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Nutritional component differences in petal of Paeonia suffruticosa

XU Xiao-bo, JIA Wen-qing, LIU Hui-chao

(' School of Horticulture Landscape Architecture, Henan Institute of Science and Technology, Xinxiang 453003,
Henan, China)

Abstract: The vitamin C content, crude protein, flavonoids, amino acids, and nine kinds of mineral ele-
ments were studied using petals of six Paeonia suffruticosa cultivars ( ‘ Wulongpengsheng’, ‘Baixueta’ , ‘ Yingri-
hong’, ‘Junyanhong’, ‘Chunhongjiaoyan’ , and ‘Wanshishengse’) as meterials. Results for ‘Wulongpeng-
sheng’ showed a vitamin C content of 13.08 mg-g™, crude protein of 1.12 mg-g™, and flavonoids of 0.11 g-g™,
which are higher than other cultivars. Meanwhile, different types of amino acids were found in sufficient
quantity with the highest being glutamic acid (9.64-15.83 mg-¢™) and the lowest being cysteine (0.15-0.86 mg-
g™"). Many kinds of mineral elements were found with the microelement Se having the highest content. For nu-
tritional components, great differences among different cultivars were exhibited. The synthesis analysis showed
‘Wulongpengsheng’ had a highest nutritional value, especially for flavonoids and Se. [Ch, 3 fig. 2 tab. 14
ref. |
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Table 1 Amino acid contents among the six cultivars of tree peony
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17.240 + 0.115 Aa 15.830 £ 0.339 Bb  12.250 + 0.096 Dd

=

14.050 + 0.260 Cc

4.150 + 0.070Cd 6.970 + 0.085Aab 5280 = 0.079 Be  7.150 + 0.062 Aa

HE MR 4.240 + 0.098 Abab 5.200 + 0.128 Aa  3.420 £ 0.303 Bb  5.120 + 0.852 Aa
AR 2.190 £ 0.151 Dd ~ 3.930 + 0.087Bb 1.860 + 0.072 Dee  1.750 = 0.079 Ee
TR 3.650 + 0.171 Bb 2.440 £ 0.207 Dd ~ 4.260 = 0.056 Aa  3.580 + 0.115 Bb
e 3.570 £ 0.165 Bb ~ 4.230 = 0.110 Aa 2.330 £ 0.105 Dd ~ 2.650 = 0.104 CDd
il & R 4.180 = 0.065 Ce 1.920 + 0.794 Ee ~ 3.630 £ 0.115 Dd ~ 5.450 + 0.036 Bb
i 2 1R 2770 + 0.111 Aa 2980 = 0.061 Bb ~ 2.450 + 0.026 CDc  3.460 = 0.205 Aa
R 0.890 + 0.361 BCb  0.830 £ 0265 BCbc 0.750 + 0.035 Cc  1.140 + 0.062 Aa

4.260 + 0.089 Cc 4.860 = 0.066 Bb  3.570 + 0.078 Dd ~ 4.350 + 0.036 Cc

HAR 0.560 + 0.036 Dd 1.980 + 0.0700 Aa 1.750 = 0.027 Bb ~ 0.560 + 0.049 Dd
MR 0.550 £ 0.056 Bb 0.860 + 0.020 Aa  0.610 = 0.071 Bb ~ 0.120 + 0.010 Cd
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9.640 + 0.276 Ee
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Table 2 Mineral elements content among the six cultivars of tree peony

i B/ (mg-g™) 5/ (mg-g™) BE/(mg-g™) 1/ (mg-g™) R/ (mg-g™)
AL 10.570 £ 0.111 Dd  4.150 + 0.062 Bbe  1.000 = 0.021 De 3.490 + 0.087 DA 0.520 + 0.019 Be
1 9 P ik 11.880 + 0.130 Aa  4.360 + 0.016 Aa 1.560 + 0.031 Aa 4.290 + 0.055 Aa 0.680 = 0.037 Aa
NN 11.240 + 0.215 Bb  3.950 + 0.063 Bd 1.490 + 0.044 Aa 4.100 + 0.113 ABb  0.260 + 0.017 Df
Ji A £ 10.650 + 0.141 CDd  3.520 + 0.101 BCe  1.170 + 0.035 Cd 3.210 = 0.047 Ee 0.380 = 0.022 Ce
B2 10.990 + 0.073 BCe  4.220 + 0.032 Cb 1.260 + 0.031 BCe  3.780 + 0.095 Cc 0.470 = 0.030 Bd
S 9.710 + 0.104 Ee ~ 4.070 = 0.028 BCed  1.350 = 0.061 Bb 4.010 + 0.046 Bb 0.610 = 0.035 Ab

i il i/ (mg-g™) B/ (mg-g™) i/ (mg-g™) B/ (pg-g™)

E3aRiisicl 0.013 + 0.002 Aab  0.105 + 0.006 ABb  0.012 + 0.001 Bb 1.081 + 0.017 Aa
5B P 0% 0.014 + 0.001 Aab  0.106 = 0.004 ABab 0.018 + 0.000 Aa 1.061 = 0.008 Aa
MWHL 0.005 + 0.001 Be 0.089 + 0.003 BCe  0.008 + 0.000 Cc 1.005 = 0.008 Bb
Ji A £ 0.010 + 0.17 ABbe ~ 0.077 + 0.014 Cc 0.003 + 0.001 DA 0.760 + 0.011 Dd
a2 0.015 = 0.003 Aa 0.118 + 0.007 Aa 0.004 + 0.000 Dd 0.834 = 0.010 Cc
S 0.013 = 0.002 Aab ~ 0.115 + 0.006 Aab ~ 0.002 + 0.000 Dd  0.567 + 0.012 Ee
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