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Study of Hongsambak for Medicinal Foods Applications
-Nutritional Composition, Antioxidants Contents and Antioxidative Activity-

Sung Hye Park, Woon Ju Kim*

Major of Oriental Medicinal Diet Therapy, Department of Diet & Health Care Graduate School of Industrial Technology, Myungji University,
1. Department of Food & Nutrition, Home Ecology, Chungbuk National University

This research was planned and executed to evaluate how the nutritional compagsition and antioxidants contents
and antioxidative activity of Hongsambak. Also, can effect health conditions of people who are suffering from
diet-related disease like obesity and hyperlipidemia by taking healthy foods with Hongsambak in a form of nutritional
supplement with our daily meals. With this observation, we found out that Hongsambak has high content of dietary
fiber and effect on antioxidative activity. We concluded that we could apply the components in a form of various foods.
The information we received from this conclusion will be a basic information on how we can apply oriental medicinal
resources into other foods and in the field of functional food research, which already draes sizable attention worid-wide.
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Table 1. Operating conditions of Amino acid analyzer for amino acids.

Instrument System 6300 hyperperformence analyzer(Beckman)
Column Li 10em column No. 338051 ion-exchange(Beckman)
Analyzer time 150 min
Buffer flow rate 20 ml/hour
Ninhydrin flow rate 10 ml/hour
Column pressure 1,380 psi

Buffer change steps LIA-LD—-LE—=LF

Optimum sample quantity 50 ul
Nz gas pressure 40 psi
5. 2718 £ 24

2712 (Ca, P, Mg, K, Na, Fe, Zn, Cu, Mn) g2 AOACH
Yo osled BABINICE &, AIE & 162 01 ng TIMA B
5] Z&FSlod 550TCollA 6AIZE S0t F G171 Tig, 20T sand
bath&Jo 4] 5 mQ] HNOs 89& 7isle] 1082 St 712 ¢ &,
25 ml volumetric flask oAl SFLZE AHFHEA o
(whatman filter paper No.4)SIiCt O|€2H Guie g 7+

SMHEHOE HEE 5LE FX8F & Inductively Coupled
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Spectrometer(ICP, Lactam 8440, Plasma Lab., Astraila)E o] &
FEdel Plasma ZHERMYPOE EHCH, BYEALS

Table 28} ZT}.

0 o

Table 2. Operating conditions of ICP for mineral analysis

Power 1 Kw for aqueous
Nebulizer pressure 35 bars for meinhard type C
Aerosol fiow rate 0.3 L/min
Shealth gas flow 0.3 L/min
Cooling gas 12 L/min
Ca 393.366
Mg 279553
Na 588995
K 766.490
Wavelength(nm) p 213618
Fe 238204
n 213.856
Cu 224.79%6
Mn 766.490
6. S+ =84 Rig 22 2 2 shig Y
+&d sl 24 g siisl 488 AEEQ] PEo
Z g2 7] (Photochem, Analytik Jena AG, Germany)S
o835l 8 PWIBFU & PUES TINT, vie CB
Esl eitsl 58 & Blusiuth

1) MTT assay

B NZFE S@(KCLB)oIA 22 liver cel(NCTC
clone 1469)7} kidney cell(VERO}S 3.23 x10° cell/well, 4.6 x10°
cell/wellg 96 well platedl] £33l 37C, 5% CO; incubator
ollAl 24217F SQF ui FSIACt. uieF A EUE A AHEH Fofl Ful
B 2 gW AB G, 12548, 2540/20040 medium)St o8 A8
(DMSOo]| 1%} dilution AJF4] 0.001748, 0.0042548, 0.0085.8/200
#t medium)E MEISHL 24417 S wiksleict 14 oig 4
SHE HASGIL 50409 MIT EH(5mg/nl)oll WL 4X13} Fof
MTT 84S AAS & DMSOEZ 10047510 4204 5~1058
&QF shaking A]7]1 Fofl 540nmol|4] ELISA reader(Power Wave
X, Bio-Tek Instruments. INC. US.A)E LT E ZH5I4CH
2) Neutral Red assay

B2 HZEF SWEKCLB)OIA BeRrS liver cell(NCTC
clone 1469)3 kidney cell(VERO)S 96 well plateol} 3.23 x10°
cell/well, 4.6 x10* cell/well& £F611 37C, 5% CO; incubator
oA 24217 SOF mi BTt Bl HEUE AT Zol] FH)
H g AJE (G, 12548, 2540/20010 medium)S} HA A8
(DMSO0]} 1%} dilution A[FA] 0.0017 ¢, 0.00425.8, 0.00854¢/200
20 medium)E A2IBHIL 24417} EOF i) T thE 4}
SRS AAGIL NR 89 (@Emg/ ) 200 7151 3A7HEQ}
HIQEGI91 O, NR 88 S AASGIIL 1% acetic acid, 50% ethanol
2 200uUE 715l A20lA 5~108 =9 shakingA]7] Zof
540nmollA} ELISA reader(Power Wave X, Bio-Tek Instruments.
INC. US.A)E g&EE FFoIrh

Table 3. General nutritiona! composition and dietary fiber content (%)

Nutrient
Water 63 202
Crude Protein 120£1.9
Crude Fat 10008
Crude Ash 3703
Total Dietary fiber 32327
Insoluble Dietary fiber 26332
Soluble Dietary fiber 60+0.7
Carbohydrate 674+49

Table 301419} Zo] E4juto] i, FAW W £3)2
B2 7171 12.0%, 10.0% 2 3.7%0|%ct & Alo]d {49 aH
323%011 11 & E28d Alo|dR7L 263%, 88 Alojd®

(=}
A7} 6.0% raEo] AT
ok 24EE0) o] 4t B 2714 2 Table 4, 50

Zelalart.

Table 4. Amino acid contents of the sample (mg/g)

Amino acid
Glutamic acid 120%2.7
Aspartic acid 10609
Serine 3902
Histidine 26201
glycin 41+04
Threonine 44%01
Arginine 60202
Alanine 5.7+10
Tyrosine 42+08
Valine 4705
Phenylatanine 61210
Isoleucine 4305
Leusine 9010
Lysine 30+0.1
Methionine 14201
Proline 3902
Cystine 08+0.1
Tryptophan 15401

Table 5. Mineral composition of the sample (mg/100g)

Mineral
Ca K P Mg Na Mn Te n Cu

6573+ 1343+ 845+ 828+ 2613 40+ 39t 30+ 22¢
2107 82 3.7 51 1.7 09 1.7 08 04

Glutamic acid®@} agspartic acid @}2Fo] 7FAl &=A UERD 1L
o) g 26k BE o) \zilo] FUZ FRE0] URCt
Table 4of] HEI% B9} 2o Zhgo] 48 100g Boll L&
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