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Inorganic components in dokudami (Hulluynis cordala) tea at different growth stages
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The appropriate picking time for dokudami (Huttuynia covdata) tea is generally considered to be
at the termination of the flower-like white involucre. Therefore, we classified the growth period of
dokudami into the sprouting, seed setting, and true leaf stages, analyzed the contents of inorganic
components at these stages, and analyzed contents of inorganic components in the leaves and flowers
in the seed setting stage. In addition, the importance of the tea picking time was evaluated by a
correlation analysis and principle component analysis.

Among the inorganic components of dokudami, the content of potassium was the highest, and the
contens of calcium, magnesium, iron, manganese and zinc increased with growth. The content of
copper was high in the flowers after diplophase parthenogenesis.

Inorganic components increased at a potassium : calcium ratio of about 6 : 1 and at a manganese -
magnesium ratio of about 80 : 1. The calcium : potassium ratio changed inversely to the copper
content that was observed in the flowers and in the true leaf stage.

A principle component analysis revealed calcium, magnesium, potassium, manganese, and copper
as the principle components. These appeared to be the principle inorganic components of dokudami
and to increase due to diplophase parthenogenesis. '

A principle component analysis according to the growth stage showed that the specificity of flowers
could be estimated from two-dimensional scatter diagrams.

The appropriate picking time for dokudami tea is empirically considered to be at the termination
of the involucre, and the analysis according to the growth stage and the analysis of the flowers and
leaves confirmed this. To improve the abnormal gustatory that is sensation associated with a modern
diet or with insufficient intake of inorganic components by aged persons, dokudami tea brewed from
a herbal plant provides a readily drunk remedy.

F—9—F: F2743 Houttunia cordata ; ##5 Inorganic component ; #1295 Involucra ;
G Picking time ; HAHE&ER Diploid part Parthenogenesis ; 55T
Principal component analysis

ERROEL E b T o VERER, &L, 2D

i WIER = — XiF, EEE - BRERCET LN LIS

1]

bHEOFEEEDRLTH B EHERERY, HE
7 ARG O O T T R BEBER T T E U, RERE
BhEEY 2T 2 L) LEBRLO0 DD, 206
EEBEROBERICAEEZ I LD & T 5 BAANE

* AT BRI B SEL (Azabu University)
R AR EEEE (Azabu University)
wEE RS Tk SR (Sagami Women's University)

44

otre Tk S RMERIE, FEOFEEFHEIZD AL
n, B BREREA A — VT D50nH 0L L HKEE
s 7 vy FE3NTW 5.

Znbn—oThHDL [FrF ] L, LHRELZRS
AN, JOE, Ui X ZicTh AL, —REY
LR ZFIERILTHLENTYS, [F753
(Houttuynia cordata Thunb.) |"® 13, BFHEHFID F

NI | -El ectronic Library Service



The Japan Soci ety of Cookery Science

NP ANP SOE 34

7 IRNCEL, SHOER»H T [HHE (Ln
IR Eb b, FOREBBIE, HTE ol
ZL, 4 AAICHT X F 210 B LTS24, 2
DR, TIHEWD LB CEMDAHT RIS I G D
¥2 b, HRBHECICHENL S Ici 2 3 4ok
FBOEVRIZ S % B, 20T 5 IC3 6807 ¢,
TBOUERL NP LEL IV DD, 72, &I
IR % THEFDTE D, Wb 3 EHEE
EFEIC &) SEEICHEEL, o, B35 I3 EE
(PITV)HFL IS, I, BETEE LR
FTETH/ANTATE FEE)MDLHEERD
DA EGOY, BRI P ASIINEL, KEL
TEHHDRET, FIRIEH, WEOFE, &IETEK
T EIZRRSGH D E b b,

ZIT, BELIR, VP75 OREBREIRREN T,

ICHEHE ARSI L 2 REE, AREICIEE
WHERIZ ) DB T B IERECL B B CRE A
SENBAINTWBEICHERL, HIRFEEEEICE
59 2 WS OBREIC L 226k, MBS, 2%
BRI L OBITL, ZOERE2METL 72579,

REREH S LUFE

N #®& #

REHIHE O RS BELTWaE F75 s %,
4 RAVAICHTEL M FZEICE L 724 , 4~5cm [off
UHIE% 2~3 AT 728 (LIF, B9ZF8)) &, 6 A+
HEHWIEED L WIED & 5 G5 2013, Foki
I OREN B ERT (UUF, *EH), 2512, 7 AdaTE
BESMOH b - 728 (IF, AR 28T, 953
B, M, ARTEHI L AT 72 3EAE, R IEL

A (LT, ), BIZ58waos (BIF, 165 o2
TN &A 100g %, Wk T 5 By, BEEK3ME
Btk WAk E TSR E Bz,

) FH &

4. EEES OS5

AFVRE Ml DY), 60°C R8RS RS T T B
BAT9. A — MUY I VTR, BBV RCE
SHF - 350°C ThnEJKAL L 72, K1k % 1 N-HC1 ¢
ARIEWE LMY EL, BA%—EEE L, EPkes

TET - 72,
2. e

SH - 2 DB SHRE L REY & DBEE %,
HBIOHT, ZAEEMNTEE (LRSS HE) 12k D@
BAT- 72,

(331)

BT 5 WARE R

RI1. FIZIEBR100g 420 nERRSSER
(mg)
Beor | BASEEE RS MBS s N
Ca | 740 710 370 720 780
Mg | 270 300 270 290 320
K 4500 4100 2500 4200 4500
Fe | 41 28 27 28 40
Zn 3.9 3.0 5.3 2.8 7.1
Cu 1.6 1.0 1.8 0.94 0.94
Mn 3.5 3.5 2.9 3.6 4.0
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