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Abstract

Proximate compusition, volatile compounds, free amino acids, faity acids and imorganic compounds in leaf, stem and
mot of Houttuynia cordaia Thunb cultivated from two different area, Bosung and Sunchon, were analyzed. Each part
of Houttuynia cordate Thunb from both locai area showed moisture contents of 80~84% and crude ash contents of
2.1~2.8%. Crude fat and protein contents were less than 3% showing slightly higher contents in leaf than in both
stem and toot. Twenty six volatile compounds were identified from the parts of the plant, and the velatile contents
were high in the oder of leaf, root and stem. Major volatile compounds were mostly derivatives of decanoic acid,
decanoic acid, 2-iridecanone, decanal and dodecancic acid Of free amino acids in leaf aspampine was the highest,
while in stem hydroxyproline, proline and atginine were the major free amino acids. Linolejc acid was the highest in
the stem and root, and linclenic acid was highest in leaf The major minerals of all parts were K, Ca, Mg, P, Fe, Zn
and Cu, showing highest with K.
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Table 1. Proximate composition of Houttuynia cordata
from different local area
(umit : %)
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Moisture 83 B 823 8325 BO44  BLM
Crude xsh 254 288 280 210 262 11
Crudz liped 052 07 28 a4 08 18
Crde profein~ 156 233 285 L5 215 145
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Fig. 1. Gas Chromatogram of wvolatile components of
Houttuynia cordata leaf from Bosung by SDE.
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Table 2. Volatiles of Houituynia cordata from different

local area

(unit : mg%)
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Table 3. Free amino acids of Houttuynia cordata from
different local area

{unit : ppm}
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Table 4. Faity acid composition of Houttuynia cordata
from different local area
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Table 5. Mineral contents of Houttuynia cordata from
different local area
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