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ABSTRACT

This study was carried out to development of functional foods of alpine vegetable
and contribute to increase of farmer income by effective production and supply of
agricuitural product. The potassium content of alpine chinese cabbage was twice
higher than foreign cabbage, radish. The vitamin C content of foriegn cabbage,
chinese cabbage, radish was 38.6, 13, 10.1mg/100g, respectively. On the content of
total dietary fiber of chinese cabbage was the highest with 30.65%. The soluble
dietary fiber content of chinese cabbage extracted by pressing was the highest than
that of others. On the other hand, insoluble dietary fiber contents extracted by
heating were 82.5% of radish, chinese cabbage 54.17% and foriegn cabbage 71.87%,
respectively.
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