MR E MR Modern Food Science and Technology 2019, Vol.35, No.11

SLEFWEFRS TSN

Mg, BRE, BRRF, &, =R, AN, FEFH

(B RAAHF RS RK T S, R o/ 2L N RIRE (ARAR), W)IARAR 610066)

TWE: T2 2 HNERRSBATIM TN, AEEBRF LA &L L HREELRE, SREYW, 2L 2HTEATOR
12.9%. K5 11.5%. R4 5.6%. L4 52%. JSHF 4.9%. HHA 3.97%, T 19.5%. $45591%, $HELERES T L
A (0.1%~4.0%); 17 HEABRAKE, BARLETH 10.69%, P F4F RABRMATE LA AT TR, A+ —F
Y4 % (VA. VB,. VB,. VBy. Vc. VD,. VD,. VE. S-3¥ M &. JBBL. MBLE) 7, VA. S-31% & (445 AJR). VE. VB,.
JRBAE e Ve A d, 2345412022, 028, 26.71. 0.11. 72.3. 147 mg/100g, JABIEF VE 4 5+%, L VEAZTHRET 45
HL; 24 2FHFMRASEFE, Nt = HEtLE (K. Na. Ca. Cu. Fe. Mg, Mn. P. Zn. Se. Pb. As. Cd) FHAEVA
SRR, 454 2994 mg/keg Hit 43l (1040 mgkg), 44% 101.6 mgke Hitsf (87 mgkg) Fort &% (65 mgkg), €45
. R RS EHFECRARREER. HRAN, £LLHEARZOTRHNMEL, HEXGTFLSA, TEFH AR AR
.

KER: 22, TR AAR; %4 E; FHRAE

NEES: 1673-9078(2019)11-237-241

DOI: 10.13982/j.mfst.1673-9078.2019.11.033

Nutritional Analysis and Evaluation of Chrysanthemum
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Abstract: The nutritional components of Chrysanthemum was evaluated to provide a theoretical experimenta basis for the rational
development and utilization of Chrysanthemum. The results showed that the contents of crude protein, moisture, crude ash, crude fibre, crude fat,
total flavonoids, soluble sugar and crude polysaccharides in Chrysanthemum were 12.9%, 11.5%, 5.6%, 5.2%, 4.9%, 3.97%, 19.5% and 5.91%
respectively. The polysaccharide content was significantly higher than that in other varieties of Chrysanthemum (0.1%~4.0%). The
Chrysanthemum had 17 kinds of amino acids and a total amino acids content of 10.69%, among which cystine was rarely detected in other
varieties of Chrysanthemum. Among the 11 kinds of vitamins detected in the Chrysanthemum (VA, VB,, VB,, VB¢, Vc, VD,, VD,, VE,
[-carotene, niacin and nicotinamide), VA, fS-carotene (provitamin A), VE, VB,, nicotinamide and Vc had a content of 0.22, 0.28, 26.71, 0.11,
72.3 and 14.7 mg/100 g, respectively. The Chrysanthemum was rich in niacinamide and VE, with the VE content equivalent to that of nuts. The
Chrysanthemum was also abundant in minerals, with 13 kinds of mineral elements (K, Na, Ca, Cu, Fe, Mg, Mn, P, Zn, Se, Pb, As and Cd) being
detected except for Se. The content of Ca was 2994 mg/kg, which was higher than that of milk (1040 mg/kg). The content of Fe was 101.6
mg/kg, which was higher than those of pig blood (87 mg/kg) and yolk (65 mg/kg). The contents of heavy metals (Pb, As and Cd) all met the
tolerance limit of the national standards. In conclusion, Chrysanthemum had high nutritional and medicinal values and great development
potential, thus, can be used for the development of chrysanthemum foods and health products.
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Fig.1 Determination of the content of the general nutritional

components of Chrysanthemum
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Table 1 Compositions and contents of amino acids in 4 species
of Chrysanthemum (%6)

1 RITAEE 137011 092 093 142
2 IR BB 0.50£0.07 046 045 048
3 24 0.50£0.09 054 048  0.50
4 iy 1.73£031 109  1.06 1.80
5 H AR 044£0.13 054 042 045
6 SEN 0.69£0.16 ~ 0.55 056  0.53
7 LN 0.31£0.09 0.14 ND ND
8 SRR H* 0.64£0.18 056 0.62 0.62
9 ERBR 0.08£0.03 0.14 024 039
10 S TR PR * 0.44+0.12 0520 047 049
11 TR ER 0.66+0.10 0.800 0.71 0.74
12 B4 R IR 0.26£0.06 0340 038  0.38
13 ENE b 0.66£0.15 0.600 0.50  0.50
14 EEYiy 048+0.08 026 020 022
15 BRFRH 0.65£0.13 0.82 049 0.56
16 MR ER 0.46+0.15 050 0.69 0.81
17 LREN 0.83:023 105 122 079
BABREF 10.69 9.83 942 10.68
boF BB 3.55 376 324 339

3% IR/ RILRE = 33.2 382 344 317
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Table 2 Compositions and contents of vitamins in Chrysanthemum and green tea (mg/100)

Yk E A AT E B B, B B C D, D E
A2 2FH 0224002 028£044 ND  0.11£0.52 72340.15 ND 14.7+1.13 ND ND 26.71£0.28
GR 0.97 5.8 0.02 0.35 / / 19 / / 541

*" 3 SLERFFMF 13 M BT RS E (ng/ke)

Table 3 Contents of 13 kinds mineral elements in Chrysanthemum and green tea (mg/kg)

W& K Na Ca Cu Fe Mg Mn
Y 2H 11580+0.11 195+1.2 2994+0.84 15.7+£0.19 101.6+1.6 1066+2.6 25.9+0.88
%R 16610 282 3250 17.4 144 1960 326
MR E P Zn Se Pb As Cd
ougH 2877+1.4 24.3+1.6 ND 0.18+1.1 0.026+0.9 0.29+0.17
%R 1910 434 31.8 / / /
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