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Comparison of Physical and Chemical Compositions in
Different Parts of Edible Burdock(Arctium Lappa L.)
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Table 1 General analyses of Edible burdock

roots divided into six parts
Top Middle Bottom
cortex inner cortex inner cortex inner

Rate of
weightle) 62.04 37.96 6151 3849 63.33 36.67

Ash 6) 1162 1128 1036 0929 1.037 0.845

I'ree amino
nnmgwm 0.029 0.037 0.038 0.043 0.031 0.045

Titratable
acidity®d 0.150 0.220 0.155 0204 0.158 0.179
Hardriessle} 1728281 18884336 1696260 18891286 1389+189 1467350

Yield of
ATSH) 1622 15693 1823 1737 1647 1582
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Table 2 Sugars contents in Edible burdock
roots divided into six parts
_ (mg/100g in fw)
Top Middle Bottom
Sugars —

cortex inner cortex Iinner cortex inner
Sucrose 445 383 422 291 484 414
Glucose 46 41 75 31 61 73
Fructose 85 44 67 45 73 8T

Total 546 468 564 373 618 544
Inulin 4343 4064 5321 5255 6930 6870
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Table 3 Organic acid contents in Edible burdock
roots divided into six parts

(ng/100 g in fw)
Organic Top Middle Bottom
aclds  cortex inner cortex inner cortex inner

Maicadd 468 1547 59.1 240.3 116.6 240.1

(Wicodd 439 97.7 130.7 184.6 201.2 1615

Succinic
i) 8.5 6.5 10.6 7.6 16.0 8.8

a-D-GA 5.6 4.5 7.4 50 9.9 6.2

iﬁfgmk““f 52 58 84 85 13.0 133

Lactic acid 2.9 2.0 5.8 2.0 4.2 2.8
Acetic acid 4.7 6.0 9.3 4.4 8.8 5.4

Total  117.6 277.2 231.3 452.4 369.7 438.1

M/Cratio 1,067 1.583 0.452 1.302 0.580 1.487
a-D-GA : a-D-galacturonic acid
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Table 4 Free amino acids contents in Edible

burdock roots divided into six parts
(ng/100 g in fw)

Amino Top Middle Bottom
acids  cortex inner cortex inner cortex inner
Asp 5.2 8.7 9.1 124 94 140
Thr 1.6 3.1 1.9 4.2 2.0 3.5
Ser 2.6 3.3 29 3.6 2.3 3.3

Asn 13.6 427 227 800 428 1131
Glu 164 165 139 131 111 112

Gln 4.3 48 48 5.0 4.4 7.9
Pro 3.7 708 541 928 385 100.6
Gly 0.2 0.3 0.2 0.3 0.2 0.3
Ala 44 5.2 4.7 5.8 2.8 5.0
Val 14 3.0 1.6 4.6 0.7 0.8
Cys 3.8 2.2 5.0 26 101 9.7
Met 0.1 0.1 0.2 0.2 0.8 0.2
Ile 11 3.7 1.6 4.9 2.7 4.3
Leu 0.7 2.1 0.7 2.5 1.8 2.1
Tyr 0.2 0.8 0.2 0.8 0.4 0.5
Phe 0.4 1.9 0.5 2.1 2.5 2.1
7-ABA 06 2.3 0.9 2.8 0.7 2.8
Lys tr 1.3 tr 1.2 tr 0.6
His 0.7 3.3 1.2 3.2 0.5 2.0
Arg 2.0 7.7 3.3 7.4 2.8 5.2
Total 96.0 183.7 129.56 24956 136.5 289.1




Table 5 Mineral contents in Edible burdock
roots divided into six parts

(ng/100 g in fw)

) Top Middle Bottom
Minerals - : :
cortex inner cortex inner cortex inner
Na 226 284 244 260 273 319
K 4259 3458 3669 3397 3596 2768
Ca 369 212 210 183 147 164
Mg 220 908 278 711 304 546
Fe 71 14 65 11 81 11
Cu 4 10 3 4 2 3
“Mn 4 1 4 1 4 1
Zn 2 6 2 4 3 3

Total 5165 4893 4475 4571 4410 3815
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Table 6 Pectin contents in Edible burdock
roots divided into six parts

(mg/100 g in qu)_

Bottom

Top Middle
cortex iInner cortex inner cortex inner

Pectin

WSP 367 219 354 330 275 322
PSP 453 327 289 276 216 234
HSP 724 766 523 594 437 473
SSP 66 81 58 79 54 58
Total 1610 1393 1224 1279 982 1087

WSP:water soluble pectin, PSP:0.4 %hexametaphosha-
te soluble pectin, HSP:0.056N hydrochloric acid soluble
pectin, SSP:0.05N sodium hydroxide soluble pectin
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