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Abstract

The Contents of proximate compositions, vitamin C and minerals(Ca, P, Fe and Zn) of five Korean
wild vegetables were analyzed. Twenty four cooking recipes with three of the vegetables were develo-
ped and their taste characteristics were evaluated by 12-trained panels. The five Korean wild vegetables
are Cassia tora(C.t.), Lycium chinese Mill(L.c.), Trichosanthes quadricirra MIQ(Z.4.), Polygonatum japo-
nicum MORR et DECAIS(P4.) and Articum lappa L.(A.l). They have been known as the efficacious
plants agaginst diabetes mellitus. In our previous work, their hypoglycemic effects have been studied
through streptozotocin-induced diabetic rats and fed on the wild vegetables. Contents of moisture
were 14~86% in the samples and L.c. showed relatively higher content of crude protein(16.4%). High
level of crude fat was seen in C£(9.4%). Contents of vitamin C were also relatively high in the
wild vegetables(14.2~42.0 mg%). Analysis of minerals revealed the high level of Ca in Lc leaves,
P in Al and Fe in Ct and Lc leaves. All of the samples contained Zn in 5.0~14.6 mg%. Twelve-
trained taste panels indicated that the 24-preparations of L.c. leaves, fruites and P.j. were well accepted
in taste, color and odor. Although L.c. fruit gruel, Lc. cream soup and Pj. saute were evalulated
as less acceptable, their sensory scores were in 3.6~54 which were not undesirable. The newly
developed cooking recipes of L.c. fruits and leaves showed better scores in color and texture, Pj.

in texture and odor.
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Table 1. Cooking Recipe for the Preparations with Lycim chinese Mill leaves
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Table 1. continued .
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1) Ts: Table spoon

2) ts: tea spoon

3) C: Cup

Fig. 1. Questionaire of Hedonic Scale Test for the Sensory Evalmation
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Table 2. The Proximate Compositions of S-Korean wild vegetables'>”

Sample® Moisture Protein Fat Carbohydrate(g/100 g) Ash
(%) g/100g) (g/100 non-fibrous fiber @/100
L. c leaf 82.66°1 0.274 522°+0.734 0.72%+ 0229 6.51 2.69°1 0.996 2.20°+ 0.147
L ¢ fruit  17.76°t L.095  16.40°+ 1.398 254" 10238 36.59 21.96*+ 0.248 5.76*+ 0.244
C. t seed 14.16°t 2416 14.01°+ 0.131 9.35" £ 0.001 3697 2295+ 2.348 3.55°% 0.209
P. j. root 83.22°+ 0.455 262+ 0.713 0.82° £ 0.210 10.03 2,73+ 0.786 0.58*+ 0.005
T ¢ root  79.71°t 0.653 4.21°+ 1,581 0.43%+ 0.080 11.83 2.78°+ 1.564 1.03%+ 0.060
A I root  85.52't 0.320 2.06°% 0.155 0.08° + 0.000 9.63 1.80¢+ 0.754 0.91+ 0.020

» Values are meant S.D.
» All data are raw material basis

%a, b, ¢, d, e: Means with the same letter are not significantly different at the 1 % level

% L. c: Lycium chinese Mill(-3+7]2})
C. t: Cassia tora L(A%AD)
P. ;.. Polygonatum
T. q.: Trichosanthes quadricirra MIQ(x-%3)5E}2))
A L: Archium lappa L($3)

Table 3. Contents of Vitamin C in 5-Korean wild vege-
tables'>"

Sample? Vitamin C(mg/100 g)
L. c leaf 1436+ 5.12¢
L. ¢ fruit 4201+ 11118
C. t seed 1421+ 6618
P. . root 281+ 4873
T. q. root 1732+ 7.690°
A I root 745+ 3047

Y Values are meant S.D.
2 All data are raw materil basis
3 a b, ¢, d, e;: Means with the same letter are not sig-
nificantly different at the 1% level
Y L ¢: Lycium chinese Mill
C. t.: Cassia tora L.
P. j.: Polygonatum japomicum MORR et DECAIS
T. q.: Trichosanthes quadricira MIQ
A L: Arctium lappa L.

