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Abstract

This study was carried out to analyze the components of the stem of bush clover, Lespedeza bicolor to
obtain basic data on the studies of the physiological function and a possibility of utilizing L. bicolor. General
components of L. bicolor were 82.35% carbohydrate, 13.38% moisture, 2.80% crude protein, 0.86% crude ash
and 0.61% crude fat. The content of reducing sugar was 147.58 mg/100 g. The total amount of free sugar was
52.4 mg/100 g that was composed of 31.0 mg/100 g fructose, 16.7 mg/100 g glucose and 4.7 mg/100 g sucrose.
In the results of mineral analysis, the content of Ca was the highest (472.97 mg/100 g) and followed by 206.70
mg/100 g of K. The total amount of hydrolyzed amino acid was 148.95 mg/100 g that consist of 31.74 mg/100
g of essential amino acid and 117.24 mg/100 g of non-essential amino acid. Total free amino acids were
contained 106.39 mg/100 g that was composed of 8.41 mg/100 g essential amino acids and 97.98 mg/100 g
the non-essential, and proline (62.92 mg/100 g) was the highest that account for 59.8% of total free amino
acids. Total content of amino acid derivatives was 30.01 mg/100 g and that of 7 —aminoisobutyric acid was
‘the highest as 12.57 mg/100 g among them.
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Table 1. Proximate composition of Lespedeza bicolor (%)
Moisture Crude protein Carbohydrate Crude fat Crude ash
13.38+0.29 2.80%+0.04 82.35+0.17 0.61£0.02 0.86:0.02

The results are mean= standard deviation.

Table 2. Contents of reducing sugar and free sugar of

Lespedeza bicolor (mg/100 g)
Reducing Free sugar
sugar Fructose  Glucose  Sucrose Total
147.58 31.0 16.7 4.7 524
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Table 4. Contents of the hydrolyzed amino acids and free
amino acids in Lespedeza bicolor (mg/100 g)
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Table 3. Mineral contents of Lespedeza bicolor (mg/100 g)
Ca K Zn Mg Mn Na Fe Cu Ni Cd Pb
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Table 5. Contents of amino acid derivatives in Lespedeza

bicolor (mg/100 g)
Amino acid derivatives Contents
Phosphoserine 6.12
Taurine 0.85
Phosphoethanolamine 0.90
B-Alanine 0.80
B-Aminoisobutyric acid 6.72
y —Aminoisobutyric acid 12.57
Cystathionine 0.43
Ornithine 1.62
Total 30.01
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