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Table 1. Proximate composition of leek
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inae, leaf bases, rhizome roots& 1o gt 42
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H-ZFE5 leaf lam-

{per 100 g of edible portion) (24)

Energy (kcal) Moisture (%) Protein (g) Lipid (g) Carbohydrate (g) Crude ash (g) Ca (mg) P (mg)
Thin leek 23 926 2.1 04 4.1 0.8 42 40
Wild leek 29 86.2 35 0.1 8.8 14 14 82
Na (mg) K (mg) Vit.A (LU) Vit.B, (mg) Vit.B: (mg) Niacin (mg) Vit.C (mg) Fe (mg)
Thin leek - - 2.46 0.10 0.10 0.7 50 15
Wild leek - - 5017 0.03 0.29 0.1 11 0.3
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Table 2. Amino acids composition in Allium tuberosum (19}

Composition Relative content (%) Composition Relative content (%)
Phosphoserine 0.85 Cystine 0.47
Taurine 2.73 Methionine 0.66
Phosphoethanolamine 0.38 Isoleucine 433
Urea 0.66 Leucine 3.49
Unknown 7.35 Tyrosine 0.66
Aspartic acid 6.31 o -Aminobutyric acid 0.75
Threonine 5.66 B -Aminoisobutyric acid 0.38
Serine 47 y =Amincbutyric acid 518
Glutamic acid 867 Ehanolamine 0.38
Glutamine 0.28 Ammonia 10.79
@ -Aminoadipic acid 1.32 Ormnithine 151
Proline 1.32 Lysine 4.81
Glycine 141 1-Methylhistidine 0.56
Alanine 9.90 Histidine 113
Phenylalanine 584 Anserine 0.09
Valine 744 Arinine 5.00
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Table 3. Compounds isolated from the steam volitile oil of

Allium tuberosum Rottler (20)

1 Dimethyl disulfide 39.1
2 Diallyl sulfide 1.3
3 Methyl allyl disulfide 78
4 Dimethyl trisulfide 26.7
5 Diallyl disulfide 16
6 Linalool 2.3
7 Methyl allyl trisulfide 6.2
8 Dimethyl tertrasulfide 2.2
9 Unknown 187
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Table 4. Compounds isolated from the leaves of Allium tuberosum (40)

Compounds

Author

Flavonoids
3-0O-rhamnogalactosyl-7-0-rhamnosy] kaempferol

3-0~sophorosyl-7-0- 8 -D-(2-0~feruloyl)glucosyl kaempferol

3,4'-di-0- 8 -D-glucosyl-7-0~ 8 -D(2-0-feruloyl)
glucosyl keampferol
3-0- A -D92-0-ferulolyl)-glucosyl-
glucosyl keampferol
3,4'-di-0- 8 -D-glucosyl keampferol
3,4'~di-0- 8 -D-glucosy! quercetin
3-0- 8 -D-sophorosyl keamplerol
kaempferol-3- 8 -D-glucoside
kaempferol-3-xylosyl- 8 ~D-glucoside

7, 4'-di-0- §-D-

Essential oil

Sulfides

S-alkyl-L-cysteine sulfoxides
Linalool

Alkaloids

-)-(38)-1,2,3 4-tetrahydro- # —carboline 3-caroboxylic acid

Amino acids

Nucleosides
adenosine

Kaneta, M. et al. (1980)
Yoshida, T. et al. (1987)

Starke, H. et al. (1976)

Kameoka, H. et al. (1974)
Naito, S. et al. (1931)
Mareoka, I1. et al. (1974)

Choi, J. S. et al. (1992)

Choi, J. S. et al. (1992)

Choi, J. S. et al. (1992)
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