e
o

A} Q3 21(2), 256~28, 2016 Food Industry and Nuttition

Sa: Az

S22 S5 £AZA FLel st

Immature Wheat as Functional Ingredient of Domestic Wheat
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T ERA oF 741% AEE AAFAL Ja e o o] =l e FF 8 Al A= vl FAwo| 7t
o] 11.5%, %, AW, 3] 747 13.0%, 1.1%, Ao Qe Attt s 8F Ty AHELS
0.3% A% =] At (Table 1). A7k A gk walo] ol aL lo] A4S

A Y AT @skE 65.5%, A 1.88%, & UlEsta e AU 2 S AEY A 9
S 12.4%, 33 1.65%, & Aol 10.26%E FHr o pdstd AFo s f2d 85 SVME
stal Qlth(Table 1). 53], 2 AE7FFo F5-g 2]0] U= Wetolgtar Aztet Ao A% 7158 BEES
Afre AT AQAke] F48 dAeta, s, 1A A EY, dgolu| At 2HE S Y, X84 HE
Table 1. A|TH WHU7L2VQ} Yo HUTL2Yo| HE (g/100 g)

s A A 5] & G5 she % Aol

Al w7} 13.0 11.5 1.1 0.3 74.1 -

A AL 8.31 12.4 1.88 1.65 65.5 10.26
VAR AEAEF(6). P20159 53 S,
Table 2. Y44 Unt HUo| ofo| it 3H(9)

dH(mg/g of crude protein) A3 (mg/g of crude protein)

Essential amino acids

Valine 48.1+1.1 44.540.1
Methionine 16.1£0.3 14.0+0.1
Isoleucine 37.1+0.8 34.6%0.1
Leucine 72.7x£1.5 73.5%£0.1
Threonine 32.7£0.7 29.2%£0.1
Phenylalanine 40.7x1.1 49.2+1.6
Lysine 39.9+0.8 27.7+£0.2
Histidine 21.2+0.4 22.610.2
Tryptophan NA NA
Nonessential amino acids

Arginine 40.2+0.9 42.5%+0.2
Aspartic acid 58.1+1.3 49.3+0.1
Tyrosine 16.6£0.3 16.9£0
Serine 52.5%1.1 49.0+0.1
Glutamic acid 284.5+6.1 338.6x0
Proline 83.1+1.8 105.6%0.1
Glycine 45.6%£0.9 42.440.1
Alanine 57.210.9 37.0£0.1
Cystine 8.8%+0.6 11.7£0.6

Total amino acids 955.1£19.7 987.3+2.1
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@ M| phenolic compositions gH"

(ma/kg)

Vanillic acid Caffeic acid

p—Coumaric acid

Ferulic acid Sinapic acid

e 13 6.2
22 5.8

5 147
19 426

1.9
32
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napic acid, vanillic acid, syringic acid, caffeic acid
ol Aol wol gHrEo] dth(Table 3)(11,12).
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