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Abstract

The study was carried out to compare the factors of overall preference in the sensory test to the analyza-

tion of some compositions in the 7 kinds of wild grasses: An Evening Primerose, a Spiderworts, the flower
of a Convolvulus, So Ru Jang Yi, Shoe Bi Rum. O Yi Pul, Jip Sean Na Mul. Results were summaried as fol-
lows:

1. The Tannin contents of fresh sample and cooked samples were determined as 0.27~2.4g%, 0.25~1.

43g% respectively. The largest amount of fresh samnles was contained in a Shoe Bi Rum. The smallest

amount of them was in an Evening Primerose. The highest level of cooked samples was found in a

Shoe Bi Rum, and the lowest was in the O Yi Pul.

These results were similar to sensory test.

. The free amino acid contents of 2 kinds of samples were determined as 25.15~179.5mg%, 1.86~13.
6mg% respectively, The largest amount of sweet taste of them was O Yi Pul and So Ru Jaeng Yi re-
spectively. But So Ru Jaeng Yi is not appeared sweety becase this have much tannin. The smallest
amount of sweet taste was a Spiderwort. The highest level of bitter taste was So Ru Jaeng Yi the and
lowest was Jip Sean Na Mul. Among of them Jip Sean Na Mul is similar to organoleptic test but So Ru
Jaeng Yi is not strong bitter taste in sensory evaluation. The highest level of sour taste of cooked sam-
ples was So Ru Jaeng Yi and the lowest of them was Shoe Bi Rum.

. The reducing sugar contents of fresh sample and cooked samples were determined as 1.80~4.9g%, 1.
84~3.57g% respectivley. The largest of fresh samples were So Ru Jaeng Yi and the lowest was Shoe
Bi Rum. The highest of cooked samples were an Evening Primerose and the lowest was a Convolvulus.
Among of these results an Evening Primerose was not similar to sensory test because it has much
other components.

. The level of chlorophyll of fresh samples and cooked smaples were determined as 11.7~39mg%, 11.

3~40.3mg% respectively. The highest of fresh samples was Shoe Bi Rum and the lowest was Jip Sean

Na Mul. The largest of cooked samples was So Ru Jaeng Yi and the lowest was a Jip Sean Na Mul.

Amoung of these results the Jip Sean Na Mul was not similar to the sensory test and the other samples
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were showed same results.

Key words : tannin, free amino acids, reducing sugar, chlorophyll sensory evaluation
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Table 1. The operating conditions for amino
acid analysis

Instrument Hich 850 Auto Amino
Acid Analyzer

Column 2.5 X 150

Ion-Exchange resin #2619

Analysis cycle time 70 min

Buffer flow rate 0.25 ml /min

Ninhydrin flow rate 0.3 ml /min

80~130 kg /cm?
15~35 kg /cm?

Column pressure
Ninhydrin pressure

Buffer change steps 5 steps

Column temperature 53C

Optimum sample quality 37 mole /50 micro liter
N; gas pressure 0.28 kg /cm?
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1. Tannin &2
wo] uto] Aol tannindHE AAIE S e 0.
27~2.4g% UYER=H ol& Eal, Exp, @rjue]
11.79~6.9g% R ch ML kg 43l AR emd

74 wo) 33k dgtole] 2.4~6.9¢%F A%
N#aELe onze} 0.3~6.9g%, T 0.4g%¢} 1)

2% ol it
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vk (Fig, 2).
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Table 2. Free amino acid composition in raw samples

