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Abstract

This study was conducted to determine on the proximate analysis and the several structural carbohydrate
for 11 kinds of new vegetables. The samples were dried at 60°C for 24 hrs and ground to pass a 0.5 mm screen.
The crude protein and crude fat contents of new vegetables were 2~3 times higher than those of grain as
dry matter basis. However, the crude ash content of new vegetables was 7 times higher than that of grain.
Total dietary fiber was ranged from 32.61% (Costamary) to 41.22% (Treviso) as dry matter basis. Insoluble
dietary fiber was ranged from 21.58% (Red leaf beet) to 28.95% (Treviso) as dry matter basis. Soluble dietary
fiber was ranged from 6.60% (Nakai) to 14.70% (Common danelion) as dry maiter basis. Total carbohydrates
was ranged from 73.62% (Salad bowl) to 36.30% (Red leaf beet) as dry matter basis. Neutral detergent fiber
was ranged from 48.83% (Nakai) to 29.60% (Red leaf beet) as dry matter basis. Acid detergent lignin was
ranged from 27.65% (Salad bowl) to 2.92% (Corn salad) as dry matter basis. Hemicellulose was ranged from

22.55% (Nakai) to 2.15% (Salad bowl).
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Table 1. Name of Korean, common, scientific for new vege~
tables

Korean name

Scientific name

Treviso Treviso Cichorium intybus L.
Sin sun cho Angelica keiskei Angelica keiskel
Min deul le ip Common danelion Taraxacum officinale

Common name

Italy chicory Latifolium hegi  Cichorium endivia L. var.
Corn salad Corn salad Valeranella locusta L.
Cham na mul Nakai Pimpinella brachycarpa
Geun dai Leaf beet Beta vulgaris var. cicla
QOak-leaf Oak-leaf Lactuca saltiva L. var.
Beet ip Red leaf beet Beta vulgari var.

Salad bowl Salad bowl Lactuca saltiva L.
Costamary Costamary Lactuoa saltiva L. var.
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Table 2. Agronomy characteristics of new vegetables

(unit, cm)

Leaf length Leaf width Stem length
Treviso 17.45%1.35"  6.96+0.91 -
Angelica keiskei 19.71+3.25 943%t199 10.72+3.21
Common danelion 23.22%£4.95 - -
Latifolium hegi 36131444 8291197 -
Corn salad 14.83£251 1052*1.71 -
Nakai 13.27£2.15 246*097 1573%£215
Leaf beet 15801244 14871245 7.77+2.44
Oak-leaf 1619206 711187 -
Red leaf beet 15.08*t1.41 7.30+0.84 1045*+1.45
Salad bowl 2357+2.27 754£0.84 -
Costamary 1507£295 10.50*+1.53 -

YAl values are means+=SD of 20 samples.
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Table 3. Chemical composition of proximate analysis on new vegetables (g/100 g)
. Crude ash Crude fat Crude protein NFE!
Moisture

DM Wet DM Wet DM Wet DM Wet
Treviso 92.78 167410917 121 548455 0.40 2061166 1.49 50.82+091 367
Angelica keiskei 89.95 15.37+0.89 154 10.13£0.05 1.02 2187049 220 4166*=0.17 4.19
Common danelion 92.79 18.64+0.61 1.34 4.85+3.47 035 24451018 1.75 4526046 3.26
Latifolium hegi 94.62 20.65+£0.72 111 751x0.77 040 1980+0.36  1.07 4257173 2.29
Corn salad 93.30 1553+0.22 1.01 2.38+028 0.16 28.09+067 1.88 42447044 284
Nakai 90.93 18.00£0.54 1.63 670083 061 2351+0.19 213 4370053 396
Leaf beet 92.22 19.03+0.36 1.48 7112038 055 25702200 2.00 45361089 353
Oak-leaf 94.67 19.95+0.31 1.06 1201+1.17 064 28331099 151 3234*+039 1.72
Red leaf beet 90.66 20.17£0.48 1.88 8.69£2.02 081 26471473 247 3227097 3.01
Salad bowl 94.11 1758+0.17 1.04 2411053 014 1526£0.13 090 6270126 3.69
Costamary 92.93 19.79£0.19 1.40 1223456 086 26.38+289 1.87 32243041 228
Mean 92.63 18.31 1.34 7.41 0.54 23.66 1.75 42.85 291

l)NFE, Nitrogen free extracts.
P All values are means+SD of triplication.
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Table 4. Composition of structural carbohydrate on new vegetables (g/DM 100 g)
DFi” TDF? SDF” IDF?

Treviso 50.62+0.82° 41.22+0.65 12.27+1.56 28.95+2.09
Angelica keiskei 46.48+2.17 38.39%0.83 11.09£1.78 27.30£2.30
Common danelion 46.87£0.13 37.24*+0.74 1470x1.77 2254+£1.63
Latifolium hegi 55.5430.14 36.46+163 13.05x1.64 23.40%+2.63
Corn salad 52.74+057 36.36+£2.36 10.23£1.02 26.13+1.89
Nakai 51.70%1.19 3590*+1.34 6.601t1.41 26.29+0.60
Leaf beet 51.35+0.63 3551+1.48 10.41x1.64 25.11+£0.18
Oak~leaf 54.49+0.69 3497+1.34 1200167 22.97+1.67
Red leaf beet 38.42+0.02 34.30%0.45 12721227 21.58+1.83
Salad bowl 61.5410.35 33.17+0.23 1055158 22.62+1.65
Costamary 51.65+£0.52 32611129 7.43£213 25.18£0.98
Mean 50.77 36.01 11.06 24.95

YDFi: dietary fiber with indigested crude ash and crude protein. PTDF: total dietary fiber.
YSDF: soluble dietary fiber. “IDF: insoluble dietary fiber.
9All values are means*SD of triplication.
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Table 5. Chemical composition of dietary fiber on new vegetables (g/DM” 100 g)
CHO? NDF” ADF” ADL” Crude fiber  Hemicellulose
Treviso 65.42 27.07+0.48” 2350+0.23 3.752+0.34 14.60%0.69 3571025
Angelica keiskei 53.63 41.62+1.31 20.18+0.49 3.7610.18 11.97%0.18 21.44x1.15
Common danelion 57.30 41.11+0.82 35.31£0.07 17.883£0.08 12.54£0.67 5.80%0.85
Latifolium hegi 53.73 30.73£0.78 22.714:064 2560+1.76 11.16£0.89 799141
Corn salad 56.88 33.30=0.06 16.09+0.10 2.92+0.01 14.44+0.32 17.21%0.16
Nakai 56.81 4883+1.52 29.15+0.39 8.87£0.72 13.11*+1.55 22.55+1.26
Leaf beet 55.30 48.42+0.07 2870*+0.62 14.43+0.45 9.94+0.49 19.72+0.55
Oak-leaf 4458 40.38£0.34 29.53+1.30 14.08+1.27 12.24%0.51 10.85*1.16
Red leaf beet 36.30 29.60£0.90 12.49+0.23 3772015 4.03%0.05 17.11+1.09
Salad bowl 73.62 44.95%0.83 4371+098 27.65%0.10 10.92£0.56 2.15%0.08
Costamary 41.82 3259+0.53 19.91 +0.63 5.751+0.63 9.58+0.54 12.68*1.12
Mean 5417 38.31 2557 11.68 11.32 12.83

YpM: dry matter. JCHO: total carbohydrate. INDF: neutral detergent fiber.

ADL: acid detergent lignin.
®All values are means*SD of triplication.
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