MK EEBHE Modern Food Science and Technology 2023, Vol.39, No.6

791 E tdE R A =R sRENAE R m R EL AR 0 A

ERMR ", ZFER, Bk, BEES, THE, T, BCA, aF"
(1. @) 4 R A ZF 2R Sahn TAHFET, WO ARAER 610066) (2. v Kk K5 KRBT, W) AR 611130)
(3. W) 5 AR AR ERAR R R R AT bkl By, w91 pRAER 611730) (4. w1 4 RobAF R, vl RAR 610066)
WE: HeAsw)lfes ik EREZQ SR LR, SATREFEEPNE)E RAT ELLES =L FHTETHERG
i (AR, THEMES. THEWE., F4E. ZAhi. LB, LE0. F858). BEARMTL TR (CAhE. LK.
Zotib, RACTE. HEHK). SRRV, ZRSAIREHELESRRYEZIATES, KEH— (50cm), ¥hinpis
EEF. AmiBdFe) T, LT EALEZEHRET, BER, vth¥, JREH, 2 htg, BN EEHRER, ATE
WA B L RAER MR RBERT AR, O, SAMENR, TR mE A T BRL IR, TR,
AEFLHRBEZERLTHAY, SNARAT R EZFNR, HFEEF.
KR EE; A B R SR Aok
EHS: 1673-9078(2023)06-180-185 DOI: 10.13982/j.mfst.1673-9078.2023.6.0857

Comparative Quality Analysis of Hotbed Chives from Tangyuan in Sichuan

and Mile in Yunnan

TANG Yueming™?, LI Jiexin®, LUO Yongliang®, ZHOU Pingping®, LUO Fangyao’, LUO Jinghong', XIAO Renjie’,
GAO Jia”
(1.Institute of Agro-products Processing Science and Technology, Chengdu 610066, China) (2.Maize Research Institute,
Sichuan Agricultural University, Chengdu 611130, China) (3.Chengdu city, Sichuan Province Pi Rural Area Agriculture
and Forestry Bureau, Chengdu 611730, China) (4.Sichuan Academy of Agricultural Sciences, Chengdu 610066, China)
Abstract: To clarify the quality difference of hotbed chives from the main producing areas in Sichuan and Yunnan, the nutritional quality (water,
soluble proteins, soluble sugars, cellulose, ascorbic acid, total phenols, total flavonoids, and alliin contents), volatile substance content, and appearance
quality (unit weight, total length, stem-to-leaf ratio, maximum leaf width, number of tillers) of hotbed chives produced in Tangyuan, Sichuan and Mile,
Yunnan were analyzed, measured, and comprehensively evaluated. The results showed that, following commercial treatment, hotbed chives from both
areas were clean and tidy, of uniform length (50 cm), and had a high degree of standardization and good commerciality. ‘Tangyuan’ hotbed chives were
heavier, with longer stems, yellow leaves, and a crispy and tender texture; they had a rich ascorbic acid content with abundant volatile substances, of
which methylallyl disulfide was the main volatile. In contrast, ‘Mile” hotbed chives had long leaves, and were sweet and rich in phenolic substances such
as dimethyl disulfide, which was the main volatile substance. To sum up, ‘Tangyuan’ and ‘Mile” hotbed chives have the same nutritional quality, but show
obvious differences in appearance, flavor, and taste; thus, exhibiting different unique characteristics.
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Table 1 Appearance parameters of hotbed chives varieties

