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ABSTRACT

This study aimed to determine the amounts of inulin and fructo-oligosaccharides [FOS; 1-kestose (1-kes-
totriose, GF2), nystose (1, 1-kestotetraose, GF3), and 1F- B -fructofuranosylnystose (1,1,1-kestopentaose, GF4)]
in 16 varieties of Jerusalem artichoke (Helianthus tuberosus L.) or Kaentawan. These varieties were bred and
developed by Khon Kaen University. One kilogram of each variety was collected and sent to Institute of Nutri-
tion, Mahidol University for inulin and FOS analyses. Each variety was divided into two portions before sample
preparation; first portion was prepared as edible part with skin and another portion without skin. Inulin and FOS
were extracted with hot water, digested with inulinase and determined by gas chromatography. All varieties of
Kaentawan, with skin or without skin, contained inulin at the same range, from 14.0 to 20.4 g/100 g fresh weight,
FW. Potential varieties of Kaentawan in terms of high inulin were JA 38 and CN 52867 varieties (79.2-84.9
and 70.5-77.6 g/100g dry weight). FOS ranged from 3.0 to 6.6 g/100 g FW which contributed to 19-40% of the
inulin level. Potential varieties of Kaentawan in terms of high FOS were found in HEL 69 and JA 38 varieties
(20.8-23.3 and 20.9-22.7 g/100g dry weight). Kaentawan contained low level of total sugars, less than 3.5 g/100
g FW in all varieties. There are no significant different (p>0.05) of inulin, GF-3, GF-4 and sum FOS contents in

Kaentawan with or without skin. All varieties of Kaentawan are excellent sources of inulin.

Mdaey: unuag o, duyaw, Winlalealnuanailsd

Keywords : Jerusalem artichoke, inulin, fructo-oligosaccharide
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AAYTADA paired t-test panwulsuw Inulin, GF-3,
Y
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A A 1= 1 @ U
nlaen vazuuvden)aen luliaNuuanaaiueea
UedAyN1eenn (p=0.753,0.535,0.184 118 0.133
awde) AelilSmduYaY 68.55+5.39 niudo
NI o o H
miTnuma 100 nFunuusulsemunanlaen e
Y
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M5 2 nfouisuSunaduydunazgnla-Tealnusamlsdlunnuaz Suiidenalden
v v
(NSUADUININLKS 100 NTY)

meiug duyau iynla-Tedlnuwamslsa (FOS)
GF2 GF3 GF4 Sum
CN 52867 uu'lidenilaen 70.49 5.85 5.04 5.11 16.00
HEL 231 uvv liideniilaen 70.39 7.26 7.51 6.96 21.73
HEL 335 wuuludenilden 70.08 6.99 7.86 6.94 21.79
HEL 53 ywuu liJenilaen 68.39 6.85 747 7.26 21.57
HEL 61 wuulidenlden 71.88 5.19 5.24 4.66 15.08
HEL 62 wuu ldlenilaen 61.12 6.37 5.06 422 15.65
HEL 65 wuu ldenilaen 63.50 5.48 6.29 5.69 17.46
HEL 66 wuu ldlenilaen 65.93 5.33 7.53 6.53 19.39
HEL 68 vy liideniilaen 68.99 5.15 4.13 3.65 12.92
HEL 69 wuulilenilaen 70.38 7.76 7.63 7.89 2327
JA 102 wu'lidenalaen 65.09 5.91 6.53 4.65 17.09
JA 37 wuyiidenlaen 63.36 6.16 4.98 4.58 15.72
JA 38 wpyliidenlaen 84.88 7.75 7.35 7.59 22.69
JA 67 wuvliidenlaen 70.22 4.79 4.55 3.97 13.32
JA 89 unyliidenlaen 64.79 439 4.74 5.29 14.43
KKU Ac 001 uyu”hiﬂamﬂﬁaﬂ 67.24 6.71 571 5.27 17.69
ﬁ1saa‘s (Mean) 68.55 6.12" 6.10 5.64 17.86
A DeUUUINAIFIY (SD) 5.39 1.03 1.31 1.37 3.44
CN 52867 uvvdenlaen 77.56 7.04 6.22 6.40 19.66
HEL 231 wuuileniilaen 65.59 6.24 5.99 5.81 18.04
HEL 335 wuuileniilaen 64.69 6.62 3.43 6.27 16.32
HEL 53 vyudenlaen 66.05 9.28 8.64 8.53 26.44
HEL 61 nyvdenlaen 72.33 5.36 4.78 4.17 14.31
HEL 62 nyvdenaen 66.58 7.26 6.32 5.44 19.01
HEL 65 nyvlenaen 60.89 8.17 7.92 7.66 23.75
HEL 66 nuvlenaen 67.86 7.96 6.36 5.07 19.40
HEL 68 uyulenaen 64.15 5.03 4.64 4.08 13.76
HEL 69 unyveniaen 63.06 6.87 6.89 7.07 20.83
JA 102 wuytlenaen 67.86 8.09 7.07 6.37 21.53
JA 37 wuutleniilaen 68.39 6.56 6.67 6.27 19.50
JA 38 unyilennlden 79.17 7.07 6.97 6.90 20.94
JA 67 wnvilenlden 71.87 8.54 8.90 8.55 25.99
JA 89 unvilennlaen 74.61 4.80 5.03 5.13 14.95
KKU Ac 001 uyuﬂamﬂﬁaﬂ 72.85 7.56 6.56 5.20 19.32
ﬁ1saa‘s (Mean) 68.97 7.03" 6.40 6.18 19.61
@DV UINATFIY (SD) 5.26 1.26 1.44 1.35 3.74

a 1 1 A v oo o aa = a [ @
UANUUANANDINUUITIAYNNADA (p < 0.05) Taoulsouneumeluneduilineanu
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