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Abstract: The contents of nutrients contained in different varieties of rose hips were determined and analyzed by using West Lake No.2,
Pingyin No.5, Big Fruit, Beijing Single Red, Hybrid single red as materials. The results showed that there were differences between the nutrients
contents of different rose hips. The highest content of ash, crude protein, fat, flavonoids and polyphenols is big fruit, which were 6.67%, 4.92%,
5.2% and 415.71 mg/100 g, respectively. The water content of West Lake No. 2 was the highest, reaching 82.7%. The content of total acid and
total sugar of Hybrid single red was the highest. The highest content of V¢ is Pingyin No.5, reaching 591 mg/100 g. Compared with other fruits.
Rose hip is rich in amino acids, especially the lysine which is necessary for human body. The lysine contents in all five rose hips were higher

than 100 mg/100 g. There are many types of minerals in rose hips, and the content of calcium is much higher than other mineral elements.
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Table 1 Determination of the content of the general nutritional components of different varieties of rosehip

A xR bR LT FHAES R =
Kabg 67.65+0.0.29° 76.4+0.30° 78.2+0.53 78.5:+0.48" 82.78+0.26°
RabE 6.67+0.13 5.66+0.10° 3.45+0.05° 3.80+0.05 3.700.02°
EREE 1.86+0.30" 1.27+0.30° 1.66+0.30° 2.97+0.30° 1.74+0.30°
EMLT 5.6+0.24° 5.740.22° 3.440.53° 7.2+0.36° 6.6+0.43™
HEGEE 4.92+0.30° 3.95+0.30° 4.36+0.30° 4.83+0.30° 4.1540.30°
ARG o & 5.2+0.04° 4.5+0.02° 3.520.06° 4.240.04° 4.7+0.02°

E I xts 2T (n=3); AR FEHERERE A 272 F (p>0.05), RFFEHERERE A £FREE (p<0.05).
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mg/100 g. MEHIERTLIEH, EEHSEMEZmH S =
TEAEM R, RS R e, HE2mEaamd
b, HEN A PRAEERE, (R nEs, 568
MBS ThRE, Fra b s E hEP, FHih, #%
i N AR A ORI 2540, AT O H & 1R &

HRE, SR ERT SRR B3 2 B A3 UM EL
PR EA 2 C & E# RS, Ak %] 500 mg/100 g,
HAPRH TS & E e, 7 LA #] 591 mg/100 g.
HArA ARSI R T KR4 E R C ARk
B, REFYREER C 2BV 5 5%, 484
K CXTAREARKM AL, & RT RS 4
W, TS ANKAELL: DRI ST, YRR T A G s
BITIIAZ R (RS, B E ks (Rl
1, B4R BB /7, RAMEAE R C R RLF T E A,
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Table 2 Determination of the content of the active ingredients in different varieties of rosehip

St XE bR E AL A R F L =5
S 415.71+1.36° 247.50+1.23 229.05+0.96" 375.07+1.35° 386.02+1.23
S EA% 512.05:+0.80° 300.24+0.76% 270.85:+0.69° 412.78+0.76° 456.68+0.84°

A Z CHe% 487.68+1.67° 557.64+1.74% 591.90+1.63° 571.09+0.99% 495.83+1.30°

E: HAEA xts AT (n=3); MEFEHERERR AR ZFEE (p>0.05), RRFHERERE ArE £2FFREE (p<0.05).
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HER S EY T HMS PRI . 8 B IR
AR EIR & =i, N 80.5 mg/100 g. 148.5
mg/100 g. bt BEL TR EIR & s, N 80.5
mg/100 g, VRIS L E R & s, 1A
1 100.2 mg/100 g #170.9 mg/100 g. MfAkAE, BB
RAPPRERR S Eiem, P& EILE 304.98
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mg/100 g. BEER. MR WA, HER. 752
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Table 3 Analysis of amino acid composition of different varieties of rosehip

RILBRLA PR, K& bR S E Je X AL T — =

RARBR 315.5+1.45 300.2+1.73 208.5+1.64° 300.3+1.78° 310.4+1.66°
i 243.9+1.34 220.2+1.47° 200.8+1.45° 230.7+1.94° 180.4+1.87°
FRER 77.08+0.32° 68.5+0.46 72.1+0.749 80.5+0.949 54.7+0.21°
LR 485+0.21° 56.2+0.34° 39.5+0.52° 40.3+0.45° 39.8+0.64°

K AR 89.740.79° 78.5+0.48° 85.740.83° 78.4+0.69° 65.6+0.91°
F e 124.8+1.04° 120.6+1.15° 112.8+1.32% 148.5+1,25° 112.3+1.40°
F BB 87.3+0.94° 100.5+0.85° 76.5+0.97° 83.4+0.99° 73.240.89%
4 R 96.3+1.06° 79.4+1.24° 100.2+1.17¢ 89.2+1.04% 92.6+1.23°
BE\ird 135.6+1.12¢ 123.841.43° 115.9+1.05° 100.8+1.17° 124.6+1.242
R 156.7+1.74° 143.8+1.67° 122.9+1.56° 145.0+1.82° 100.9+1.90°
HAER 89.9+0.69° 72.8+0.56° 80.6+0.84° 65.8+0.53° 59.8+0.49°

SRR 136.4+0.91° 123.4+0.70° 116.5+0.89° 120.8+0.66° 123.4+0.68°
BA A B 75.740.09° 78.9+0.08° 79.9+0.149 66.9+0.12° 56.5+0.10°
iENd 78.9+0.65° 70.8+0.14% 69.8+0.56° 65.4+0.329 63.5+0.89°
EHER 97.0+0.44° 77.0+0.27° 47.9+0.19 68.0+0.23° 86.4+0.35°
Bt / / / / /
LN / / / / /

E: HIBVA xts Bw (n=3); AR FEHEREIRR AR £FRE (p>0.05), R FEHRERE S EZFTLH (p<0.05).
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Table 4 Analysis of Mineral Composition of Different Rose Hip Fruits

AE XE Loy N FRES B R BT T =5
45 620+1.35° 608+1.48° 589+1.65° 603+1.79 619+1.84°%
H 0.018+0.00° 0.010+0.00° 0.017+0.00° 0.012+0.00% 0.011+0.00%
4R) 0.88+0.04° 0.75+0.03° 0.87+0.05° 0.65+0.01° 0.67+0.03°
% 3.89+0.10° 3.45+0.13° 3.76+0.20° 3.24+0.11° 3.12+0.12°
4 2.87+0.23° 2.12+0.15° 2.45+0.54° 2.34+0.44° 2.80+0.19°
4% 1.80+0.31° 1.76+0.25° 1.68+0.29° 1.54+0.32° 1.69+0.34°

E IR xts AT (n=3); AR FEHERERE A 27 2F (p>0.05), KRR FERERE A £ZFREE (p<0.05).
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