artificial digestibility of sample (perilla frutescens leave)
Kkinds of sample t.otal nitrogeq digestible digestibility digestibility
sample nitrogen of protein nitrogen of Frude of _pure
(g) (mg) (mg) (mg) protein (%) | protein (%)
(E) 3.0012 201.11 - 102. 22 138.13 68. 35 39.15
(F) 3. 0053 129.10 69. 95 S 77.12 62.12 27.78
(G) 3. 0071 128.12 68. 55 83. 32 64. 25 32. 56
(H) 3. 0015 129. 20 88.72 105. 82 83.15 73. 65

Treatment process of each sample.

Sample (E) Freezing green leaves— friction powder.

(F) Freezing green leaves — friction powder — glucose unadded ->dried in the sun.

(G) Freezing green leaves — friction powder— glucose added—dried in the sun.

(H) Picking green leaves—»friction powder —dried in the sun.
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