St PR ENY E¥lem Zrtib & RrtsElem SEESK
Bk 11.9240.40°  50.4330.30°  0.8040.02° 0.8340.01° 3.0240.07°
S JEIS 3 9.7340.29°  505240.30°  0.7240.02° 0.8640.01% 2.8940.06%
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Table 2 Basic nutritional components of hotbed chives varieties
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LK E % 92.9540.08" 93.790.01% 93.090.08° 93.450.21°

e E % 0.5840.02° 0.6840.01° 0.8240.11° 0.8540.01%
Tk A& é[mglg] 2.6040.07° 3.2540.112 2.6740.16° 3.3640.02
Tz tEImg/g] 17.3840.77° 15.3840.01° 23.20-41.83° 17.4740.38"
Vc/[mg/100 g] 32.6140.93 42,50-4.69* 34.9040.01° 35.5340.40°
Z®[mg/100 g] 26.9020.17° 31.4040.60° 36.89-40.48° 38.2040.44%
%% 87/[mg/100 g] 1.2840.01° 1.5640.10° 1.3240.05% 1.4740.02%
FRB/[my/g] 12.924.76° 6.0530.10° 7.9340.44 10.3440.42°
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Fig.2 Total ion chromatogram of volatile components in stem and leaf of hotbed chives varieties
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Table 3 Volatile components in stem and leaf of hotbed chives varieties

LR =¥
*g % % ot
gy e Jaxt 4 N Jaxt 4 Jaxt 4
/min ) % 5—% T X E”% o EX 3—% ES T B 3%
& AR 1% &g AR 1% & AR 1% AR %
;:T?Tf%;:%i 622 24717193 727408 37501835 6.89+41.18 18987337 4384074 34443050 6.4340.73
4111092
MR
mofrs, 1428 201647  0.0749.09
;:ffﬁfzgﬁﬁi 1625 121583712 36.0541.81 164232119 30364276 86670989 19.9441.09 136506160 256198
211693
h%%g%jifﬁ@i 1053 66482033 19.67+1.54 136886461 24.94+41.73 136537639 31.4741.93 180025283 33.47-.28
6! 18
MRk
ot Cs, 241 5783651 1.0640.28 4347239 0.8140.31
7 HHs A
nt oprs, 282 . . 14506 068 2.6740.63 - . 8761230 1.6440.35
PREAL 05 54585074 16274182 42741104 783408 30320265 7314235 26103069 4894071
Z BB CHeSs
FRAR AR
?5% WA e 03 49117434 1457419 111081912 19094291 136821410 3127425 103535125 19124213
q;’ﬁﬂ C2H5082
.= VE N
Z*Eziéh 27 5795068 1754072 9178980 169+.06 2853663 0674057 13046521 2444055
6! 18
05
%SPgilz “ 2873 1276467 0394035 1436812 0264032 2820261 0634064 635002  0.1240.11
ﬁ:)’i}?fﬁ C4HGSZ
;:TS%foﬂﬁi 2033 12005491 3614093 21228717 388436 9901046 2314078 26226449 4.9140.74
211694
—HmAk
: 207 ; ; ; ; 15307 35:40.32 ; ;
st Cpts, 278 530750 0.3540.3
R R A
‘ 1 ; ; ; ; 2 8740.22 ;
gt Cqrs, 393 3866253 0.8740
HLEZRIE o) 4y - - ; ; 2345950 0.5340.48 ; .
CeHsS,
A T
by REHR 300 510623 0164025 900717 0164029 475149 0114041 1136183 0214019
TS C,Hg0,52
. —_ i w.:
"q;%qu“@i 3718 907831 0284043 1469954 0262051 340012 0084027 1901573 0.36240.32
211692
3 £ Yl R AR AR, DR HE, B SR
=A

JE AR AN TR B AL S i AR AT T R A
KePE, RININERREEESTT, KEEH— (50 cm), i
A VERE . PIHEES A VEIR S AT 0SS, Rk
R 2, B, MR, SO,
Ve, A TERAR, DLR G I ROy A B R

184

B, FRARCEE, DR REEy BRI
Jite BEIAEATA A A, 2R R EE Tt
BAHSEEH AR, (B AR RIRE T AR R =
SOMAE SRR . AL, A DR AE SR 9% ST 45
AR, MR R A SRR i K. AHTTT
ba = EUIESY: Five | v IR oD B ey U = 2 ey



MR BRI

Modern Food Science and Technology

2023, Vol.39, No.6

A SRS S D97 AT R BT R AR BES K -

BH K
[1]  EAHEE R, 250055 25 B e AR 3 R o TR T SR I U5

(2]

(3]

(4]

(5]

(6]

[7]

(8]

(9]

[10]

[11]

[12]

[13]
[14]

[15]

973 JER A 1170 129 5 4 5 [0, 7 7 A Lk 274, 2020,33(12):2833-
2839.

XA GRIBEAR, Wi, 55 AR SRk TR SRR A SR IR PR
A L [O] AR 57 i, 2017,30(5):33-37.

