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Table 1. Chemical composition of Job’s-tears var. Taichung S. No. 1

(19

Ghemical composition (%)

protein starch fat fiber ash

Polished grain 18.3 58.0 6.6 0.5 1.3

Unpolished grain 17.5 60.4 9.1 0.6 2.0
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Table 2. Chemical composition OfPOhShed grain of different Job’s-tears cultivars

Cultivars Ghemical composition (%) Calorie
(Polished grain) Moisture Protein Starch Fat Fiber Ash  (Cal/100 g)
From Thailand 12.8 14.6 57.0(64.4) 6.5 0.4 1.7 374.5
Taichung S No. 1 9.5 18.3 58.0(64.3) 6.6 0.5 1.3 389.8
From A-Li Shan 13.3 12.0 55.3(69.1) 4.8 0.7 0.8 367.6

*( )=carbohydrate %.
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Table 3. Amino acid composition of polished grain of different Job’s-tears cultivars (mg/gm)

Amino acid From Thailand Taichung S. No. 1 From A-Li shan
Aspartic acid 5.0 9.7 6.9
Threonine 23 4.6 3.0
Serine 3.6 6.6 5.4
Glutamic acid 18.2 37.3 26.4
Proline 53 10.3 7.3
Glycine 2.0 33 2.4
Alanine 7.2 15.0 10.7
Cystine 1.1 trace trace
Valine 4.0 8.1 5.6
Methionine 1.6 0.04 2.5
Isoleucine 2.8 59 4.1
Leucine 10.2 21.7 15.2
Tyrosine 2.5 3.1 3.1
Phenylalanine 3.8 7.8 5.8
Tryptophan 0.5 1.1 0.8
Lysine 1.8 11.7 2.1
Histidine 2.3 4.5 2.2
Arginine 3.7 6.9 4.3
NH; 2.0 35.8 24.3
Total 79.9 193.44 132.1
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Table 4 Mineral composition of polished grain of different Job’s-tears cultivars (%)

Varieties CaO MgO Fe, 03 K,O P,0;
From Thailand 0.20 0.37 0.003 0.35 0.31
Taichung S. No. 1 0.17 0.28 0.028 0.23 0.29
From A-Li shan 0.16 0.12 0.002 0.16 0.19
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Table 5 The amylose, coixenolide and vitamin B content of polished grain of different Job’s-tears
cultivars
iy Amylose Coixenolide Vitamin (pug/gm)
Varieties (%) (ng/gm) = 5
1 2
From Thailand 3.4 83.8 2.50 9.3
Taichung S. No. 1 1.3 141.6 2.02 10.4
From A-Li shan 19.4 60.7 0.68 5.5
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Studies on the Varietal Differences of Chemical
Components of Job’s-Tears (Coix lacryma-jobi L.)"

Te-Chen, Kao and Chun-Ling Liang”

ABSTRACT

This experiment is aimed to identify the varietal difference among three
Job’s-tears varieties by ways of chemical components analysis. Three cultivars i. e.
Taichung S. No. 1, A-Li Shan and Thailand were involved in this study. The Former
one is the pedigree of variety Mayuen and the last two were from variety Major. The
contents of moisture, protein, amino acid composition, starch, amylose, fat, fiber, ash,
mineral composition, vitamin B;, B,, and coixenolide (C3;sH7004) in polished grain of
three cultivars were analyzed.

The results revealed that Taichung S. No. 1 contained 18.3% of protein, 58.0% of
strach and 6.6% of fat which provided the 389.8 Cal/100 gm of the highest calorie
content among them, and that in Thailand was 374.5 Cal/100 gm and in A-Li shan was
367.6 Cal/100 gm, The total amino acid content measured from Taichung S. No. 1,
Thailand and A-Li Shan were 193.4 mg/gm, 79.9 mg/gm and 132.1 mg/gm
respectively. As comparison with others, Taichung S. No. 1 obtained higher contents
of Glutamic acid, Alanine, Leocine and Lysine, especially in 11.7% of Lysine content
will promote it to be a good fodder crop.

Based on the amylose content, among Taichung S. No. 1 (1.3%) Thailand (3.4%)
and A-Li shan (19.4%), it could divide them into two groups, Taichung S. No. 1 and
Thailand belonged to glutinous Job’s-tears and A-Li shan was nonglutinous. Besides,
Taichung S. No. 1 contained 0.028% of Fe,O; Which is 9-14 times higher than others,
However, vitamin B, and B, were quite the same in Taichung S. No. 1 and Thailand,
But lower in A-Li Shan. Coixenolide is purified and identified to have anti-tumor
effect®*® and the component of this fatty acid were measured individually
141.6pug/gm, 83.8pug/gm and 60.7 pg/gm in Taichun S. No. 1, Thailand and A-Li
Shan. Therefore, Taichung s. No. 1 is not only good in quality but also worthy of
intensive cultivation.

! Contribution No. 0108 from Taichung DAIS.
% Associate Agronomist and Assistant of Taichung DAIS, respectively.



