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Table 1. Various processing methods of wasabi plant (Tainung No.1)

Processing materials and methods

Method
Petiole (%) Rhizome (%) Horse-radish (%)
A 35 35 30
B 20 60 20
C 10 80 10
D 50 50 0
E 20 80 0
CK 60 15 25

CK : Japanese method
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Table 2. Comparison of the chemical compositions in rhizomes of different
wasabi varieties.

Content (%) * Vit. C
Variety Crod Crad Crud (mg/100g)
. rude rude rude m
Moisture protein - fat fiber N.F.E** Ash g/100g
Tainang No.l 76.03% 4.31° 0.40* 1.18% 16.97% 1.11* 35.5°%
70—I1—1 78.12° 5.92* 0.34* 1.18° 13.44¢ 1.00° 29.2°
Local var. 76.01° 5.38% 0.34® 1.45° 15.73° 1.09® 30.9°
* Wet basis.

**Nitrogen free extract.
Means in each column followed by the same letter are not significantly different at 5% level by using Least

Significant Difference Test. -

TRALERRR T S ITARE R - BBEER 1 5% Vitamin C & & B 3E35.5mg/100g » HAAHARH IR L
BomE CR) W& EERMRERIE > BHEASERALS RE (R) €  ERHEHEE
» AHEZAREE ARS8 -

F3. UERERBEYTESEZILE
Table 3. Comparison of the contents of mineral element in rhizome of different
wasabi varieties.

Content (mg/100g)*

Variety

S P K Mg Ca Fe Mn Cu Zu
Tainang No.l 160° 103° 333" 70>  68° 1.7° 0.4° 0.03° 1.5°
70—1—1 158° 143° 250° 85° 69° 2.5° 0.7° 0.06° 2.8°
Local var. 149° 155% 256° 87° 82¢ 2.1° 0.3° 0.04° 2.0°°
* Wet basis.

Means in each column followed by the same letter are not significantly different at 5% level by using Least
Significant Difference Test.



EEETNEREGE R MREZTE 37

5% 3 BREUR - HELKSRED > BRERINCIRYE S K SBARM_SE (%) &8
- BHERITHRERIIRE » LY P~ Mg &BFHKIE -
T LETRGE (4) 2RI KMHES

1R E2RR  BEZGE GR) RESWEEEILEEE (glucose) BFE > REEE (
fructose) - TIFERE (sucrose) &EEE o MAMRY » MEBSEZHERLULME S BRS > KB
70— I —1abk » BRI » BRERZHERERIER - UBBIBSRRES > 70— 1 —17%
RBX > AHifES BRI -

L T e T I T O O I O A I B A /|-I||||‘ IIIIIII [T B A I B IO I B | NN ] [

S 10 15 20 as o =] 10 15 20 25 o s 10 s 20

0-4

Retention time(min)

70—1—1
Local var.

B, BIUENRME (R) RS EZAMBES S
Fig. 1 Analysis of water extract sugar in rhizome-cortex of different wasabi
varieties by HPLC.
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Fig. 2. Analysis of water extract sugar in rhizome-flesh of different
wasabi varieties by HPLC.
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Table 4. Comparison of chemical compositions among various wasabi processed products.

Method Vit.c Mositure Crude Crude ~Crude Ash
(mg/100g) (%) protein (%) fat (%) fiber (%) (%)
Al 6.4° 15.47° 11.68° 11.71* 7.90° 15.07°
17.9° 12.23° 12.25° 8.88° 7.58° 11.99°
C 32.1° 13.84° 14.00° 5.37° 6.77° 11.93°
11.5¢ 13.49° 13.37° 8.53° 7.39* 14.54%
E 8.3° 12.58° 11.80° 7.39° 4.62° 13.05°
CK 43.6° 9.47° 7.94° 3.55¢ 7.60° 14.45°

1 : Gee Table 1 for description of processing metods.

* Dry bassis

Means in each column followed by the same letter are not significantly different at 5% level by using Least
Significant Difference Test.
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Fig. 3. The sampling proportion of wasabi rhizome
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Fig. 4. Comparison of fresh pastes of different wasabi varieties.
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Evaluation of the Quality on Rhizomes among Major
Cultural Wasabi Varieties in Taiwan!

M. F. Hu? J. Y. Wan? and F. 1. Liu®

Summary

The rhizome quality of three local wasabi varieties and their processed products were
evaluated and compared with one wasabi product from Japan by using chemical and
HPLC analysis. Results indicated that the contents of important elements in the rhizome
of three wasabi varieties were higher than that of Japanese one. Among them, the P
element in the three local varieties reached up to 155mg/100g which was much higher than
that of Japanese one with only 656mg/100g. The quality of Taninung No. 1 had higher
contents of S,K, glucose and vitamin C in rhizome than the other varieties, although it was
criticized to have sightly lower content of P element. Results also revealed that the
product with equal amounts of petiole and rhizome from Tainung No. 1 had advantages
of better taste and less cost than others and could be accepted by processing manufactures
and farmers in Taiwan.

Key words : Wasabi, Quality, Piquancy, Organoleptic test.
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