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Fig. 1 Contents of protein from winter Asparagus and

spring Asparagus
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Fig. 2 Contents of vitamin C from winter Asparagus and

spring Asparagus
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Fig. 3 Contents of reducing sugar from winter Asparagus and
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Fig. 4 Contents of avonoid from winter Asparagus and
spring Asparagus
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Fig. 5 Contents of organic acids from winter Asparagus and

spring Asparagus
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Table 2 Comprehensive assessment of nutritional quality of winter and spring Asparagus samples
RS HAR & IR #$feAERC B AL IR R BUE H4
Sample Protein/mg » g=!  Reducing sugar/mg+ g=!  Vitamin C/mg ¢ (100g) ! Flavone/mg + (100g) 1 Organic acid/ %  Subordinative function value ~Ranking

D1 10. 8854 20. 7001 34. 2707 7.1054 0. 264492 0. 597809 9
D2 11. 2426 17. 6214 44, 8077 8. 7637 0. 336019 0. 587014 10
D3 8. 4158 18.1017 33. 6531 7.1054 0. 449712 0. 367539 12
™ 9. 2139 16. 2170 43. 9569 7.6101 0. 371933 0. 470619 11
D5 9. 2614 17.1833 38. 3691 5. 2488 0. 309537 0. 322609 15
D6 8. 0174 13. 8616 42. 6781 8. 8899 0.21239 0. 323221 14
D7 6. 6233 15. 3822 36. 2296 7. 4659 0. 090256 0. 111170 16
D8 10. 2120 16. 1050 35. 9744 7.7903 0. 26068 0. 350408 13
Cl 11. 8329 25.1536 39. 8659 11. 3139 0. 384542 0. 747550 4
C2 11. 5105 26. 6513 47.2747 10. 8806 0. 420372 0. 859013 2
C3 11. 0568 27. 5401 39. 1108 9. 5264 0. 464613 0. 741509 5
4 11. 6874 27. 2209 48. 0537 10. 5195 0. 432693 0. 881079 1
C5 12. 0372 26. 2526 40. 0717 7.4138 0. 367384 0. 665262 8
(63 11. 6526 25. 4352 49. 5229 12. 7043 0. 301467 0. 857738 3
(674 11. 0324 24. 2561 44, 6601 11. 4765 0. 262453 0. 704188 6
C8 12. 3213 20. 6935 43. 5904 9. 7069 0. 346189 0. 685899 7
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Analysis and Comparison of Nutritional Quality from
Winter and Spring Asparagus in Gejiu Area

BAI Jian-bo'* ,ZHOU Yin-1i' , TAO Hong-zheng' ,LI Rong-chun’
(1. Key Laboratory of Yunnan Higher Quality and Efficient Cultivation of Crops and Security Control, Honghe University, Honghe, Yunnan
66100032, Institute of Edible Fungi, Yunnan Agricultural University, Kunming, Yunnan 650201)

Abstract: The contents of protein,reducing sugar, vitamin C,avonoids and organic acids in winter Asparagus and spring

Asparagus from 8 Asparagus planting points were determined and compared. The results showed that the contents of

protein, vitamin C,avonoids,acids,reducing sugar were all higher in spring Asparagus than in winter,and the contents of

protein,reducing sugar, vitamin C,avonoids were season-affected, the contents of organic acids was not season-affected.

With the method of Fuzzy mathematics” Subordination Function, the results showed that the nutritional quality of the

Asparagus samples from spring were better than them from winter.

Key words: Gejiu; winter Asparagus;spring Asparagus;nutritional quality;
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