Bibi 5 EDACR BB L AESE . KR ISR FALEL ).
BB REEEAR,1992,13(1):62-65.

Ty W ot 55, BV A S AE B2 B3 R 9 9] T 24 2
£,1991,26(11):548-549,697.

5K Rz, A EE, T L L) R B AR R (O 7 [0]. &
TlvARHE,2010,4:336-338.

LT ARG, e, A BB U HE B MAP W OR
SRR [J]. £ Tl RH,2021,42(1):304-311.

RS I, B 2, T A AT R T <l 5 R S SRR AR
R =F4%0L,2019,7:14-15.

FL7K K, B AR SR B T 0 A 3k e B R D). = /e
Aol Rl$7,2014,6:23-24.

S0 1 e s 1| 3 [ A S LR e W) A D e 4
F2£,2014,42(3):116-117.

HeJR AR, 7k W 0, S i X SR R BR[04
FrAR AR F,2010,5:197-199.

PRAE T FR TG, B DL 55 AN RS RS 5% TR = B 1Y
EEB T[] L ZR AR VA 2,2020,52(9):58-61.

Rt A, TR AT, R 08, 55 A L ER 30 [3] W
kAl ,2007,4:401-402.

T2 A A L BRI AR [J] AR5, 1989,5:10-11.
T, X4k 3, 35 5, S5 A B 60 Y0 5 R S ok S R 4
C & &I T[] A= N T, 2019,2:56-59.

R T R M SRR S A AR AL SRR AR MDA

[16]

[17]

(18]

[19]

[20]

[21]

[22]

(23]

[24]

[25]

[26]

[27]

(28]

S AR b R, 2007.

Singleton V L, Rossi J A. Colorimetry of total phenols with
phosphomolybdic phosphotungstic acid reagents [J]. Am J
Enol Viticult, 1965, 16: 144-158.

Jia Z, Tang M, Wu J. The determination of flavonoid contents
in mulberry and their scavenging effects on superoxide
radicals [J]. Food Chemistry, 1999, 64: 555-559.

GB/T 5009.10-2003 HE47)2 £ it HHAH T4 (1 7€ [S].

R RIS TR 55 s OB i A5 H BN A
By R R I ) A2 S A1) TAE, 2017,34(9):67-70.

[D]. BG: EGiiE TK%,2016.

TR P PRAR A, 0 35 A, A U T 2R 98 R R i S
B IR I 0] P AL AR MRBHEOK 22 24 (B SRR 22 R,
2017,45(5):153-160,167.

FEB, FARL KN =, A AN R R 5 AR
et o FFTMEN[I]. [ s Tk, 2011,3:60-61.

WK R TT 5 B A B N & 2 g E A T RS
BRSNS ] B el 5 K 1011, 2021,47(3):197-
204.

R JEARA TR A [F) R PO JE 3™ A B R
W [J]. 5 AR kK 2541, 2019,41(6):660-669.
AR AE RS BUB AN o B 2 8 RIS REFRAR
B FE[D]. HB: DU 1A VK 2,2020.

s T E R R AR AE S AT FUIUIR L & 5 K
1% T1,2020,46(16):264-269.

K Le, g, E 577, 5 2R A R R A KR BT S
JE[I] & S REE,2022,43(3):249-257.

Hashimoto S, Miyazawa M, Kameoka H. \olatile flavor
components of chive (Allium schoenoprasum L.) [J]. Journal
of Food Science, 2010, 48(6): 1858-1859.

185



