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Abstract

This study was conducted to analyze the general components and to investigate sensory evaluation of hot
water extract prepared from Liriopis tuber. The extract was prepared by boiling at 100°C for 3 hr with 4-fold
water. The contents of total soluble solid, non-reducing sugar, total saponin, ash and total protein were 15.95%,
6.54%, 1.73%, 0.33% and 0.40%, respectively. The contents of succinic, malic and acetic acid in the extracts
were 111.48 mg%, 23.67 mg% and 18.36 mg9%, respectively. The major free amino acids and minerals of the
extract were hydroxyproline 1,290.0 1g%, glutamic acid 456.2 g% and potassium 151.35 mg2%, respectively.
Bitter taste in the extract was not observed, whereas sweet, sour and astringent taste were observed.
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Table 1. Content of general components in hot water extract

Table 3. Content of free amino acids in hot water extract
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from Liriopis tuber (g/100 mL) from Liriopis tuber (ug/100 mL)
General components Contents Free amino acids Contents
Total soluble solid 1595+0.36" B-Alanine 359+ 0.04"
Total sugar 13.15+0.25 Arginine 3314%12.15
Reducing sugar 6.55%0.16 Cystine 3.0% 0.03
Non-reducing sugar 654+0.15 Glutamic acid 456.2+17.25
Ash 0.331+0.02 Glycine 28.3% 0.15
Crude lipid 0.12£0.01 Histidine 81% 0.06
Total protein 0.40+0.03 Hydroxyproline 1290.0£87.06
Total saponins 1.73+£0.04 Isoleucine 104+ 045

7 T . Leucine 176+ 1.02
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Table 2. Content of organic acids in hot water extract from

Liriopis tuber (mg/100 mL)

Organic acids Contents

Acetic acid 18.36+0.43"

Citric acid 493%0.23

Glutaric acid 1.81£0.02

D-malic acid 23.6711.05
Pyroglutamic acid 9.47%0.06

Succinic acid 111.48%£4.03
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Table 4. Content of minerals in hot water extract from Lir-

iopis tuber (mg/100 mL)
Minerals Contents
Na 3279+1.2"
Ca -
K 151.35+t74
Mg 4141*+13
Mn 0.14%0.0
Fe -
Zn 0.34%+0.0
P 13.64£04

"Data represent mean*SD of triplicates.

YData represent mean*SD of three replicates.
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Table 5. Sensory evaluation of hot water extract from Lir-
iopis tuber

Attributes” Sensory scores
Viscosity 2.81%0.24”
Sweet taste 340=*0.13
Bitter taste 1.6410.28
Astringent taste 2.86+0.27
Sour taste 3.06+0.10
Acceptability for color 357+0.23
Overall acceptability 2.50%0.17

l)Degrees of viscosity, sweet taste, bitter taste, sour taste and
astringent taste were evaluated from very low (1 point) to very
strong (b points) and acceptability for color and overall ac-
ceptability was evaluated from very poor (1 point) to very good
(5 points).

“Data represent meantSD of triplicates.
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