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Abstract: Field experiments were conducted to study the effect of controlled release compound fertilizers (CRF) on the
yield and quality of Chrysanthemum morifolium Ramat. and nutrient use efficiency. The result showed that controlled-
release compound fertilizer treatments CRF improved the agronomic characteristics of C. morifolium Ramat. and in CRF
increased economic yield. CRF1 Utilization of nitrogen, phosphorus and potassium increased 6.61%, 0.95% and 16.72%
than CCF1, CRF2was higher than CCF27.71 %, 2.00% and 17. 72%, respectively. In addition, CRF also showed a bene-
fidal result on the quality, i. e, improved the contents of Hydrophilic ex tract, soluble sugar, protein and total flavonoids in
flower compared to CCF. Under the same nitrogen conditions, CRF amount of fertilizer was 25% less than CCF. Syn-

thetically, the optimum fertilizer amount was CRF2, 900 kg/ hm®, improving economic effidency, reducing environmental

pollution.
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Table 2 The compared results of highest single nutrition content between spices and common vegetables
Ttem Spices wegetable Root vegetables Beans vegetables Solmaceous vegetables Allium vegetables Leaf and flower vegetdbles
Protér/ g * (100g) 1 5.28 2.2 4.8 15.4 2.4 5.0
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Ca
/mg ° (100g)—1 373 76 65 152 72 148
Zn /
/mg ° (100g) 1 0.64 0.58 0.42 1.01 0.29 0.56
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Table 3 The composition and relative contents of mine volatiles
of three spices vegetables
Name RT Area Relative content/ % Name of volatiles
19.32 1 667 688 0.13 Myrcene
Thy mus 20. 4 3 312374 0.26 2- 2-Carene
vulgaris 20. 75 171 060 003 13.5 o o-cymene
21.8 524 312439 41.5 Terpinen
28.55 551 828376 43.7 Carvacrol
19. 21 1 605 786 495 75.3 40100~ 410>~ Thujene
Artemlisla 19. 34 11 646 769 0.55 Myrcene
dracunculus L. 19. 42 10 021 190 0.47 B- B-pinene
20. 82 263 730431 12.4 trans- Ocimene
21. 18 130 022335 6.09 ds-Ocimene
Odmum 21.29 133 946 068 7.73 Cineole
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Analysis of Nutritional and Volatile Components of Three Spices Vegetables
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Abstract; The nutritional components and volatile composition of three spices vegetables (Thymusvulgaris- Ocimum basi-

licum and Artemlisia dracunculus) were respectively analyzed, and compared with the literature values of some common

vegetables. The results showed that, protein, carbohydrate, vitamin C and trace elements, such as Ca, Fe, Zn and Se in

three spices vegetables were richer than them. But there were no significant differences in contents of fat, and carotene

between the spices vegetables and common ores.
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