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ABSTRACT

A Study on Improvement of Oriental Drugs Pfeparation by Enzyme

Ko Byoung-Seob, Choi Mi Kyeong*, Kim Mung Hee**, Park Kap Joo, and Hong Won Sik
Korea Institute of Oriental Medicine, *Department of Food and Nutrition, Chung Nam Sanup
University, **Department of Food and Culinary Arts, Suwon Women's College

This study was conducted to improve preparations of oriental drugs by enzyme. Total sugar,
reduced sugar, hydrolysis rate, and amylose content were compared in Korean yam starch and
some oriental drugs treated different enzyme levels and treatment times. The results were as
follows. Reduced sugar and hydrolysis rate by enzyme of yam starch were significantly increased
according to increments of enzyme level and treatment time. Amylose content in yam starch was
significantly decreased to increment of enzyme level and treatment time. Total sugar content in
some oriental drugs of Sangmaeksar‘; Yukmigiwhang, Yukshinsan, Manbungsarungsan, and
Sanyaksogalum were 46.08, 44.87, 11.15, 10.67, and 6.16mg/mé, respectively. There was no significant
difference in hydrolysis rate by enzyrie of Sangmaeksan, Yukmigiwhang, Manbungsarungsan.
However, hvdrolysis rates of Yukshins:n and Sanyaksogalum were significantly highest in 0.2%
enzyme and 0.5% enzyme groups, respectively.
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Table 1. Hydrolysis rate of yam starch by enzyme levels

Enzyme levels 0% 0.1% 0.2% 0.3% 0.4% ANOVA
Total sugars . 87.12%
Glucose(g/6g) 0.13£0.01%"  157£0.02° 175£002° 1.98+0.01* 193%£0.02° p<0.001

Hydrolysis rate(%) 245+021°  30.08%029° 3340%001° 37.92+0.11" 36.82+0.37° p<0.001

1) Means with different letters within a line are significantly different from each other at « =0.05 as
determined by Duncan’s multiple-range test(a>b>c>d>e). :

Table 2. Hydrolysis rate of yam starch by enzyme teatment times

Treatment time Ohrs 0.5hrs 1hrs 2hrs 4hrs ANOVA
Total sugars 87.12%
Glucose(g/6g) 0.13+001%Y  1.74%£001°  177%£0.02° 203%001* 205%£0.01* p<0.00L

Hydrolysis rate(%)  245+021° 3321+011° 3384%033°. 3881+020° 39.13x0.12° p<0.001

1) Means with different letters within a line are significantly different from each other at @ =0.05 as
determined by Duncan’s multiple-range test(a>b>c>d).
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Table 3. Hydrolysis rate of some oriental drugs by'enzyme levels

0% 005%  01%  015% 02% _ ANOVA
Total sugar(mg/mb) 46.08
22.98 22,03 2286 22.66 2,95
N.S.1
Sangmaeksan Glucose(mg/nt) +492  *338  *493  +438  +4.94 S
49.87 4782 4961 49.18 49.80
. o |
Hydrolysis rate®6) 1069 1733 +1069 2951 41071
Total sugar(mg/mé) 4487
11.19 10.97 10.77 11.39 11.16
Yukmigiwhang ~ Clicosetme/ad) +095  £174  £110  £100  *1.37 N.S.
: o 2493 2445 2400 95.39 24.88
H [¢)
Hydrolysis rate(*)  ,,15  4gg8  +o41 #9294 4305
Total sugar(mg/mf) 6.16
1.05 113 135 135 153
0 : .  p<000
Yukshinsan Glucose(me/nt) 0032  +010°  +012" 012" o005 P o0l
16.98 18.28 21.85 21.88 2477
3 o)
Hydrolysis rate(%) . geee  11s0c 4002  +193°  +0sg"
Total sugar(mg/md) 11.15
. 372 403 414 419 418
) 0 S.
Manbungsarungsan ©c0s€tma/nt) +038  +044 051 056  *063 NS
3338 36.16 37.17 3754 3752
M o)
Hydrolysis rate(®) 426 4395  +459  +504 4561
Total sugar(mg/mé) 1067
‘ 2.92 376 321 3.36 333
. . , NS.
Sanyaksogalum  Cucose(me/nt) +£034° 048  £049®  +050°  +032% S
27.35 3524 30.12 3151 31.17
: Q.
Hydrolysis rate®6) 5100 wyume  wqmm +300®

+479%

1) Not significant at @ =0.05 as determined by one-way analysis of variance.
2) Means with different letters within a line are significantly different from each other at @ =005 as
determined by Duncan’s multiple-range test(a>b>c).
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