7% OK7F) KREGEOE O ILICET 2L
RibEZR THEXR B EfM BAEW
Studies on the Control of Colour in Canned Butterbur, Petasites Japonicus MAXIM.

By Zenjiro Sawayama, Yoshio Shimoda, Masakazu Oku and
Kumaichi Matsumoto

Summary

1) The contents of polyphenol in butterbur (fuki) are different according to the portions
of stalk. The top portion near the leaf shows the largest amount, the middle portion less, and
the basal part (the lowest) the least.

Also the colour has some corelation to the content of polyphenol. Yonger stalks of dark
green colour contain polyphenol more than well-matured yellowish ones.

9) The amount of polyphenol may be lost about 90 % by soaking in water for 72 hours,
also pH value is downed to around pH 4.5.

3) Treating fuki with diluted HCI solution caused about the same effect as the one caused
by soaking it in the water for 72 hours.

4) The tannin in butterbur was tested by the paper chromatography.
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Table 2 The polyphbenol contents in fuki stalk in relation to
the portion and colour of stalk.

Portion polyphenol contents.
Upper most end 52.7mg %
Middle part 28.2 -
Basal part 19.6
Yellowish in colour 28.1
Greenish in colour 33.8

Table 3 The polyphenol contents in regard to varieties of

fuki.
Variety Polyphenol contents
Mizu fuki 28.2mg %
Mizu fuki (in market) 91.%
Early Aichi 28.0
Akita fuki 40.0

Table 3 i 2, 3 OEEBID polyphenol 4 8% KT

Table 4 The change of polyphenol content and pH value
during soaking in water.

First exp. Second exp. Factory exp.
Hour
pH PP.cont's] pH P.P. cont’s|] pH P.P.cont's
mg% mg%
0 6.0 27.6 5.8 25.8 — —
24 5.5 5.6 5.4 6.6 - —
48 4.7 3.0 4.5 6.2 — —
mg%
72 4.8 3.0 4.3 5.0 4.6 6.0
after
canning 4.9 3.1 4.4 3.4 4.6 4.9 i

Table 5 The change of polyphenol contents and-pH value
in fuki during the treatment of HCl solution.

First exp.* |Second exp.®*| Factory exp*

Treatment .

pH P.P. cont's.jpH P.P. cont's;pH P.P. cont’s.

mg%| mg% mg%
Before treatment 5.8 25.1 5.7 24.8 | 6.1 26.3
After HCI treatment | 2.6 8.1 3.0 12.8 ' 3.4 13.0
Wasbing by water | 4.1 3.8 1 4.4 5.4 | 4.8  10.0
After processing 3.5 2.0 4.2 6.5 | 5.2 4.6

* 0,07% HCI used,

% 0,05% HCI used.
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