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The contents of stachyose in “Murasakizukin”,

one of Kyoto traditional vegetables.
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Summary

Kyoto traditional vegetables are known to be a unique group of vegetables that have been cultivat-
ed in some limited areas near Kyoto city.

Murasakizukin, one of Kyoto traditional vegetables, is an immature bean of blacksoybean (Glycine
Max Merrill Forma Kuromame Mankino).

The name of Murasakizukin is drived from their characteristic surface color of cotyledon, which
turns from green to purple (murasaki) during maturation.

After classifing their maturity into five stages according to their surface color of cotyledon, the con-
tents of vitamin C, free amino acids and oligosaccarides were determind.

Soybean oligosaccharides, raffinose and stachyose, were detected in the cotyledon of after stage 3
and increased according to maturation.

Instead of the decrease of these oligosaccharides by boiling, the increase of the contents of sucrose
and maltose were observed. This was thought to be concerned to their sweetness, when eating.

This report indicated the possibility of Murasakizukin as a functional food.
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Table 1. Changes of components of Murasakizukin during maturation

Ascorbic Free amino 80% EtOH soluble

Murasakizukin acids* acids* Total sugar**
stage 1 4542 = 0.82 362.83 £ 2596 3.19 £ 0.76
stage 2 30.57 + 838 421.67 + 1301 333 £ 037
stage 3 29.30 = 0.55 276,67 * 10.26 349 + 0.29
stage 4 14.27 + 240 207.00 £ 5257 500 * 0.18
stage 5 11.85 = 344 103.33 + 21.57 440 * 0.36

Edamame 3240 + 1.23 419.82 + 38.28 219 £ 053

*M = SD (mg/100gf.w.) ** M + SD (g/100gf.w.)
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Fig. 1 Changes of stachyose contents of Murasakizukin during Maturation.
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Fig. 2 Changes of Oligosaccharides of Murasakizukin after Boiling at 100C for 15min.
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