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Seasonal Change of Bioactive Compound in Kudzu Leaves

Tomoko DANSAK0*, Tomohiko NAKANO, Itsuka MASHIMA*, and Kyousuke NomoTo*

Summary

Kudzu, Pueraria lobata (Willd.) Ohwi, is a specialty of the Yoshino area in Nara prefecture. Cultivation trials
aimed to produce it consistently are underway in experimental fields in hillside branch, the Nara Prefectural
Agricultural Experiment Station. Through exploration of bioactive compounds in kudzu leaves, we found that
antioxidants, a-tocopherol, B-carotene, and lutein, were highly accumulated in them. These antioxidants in kudzu
leaves were accumulated to the highest concentration in October. Kudzu leaves contained more a-tocopherol and
B-carotene than common green and yellow vegetables and green juice materials such as Brassica oleracea var.
acephala and Angelica keiskei. Furthermore, lutein was contained in greater amounts than in lutein-rich vegetables
such as Perilla frutescens and Corchorus olitorius. Because of the richness of these compounds and the tremendous
growth in the aerial part of kudzu, its use as an industrial health food material is expected to be highly productive.

Key Words: Pueraria lobata (Willd.) Ohwi, kudzu, a-tocopherol, B-carotene, lutein, functional foods
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Fig. 1. Flow chart showing procedures for a—tocopherol extraction from kudzu leaves
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Table 1. Seasonal change in antioxidant activity of
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F2R JXEEHHEN BT AHEMEEEOLER
Table 2. Contribution of fractions to the total antioxidant activity
in kudzu {eaves
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Fig. 2 Seasonal changes in the contents of o~tocopherol,
B-carotene, and lutein in kudzu leaves
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Table 3. Influence of cultivation method on kudzu root growth
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No.2 1.60 =
No.3 0.95 =1
E@E No.l 0.83 i
No.2 0.48 i3
No.3 0.35 i
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Table 4. o-tocopherol, B-carotene and lutein contents in kudzu leaves and other vegetables

o o-baT7xO—)L B-hBF NFA

B (me/100 g HifEE) (mg/100 g BFELE) (mg/100 g HFEEE)
HREED 19.6£0.5 22.1+29 17.0£0.5
=i 24 29 21.99

A 26 5.3 4250209
ESmBL 8.9 6.6 =

EitE 7.2 0.005 5
EOANAY 6.5 10 13.63£1.139
MNEE(FEE) 4.9 3.9 1.5%
IZALA 0.5 7.7 0.26%
F3hAE 2.1 42 10.2%

Lz 3.9 11 14.25%2.119
7341 33 7.4 10.01:£0.409

1) RH, VXELT— LN Qa-baTzO0— VBB EUB-AOTUBIEXHREG)LYEE.
2) 2008 F 10 AMEURBTOERSOEEE. REFXTHEELFE (n=4).

3)XHR(10)kYBIA, S

4) XER(1) kY3 F

5) KA
STHREINTVWAEEFEOEWEIRE B L.
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