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ABSTRACTS

This experiment was conducted to estimate for accumulation amount of Bitter
Sesquiterpene lactone(BSL) in soil culture, deep flow hydroponics, and perlite
hydroponics of lettuce. The vyield was the highest in deep flow hydroponics as
65%, and subsequently in perlite hydroponics as 50% in comparison with soil
culture as 3,880kg/10a. Amount of lactucin and 8-Deoxylactucin in some kinds of
BSL were the highest in soil culture as 21.85, 899 pug - 1OOg71 + FW respectively,
and it was the lowest in deep flow hydroponics. Amount of lactucopicrin in a kind
of BSL was the highest in perlite hydroponics as 9762 ug- 1OOg71 - FW.
Moreover total amount of BSL was the highest in perlite hydroponics as 120.18
ug - 1OOg71 - FW. Amount of BSL in the late growing stages of lettuce was higher
than that in another growing stages of all cultural methods.
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o e AAE MeOH/CHCls (v/v=1/2)
falo] Holx HPLCE 27 Aestath
o] HPLC %48 o}efs} 2.

Instrument
Column

Guard column
Mohile phase
Retention time
Flow rate
Wave length

Dionex AD 25 Absorbance detector

Phenomenex Luna 5 n C18(250x4.6 mm)

Phenomenex Security Guard (ODS Octadecyl, 4x3.0 mm)
HyO/acetonitrile (90/10 = v/v) to 55/45 = v/v

30 min.

.-l
1 mL - min
256 nm

3. 2% % aZ

FRAAMEE FF7E B FFEh
JAo]l A PFHo] HAoerw &7 4
ole} FH7|= FAAME FF7F ESA
vl gt 43 w1k "3 Ao moloh Ed
TEHES 243 975 EFAH el )&
T A g Ao A BE AUt

H 2. THHH wee Al MS
q 9 | = 37 37 /T
(cm) (cm) (cm) (mm) ()
Hj 2] 73 =73 Al 28.6 15.9 21.0 23.0 57.2
el = Al 30.4 154 22.0 249 60.0
B F A H 21.3 13.0 16.8 12.5 53.7

el W e vE
EgAu 457 101%= 5

9] 6.8~6.9%9

H] 8

244 =7 e

gvh R, pEe mgAE AE
3,880 keg/10a° W& w47 57 A w7k
5808 kg/l10a, w4 A AF
6,396 kg/10az e} Z+ZF 50%, 65%9)

48 AL
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= g AEE(%) % (kg/10a) A 5=
vl 2] 7 =74 Al v 6.8 5,308 150
w7 Al 6.9 6,396 165
E 2 A 10.1 3,880 100
I 4. JHiEHHE =& AIDI0l (2 Lactucin & B}
Lactucin (zg - 100g" FW)
= g - - —— -
T8 27 3 F7) T35 7] ot
vl %) 73 =7 A wl] 2153 a 10.98 b 18.18 ab 16.90
ol =74 A wil 0.89 ¢ 503 b 10.87 b 5.60
RER PR | 1312 b 27.33 a 25.11 a 21.85
bl Ei 11.85 14.45 18.05 14.78
J DMRT at 5% level
Awf wAE A U Lactucin 3t Shafo| e 7

S (ug - 100g T FW)L  EkA )]l A
Hizy )¢

7HE 2 218501903 WA A —’FﬁXH
16.9, @A Au7E 7HE v b,

W2 Lactucin f";}&% B ¢33 %7

H
3712 22 Lactucin &30

< e oA &= A4S Ve AT
o] EdAul Rt A Aol A Lactucin

I 5. AHHHEYEHE ==t A|D|0ll [IH2 8-Deoxylactucin

oo

Stk H §|.

8-Deoxylactucin (zg - 100g" FW)

e

e s e
vl 2] 7 <= 7 A v 12.08 a 1.71 a 3.22 a 5.67
ol =7 A vl 12.34 a 8.67 a 546 a 8.82
E A ul 1725 a 748 a 223 a 8.99
3 13.89 5.95 3.64 7.83

J DMRT at 5% level
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8-Deoxylactucin & (ug - 100g" FW) PAZ F3 274 =93 78 F7|=2
= GA] EkAulel A 7HE =2 899, s e Adeg el g2 AEE
ol = A w7 8.82, WA A S 2wl 7} e A E g e
567% 71 ot} 8 Al7|¥EE B
I 6. FHOiEHHE =&t A|D|0 (IF2 Lactucopicrin &2f B}
Lactucopicrin (zg - 100g* FW)
= g
T3 27 T3 F7) T35 7] ot
vl %) 73 =7 A wl] 85.12 a 89.86 a 117.87 a 97.62
ol =74 A wil 3483 b 2313 b 80.30 a 46.09
RER PR | 2598 b 114.60 a 120.74 a &87.11
o T 48.64 75.86 106.30 76.94
J DMRT at 5% level
Lactucopicrin 3% (g - 100g EFW)el Holkx FF 27| M3 7|2 7|2
A= uiA A Al A 97.625 e} 2% Lactucopicrin $F#o] FZolX|&=
ol 7h ki, EokAd], 2ea ey A vehd Rl
FAAE FoR eyl F£E A7E R
I 7. B ===t A[D|0l (2 BSL Total S& Hig}
Total (ug - 100g”" FW)
P
T3 27 g F7] T35 7] ot
vl 2] 7 4= 7 A wl) 11873 a 10255 a 139.27 a 120.18
ol =74 A wil 4799 b 36.83 b 96.63 a 60.48
RER PR | 56.35 b 14941 a 148.08 a 117.95
oE Ei 74.36 96.26 127.99 99.54

J DMRT at 5% level
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M WA E FAAMANA TP e
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