(mg/100g dry material)
\_Sfm& 1 2 3 4 5 6 7
Amino aci
His 0.34 2.8 0.35 0.2 0.3 0.3 0.4
(1.4) (4.4) (0.9) (0.1) (0.7) (0.2) (0.88)
Met 0.26 - - - 0.4 - -
(1.0 (0.9)
Ile 1.23 2.5 8.84 4.9 0.8 1.6 1.3
(1.23) (3.9) (2.3) (3.6) (1.8) (0.89) (2.86)
Leu 1.09 1.8 0.88 5.0 2.0 0.6 0.5
(4.3) (2.8) (2.4) (3.6) (4.5) (0.33) (1.1)
Lys 1.47 4.0 1.60 4.3 2.3 1.2 1.3
(5.8) (6.3) (4.4) (3.1 (5.1) (0.67) (2.86)
Phe 1.15 4.0 1.61 10.0 1.1 1.5 16
(4.6) (6.3) (4.4) (7.3) (2.5) (0.83) (3.5)
Thr 2.69 4.0 2.68 24.0 2.1 104.8 5.1
(10.7) (6.3) (7.3) (17.5) (4.7) (58.38) (11.2)
Tyr 0.60 0.7 1.66 5.0 1.4 - -
(2.4) (1.1) (4.6) (3.6) (3.1)
Val 2.56 0.7 2.06 17.2 1.6 5.4 4.1
(10.2) (1.1) (5.6) (12.6) (3.6) (3.0) (9.0)
Ala 1.41 8.7 3.73 13.3 6.9 3.0 2.6
(5.5) (13.6) (10.2) (9.7) (15.4) (1.7) (5.7)
Asp 3.9 15.4 8,68 13.1 5.8 46.4 3.7
(15.7) (24.1) (23.8) (9.6) (12.9) (25.8) (8.1)
Arg 1.21 3.6 1.85 11.0 14 1.3 1.3
(4.8) (5.6) (5.1) (8.0) (3.1) (0.7) (2.9)
Glu 4.52 1.5 4.39 8.1 9.6 1.6 2.4
(17.9) (2.3) (12.0) (5.9) (21.4) (0.9) (5.3)
Gly 0.23 2.5 0.70 2.5 4.5 0.3 0.3
(0.9) (3.9) (1.9) (1.8) (10.1) (0.2) (0.7)
Pro 0.38 1.6 0.56 1.9 1.7 6.9 15.6
(1.5) (2.5) (1.5) (1.4) (3.8) (3.8) (34.4)
Ser 2.05 5.8 4.89 15.5 2.8 4.6 5.2
(8.2) (9.1) (13.4) (11.3) (6.3) (2.6) (11.5)
TTL 25.15 63.88 36.48 137.0 32.7 179.5 45.4
(100) (100) (100) (100) (100) (100) (100)
* ()1 % of total amount of free amino acid
* Sample: Same as the Table 1.
* TTL: Total amount
RS AS-E A 58 Fuot 4 [st ZERT FAYA FHAAE m40] kAl BolR]
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AoFE Vet ol FAIUE o] thE o o} (Fig. 2)
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Table 3. Free amino acid composition of bioled samples
(mg/100g dry material)

- Samples 1 2 3 4 5 6 7
Amino aci

ASP 0.39 0.8 1.06 1.7 0.03 0.41 0.5
(11.1) (25.9) (28) (12.5) (1.6) (12.6) (15)

THR 117 0.1 0.5 3.5 0.02 0.23 0.2
(33.3) (3.2) (13.3) (25.7) (1.07) (7.1) (6.0)

Ser 0.33 0.3 0.2 0.9 0.64 0.32 0.4
(9.4) (9.7) (5.3) (6.6) (9.4) (9.8) (12.0)

Glu 0.17 0.04 0.3 1.3 0.92 0.44 0.1
(4.8) (1.3) (8.0) (9.6) (49.5) (13.5) (3.0)

Gly 0.03 0.1 0.1 0.1 0.007 0.02 0.02
(0.9) (3.2) 2.7) (0.7) (0.4) (0.6) (0.6)

Ala 0.18 0.3 0.3 0.9 0.05 0.14 0.1
(5.1) (9.7) (8.0) (6.6) (2.7) (4.3) (3.0)

Val 0.26 0.2 0.2 0.8 0.01 0.37 0.08
(7.4) (6.5) (5.3) (5.9) (0.5) (11.4) (2.4)

Met - - - 0.3 - - -

(2.2)

lle 0.06 0.1 0.1 0.5 - 0.18 0.09
(1.7) (3.2) (2.7) (3.7) (5.5) (2.7)

Leu 0.05 0.1 0.1 0.5 0.01 0.16 0.04
(1.4) (3.2) (2.7) (3.7) (0.53) (4.9) (1.2)

Tyr 0.06 0.04 0.1 0.5 - 0.09 -

.7 (1.3) (2.7) (3.7) (2.8)

Phe 0.18 0.2 0.2 0.7 - 0.18 0.1
(5.1) (6.5) (5.3) (5.1) (5.5) (3.0)

Lys 0.16 0.3 0.2 0.3 0.12 0.21 0.2
(4.6) (9.7) (5.3) (2.2) (6.5) (6.5) (6.0)

His 0.18 0.2 0.09 0.6 0.04 0.22 0.2
(5.1) (6.5) (2.4) (4.4) (2.2) (6.8) (6.0)

Arg 0.24 0.2 0.2 0.45 0.04 0.21 0.1
(6.8) (6.5) (5.3) (3.3) (2.2) (6.5) (3.0)

Pro 0.05 0.1 0.1 0.25 - 0.07 1.2
(1.4) (3.2) (2.7) (1.8) (2.2) (36.0)

Total 3.51 3.08 3.75 13.6 1.857 3,25 3.33
(100) (100) (100) (100) (100) (100) (100)

*( ): % of total amount of free amino acid
* Sample: Same as the Table 1.
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Fig. 1. The contents of sweet, sour and bitter
and taste of free amino acid in samples.

© : Sour taste

X : Bitter taste

Blank : Sweet taste
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phyll and tannin of fresh and boiled sample.

: The contents of reducing sugar in fresh
samples
: The contents of reducing sugar in boiled
samples

: The contents chlorophyll in fresh samples
: The contents chiorophyll in boiled samples
: The contents of tannin in fresh samples

: The contents of tannin in boiled samples
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