J. KOREAN SOC. FOOD NUTR.
14 (2) 95~98 (1985)

%ol gigAFol ME RERER E{kol 2430

® # - B X

EELTFHEMAR AREEN, “BEASEETRR
(19844 114 138 4D

Changes in Compositions of Fatty Acids According to
Drying Methods of Mugwort (Artemisia asiatica Nakai)

Duck-Woong Kim and Kang-Ju Choi*

Dept. of Food and Nutrition, Hanyang Junior Women’s College
*Korea Ginseng and Tobacco Research Institute
(Received November 13, 1984)

Abstract

This study was carried out to investigate changes in the compositions of fatty acids according to the
different drying methods of raw mugwort. Raw mugwort from Kang-wha was dried with four methods
such as sundrying, shady sun-drying, heated oven-drying and freeze-drying. Total contents and fatty
acid compositions of the ethyl ether extracts from the dried mugworts were examined. Total contents
of the ethyl ether extracts showed remarkable differences with drying methoﬂs; freeze~-dried mugwort
had the highest content (5.60%), while oven dried mugwort revealed the lowest content (2.45%).
Eleven fatty acids and four unkown peaks were identified by gas-liguid chromatography; major fatty
acids were linoleic acid, linclenic acid and palmitic acid. Fatty acids of mugworts dried by 4 different
methods were the same in kinds, but different in their compositions, The content of polyunsaturated
fatty acids (Cis:2+Cis:s) was the highest and the loss of low volatile fatty acids was the least im
mugwort dried by the freeze-drying method. The volatile fatty acids considerably decreased in oven-
dried mugwort. However, the contents of polyunsaturated fatty acids were a little higher in ovendried

mugwort than in sun-dried and shady sun-dried mugwort, and the lowest in sun-dried mugwort.
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Table 1. Moisture and ethyl ether extract
contents of mugwort dried by 4 dif-
ferent methods about september.

(unit: %)
. . Ethyl ether
Drying methods Moisture extract
Sun-drying 12.154+0.25* 3.9140.09*
Shady sun-drying 13.16+0. 14 4.18+0.12
Heated oven-drying 11.4940.25 2.60+0.11
Freeze-drying 12.41+0. 46 5.6540.17

*Mean+standard deviation
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Table 2. Percent fatty acid composition of the ethyl ether extracts from mugwort dried

by 4 different methods

Fatty acids Sun-~drying suﬁtls(riif,ing ovilsfai(}iri ng Freeze-drying
Lauric 12:0 1.35 1.54 0.08 1. 58
Myristic 14:0 3.90 4.18 2.35 3.22
Pentadecanocic  15:0 0.88 0.90 0.32 1.00
Palmitic 16:0 20. 96 21.3 7.76 16.73
Stearic 18:0 1.45 1. 69 1. 50 1.78
Oleic 18:1 3.59 6. 63 4. 60 6. 56
Linoleic 18:2 16. 04 18. 64 15. 34 18. 9C
Linolenic 18:3 15. 63 16. 24 21.12 20. 48
Gadoleic 20:1 1.92 1. 82 1.96 1.68
Behenic 22:0 11.85 8. 68 13.37 5.27
Nervonic 24:1 5.17 3.09 6. 54 5.47
Unkown (1) 2.15 1.92 1.60 1. 65
Unkown (2) 3.9 4.06 4.75 4.85
Unkown (3) 6. 80 7.59 12.71 7.68
Unkown (4) 4. 39 1.68 6. C0 3.14
P.U.S.F.A. * 31.67 34. 88 36. 36 39. 28

* P.U.S.F. A. : poly unsaturated fatty acids (Cis:2t Cis:3)

** Values shown in the table are peak area percentages of methyl esters of fatty acids calculated by

integrator.
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Fig. 1. Gas liquid chromatogram of methyl
esters of the fatty acids in ethyl
ether extract from mugwort dried by
freeze-drymg method. (U;~U,: unkown
peak) . :
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