2. Vitamin C2| #&F

thAi7}A) oAl ¢ Vitamin C¥3-2 Table 3¢}
ooy, ABFo o) 1A FE& AL FAE 100
g9 £2mgelax, 7MY & R FEUNe= 28
mgelgleh. o]Ae 2132 64mg ¥4 50mg R A%
100 mgs} wjEg o Y& F£Folslw, I AN}
EG~10mg) ¥& FFEoIUN”.
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grinol T G o dvA slens
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garrelztes)a) M 10Y A4 5 (1994)
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Table 4. Contents of 4-minerals in 5-Korean wild vege-
tables'*"

Sample* Minerals(mg/100 g)
Ca P Fe Zn
L c leaf 1381.00° 440.00° 14.90* 14.55°
+42426 *0.000 +0.283 + 0354
L ¢ fruit 461.50 455.50¢ 6.75° 4.95>
+23335 +3536 +1.344 +0.212
C. t seed 665.00° 605.50 15.75* 5.55b
+16971 16263 +5020 + 0.007
P. j. root  36850° 238.50¢ 7400 625"
+0.707 2121 % 0.000 + 0495
T. ¢ root 86150  284.00¢ 4.85b 6.35°
+ 14849 15657 + 0495 + 134
A [ root  404.00° 722.007 4,70 3.90¢
+9.899 + 2.828 +1273 +0.141

U Values are meant S.D.
D All data are dry basis
% a, b, ¢, d, e: Means with the same letter are not sig-
nificantly different at the 1 % level
Y L. ¢: Lycium chinese Mill
C. t.: Cassia tora L.
P. j.: Polygonatum japonicumt MORR et DECAIS
T. q.: Trichosanthes quadricirra MIQ
A. L: Arctium lappa L.

. P7)3l(Ca, P, Fe X Zn)2| &3t

7t A2AIRS) $71Y @& EAMY A7) Table
4o} vielt Qi) el P F71UNA A e
weon ole} e AAE wlny ¥ Ca & 7HA
A2, 2§ R Wolict & FPolgivh kedtetael
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Table 5. Tukey’s multiple range test of sensory evaluation scores for preparations of Lycium chinese Mill leaf

Sample Average Score Mean”
taste odor color texture overall acceptance

712 A3 6.81 6.44 6.94 6.53 6.74 6.692"
F712 243453 643 6.03 6.52 627 631 6.312%
ad b s e 6.06 594 6.27 .6.32 5.98 6.114*
F719 HERS 6.35 6.46 6.37 6.84 6.66 6.536°
T2y A=z 569 5.09 6.08 564 5.70 5.640>
F714 Soute 4.76 481 542 542 4.89 5.060°
71 N A 6.12 5.80 7.12 7.30 5.96 6.460°
F71 %% 6.52 6.34 548 6.09 6.37 6.160%
F71d aY 3.66 309 446 3.4 3.59 3.628¢
Mean? 5.822°% 5.556" 6.073" 5972% 5.800"%

I ab,cd: Means with the same letters are not significantly different at the 0.1% level
22b': Means with the same letters are not significantly different at the 5% level
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Table 6. Tukey’s multiple range test of sensory evalua-
tion scores for the preparations Lycium chinese Mill

Sample Average Score Mean!

color texture overall
acceptance

F7A4 & 392 38 575 510 445  4614¢
#7244 658 704 682 T47 694 69700
o2 270 710 710 740 758 717 7270%
F713 2Ye 596 620 595 556 580  5.804°
F74 £Ae 656 650 680 644 672 6604
P72 4£43 788 808 783 785 788  7.904
Mean™* 6333 6462 6.758" 6667 6493

D ab.cd: Means with the same letters are not significan-
tly different at the 0.1% level
? N.S.: not significantly different at the 5% level

taste  odor

Table 7. Tukey's multiple range test of sensory evalua-
tion scores for the preparations Polygonatum japonicum
MORR et DECAIS

Sample Average Score Mean!

color texture overall
acceptance

34 YW 706 705 713 T4 719 7134k
S$Fe) saute 538 541 473 615 547  5428°
e4 % 579 600 568 670 627 6088
524 ayg4 547 611 538 651 577  5848%
$29 29 611 623 534 704 609  6.162¢
S32ef olqu] 757 159 700 788 769  7546°
=3¢ 7] 646 706 550 653 651  6492¢
Az $3d 724 794 637 742 747 7288

taste odor

oAt
FFd 5 858 873 782 788 873 8.8
Mean® 6.629" 6.902*Y 6.106° 7.083" 6.799°

¥ ab,cd: Means with the same letters are not significan-
tly different at the 0.1% level

2 2'b'c: Means with the same letters are not significan-
tly different at the 0.1% level

dgtey AN H5E FFHA B9 gy dele
#eAHQ 2e)(P<0001)7} glSich F71A A s}e} 7
712k 7)) HE s} Fotooy(R 788 R 7.17)
712 & A e AEE§445) BgcKTable 6).
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