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Abstract

Proximate compositions, pH, contents of Vitamins in Russian comfrey(RC) were investigated to
furnish basic research for the utilization of health foods or processed foods.

Analysis has been made of the proximate composition of comfrey leaf and root of RC, and pH,
vitamin content of RC. The moisture, crude protein, crude fat and crude ash of RC were 89.78%,
3.239/1009, 0.404/100g, 2.839/1009 in leaf and 69.66 %, 0.449/100q, 0.219/1009g, 8.249/1009 in root, respec-
tively. pH of RC was 7.33. The B-carotene content in RC was 1097.158ug/1009. Vitamin B, content
in RC was 0.01mg/1009. Vitamin B, content in RC was 0.29mg/1004. Niacin content in RC was 1.2mg/1004.
Vitamin C content in RC was 26.4mg/1004.

Key word . Russian comfrey, Proximate composition, Vitamin contents, Lettuce, Carrot, Leek, Spinach,
Celery, Kale, Angelica Keiskei.
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Table 2. Proximate compositions of comfrey
leaf and root

(9/1009)
Comfrey ~ Moisture Crude protem Crude fat Crude ash
Leaf 89.78 3.23 0.40 2 83
Fresh
Root 69.99 0.44 0.21 204
D Leaf 9.1 2853 353 25.00
" Root 12.37 128 0.61 595
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Table 3. Proximate compositions of comfrey
and health vegetable
(9/1009 wet weight)

Moisture  Crude protein  Crude fat  Crude ash

Comfrey 89.78 323 040 2.83
Celery 88.20 0.9 0.1 12
Kale 89.70 46 038 16
Angelica®

o 88.52 253 275 20
Keiskei

1) Adapted from refernce 7).
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Table 4. Vitamin Contents of comfrey and

other vegetables

(mg/100g wet weight)

Vitamin ~ Barotene  Vitamin B Vitamin B, Niacin  Vitamin €

Comfrey  1097.158"
Lettuce =
Korean
cabbage
Korean
radish root
Carrot
Leek -
Spinach -
Celery -
Kale -
Angelica®
Keiskei
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3) Adapted from Reference 7).
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