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Fig.1 The content of dry matters in seedling-edible leaves and
balls of heading Chinese cabbage
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Fig. 2 The content of Vitamin C in seedling-edible leaves and
balls of heading Chinese cabbage
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Fig. 3 The content of soluble protein in seedling-edible
leaves and balls of heading Chinese cabbage
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Fig. 4 The content of soluble sugar in seedling-edible
leaves and balls of heading Chinese cabbage
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Table 1 Comparson on the content of mineral element in the balls at maturity stage and leaves at seedling stage mg/kg DW
Ca P Fe Mn Cu Zn
Hn il ] 23 ] 23 ] 23 ] 23 ] 23 ] 23
Varieties Seedling Maturity Seedling Maturity Seedling Maturity Seedling Maturity Seedling Maturity Seedling Maturity
stage stage stage stage stage stage stage stage stage stage stage stage
“¥r B 89-8” 2 289 1270 738.9 1145 97.13 17. 87 5.72 3.48 1.58 7.77 8. 67 6. 89
“Hr B 507 2 848 841.0 843. 8 949. 8 90. 14 12.01 7.86 3.47 1. 60 1.35 5.91 5. 00
“HrEL 56”7 2 550 647.2 856. 7 819. 6 98. 25 10. 59 6.17 2.67 1.42 1.27 7.01 5.12
“HF 50” 1996 1084 658. 8 1126 113.7 14. 45 6. 56 4. 21 4. 64 18. 44 5.57 7.07
“HBHE” 1822 980. 8 642. 8 1005 78.26 10. 96 5.59 2.98 1.57 1.46 7.07 5.75
“Brii 5" 1335 881. 3 516.6 979.5 81. 80 12.18 4.22 3. 50 1. 40 4.29 5.44 5.21
¥E 2 140 951. 9 709. 6 1 004 93. 20 13. 00 6. 00 3.40 2. 04 5.76 6. 61 5. 84
2 493.53 195. 61 118. 88 109.78 11.72 2.50 1.10 0.48 1.17 6.12 1.12 0. 84
BRAB/ YK 23.06 20.55 16.75 10.93 12.57 19.22 18.28 14.13 57.24 106. 33 16.98 14.40
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AR TR 89-87 “RLBAH B IR 507 E IR TR
(0. 3<<X<C0. 4); “Hr it — 57 E I i R 2 (X<0. 3),

YEBRSERR G, “H7 . 89-8” 45 B I M A i 4T (X>0. 75
HRE“E FE 507(0. 5<CX<0. 6) ;“Fi . 50”7 “ R FH 2”7
BRI 0. 4<X<0.5); “H il =875 7 5 R R
IR (0. 3<TX<C0. 4) ; “Hr B 5678 7 i T e 2= (X<0. 2.,
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Table 2 Comprehensive comparation of nutritional quality of seedling-edible Chinese cabbage
MR
. \ Y T
TYRER BRERCHE Slcos ATV R . .
FFh . . Ca P Fe Mn Cu Zn Average
. Content of dry VC content Soluble protein  Soluble sugar .
Varieties /mge kg™l /mgekg™! /mgekg™! /mge+kg! /mge+kg™! /mge+kg! membership
matter/ %  /mg * (100g) 1 content content/ % K
function(X)
/mg + kg1
“HF 50” 5. 86 31. 60 2. 96 0.42 1996 658. 8 113.7 6. 56 4. 64 5.57 0. 479
“HrEL 56”7 5.58 36. 68 2.98 0.29 2 550 856.7 98. 25 6.17 1.42 7.01 0. 466
“r B 89-8” 5.72 37.00 2.43 0.45 2 289 738.9 97.13 5.72 1.58 8.67 0. 391
CHIBFHE” 6. 05 51.75 2. 81 0. 55 1822 642. 8 78. 26 5.59 1.57 7.07 0. 385
“Hr R 50”7 6. 89 32.71 2.42 0.31 2 848 843.8 90. 14 7.86 1. 60 5.91 0. 360
R = 6. 36 42. 40 2. 90 0.78 1335 516.6 81. 80 4,22 1. 40 5.44 0. 251
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Table 3 Comprehensive comparation of nutritional quality of heading Chinese cabbage
AR
4 ) e 5 S35 J R UME
= TYREE HEXCEHR [SEEFT GIRCEca s . )
oy . . Ca P Fe Mn Cu Zn Average
. Content of dry VC content Soluble protein  Soluble sugar .
Varieties B /mg kg™l /mgekg™! /mgekg™! /mgekg! /mgekg! /mge+kg ! membership
matter/ %  /mg « (100g) 1 content content/ % K
function(X)
/mg + kg™!
“r B 89-8” 4.24 26. 60 1. 80 0. 86 1270 1145 17. 87 3.48 7.77 6. 89 0.716
“HF 50” 3.08 22. 29 1.72 0.71 1084 1126 14. 45 4,21 18. 44 7.07 0. 585
“Hr B 507 4.16 29. 82 1.97 1.17 841 949. 8 12.01 3.47 1. 35 5. 00 0. 491
“RBMHS” 4.48 30. 16 1.94 0. 89 980. 8 1 005 10. 96 2.98 1.46 5.75 0. 483
R = 3.16 19. 77 1.59 1. 20 881.0 979.5 12.18 3. 50 4.29 5.21 0. 319
“HrEL 56”7 3. 14 16.53 2.09 1.13 647. 2 819. 6 10. 59 2. 67 1.27 5.12 0.195
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Nutritional Quality Analysis and Evaluation of Seedling and Heading Chinese Cabbage

YUAN Rang-hua' , WANG Guang-yin® , YUAN Lian-zhuang' ,XIAO Yan',WU Tao', YUAN Jing-yun'
(1. Xinxiang City Academy of Agricultural Sciences,Xinxiang, Henan 453003 ;2. Henan Institute of Science and Technology , Xinxiang, Henan
453000)

Abstract: Taking 6 varieties of seedling and heading Chinese cabbage as materials, the nutrition quality and mineral
elements of them were tested to provide a reference for breeding and production. The results showed that the seedling of
the dry matter content of food, VC content,soluble protein content and mineral elements Ca,Fe,Mn,Zn were higher than
the heading;the seedling Chinese cabbage coefficients variation for soluble protein and mineral elements Cu,Ca,Mn were
larger varieties than others. The coefficients variation of heading Chinese cabbage for the dry matter of food and Zn,Mn,
P content were smaller in varieties variation;and other nutrients variation were larger between species. At the same time,
using the method of subordinate function to the synthetical nutritional quality of six species had a preliminary evaluation,
and it also showed that the list of quality of seedling Chinese cabbage was not accordance with that of heading Chinese
cabbage,and they were not related.

Key words: seedling and heading Chinese cabbage;nutritional quality;mineral
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