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Comparison of Nutrition Components in Different Radish Cultivars

ZHNAG Li, SONG Shu hui WANG Wenqi HE Hong ju
(Beijing Vegetables Research Center; Beijing 100097)

»2000; 184-185, 195- 197 248250, 134-137.

Abstract; Taking 6 different cultivars of radish as text material. The concent of Vitamin C, soluble solids , soluble sugar,

dietary fibre and soluble protein in radish roots were mensurated. The results showed that the nutrition contents varied in

different radish varieties, the dietary quality of “Improved Mangtanghong” was excellent. This variety contained high

soluble solids, soluble sugar, dietary fibre and soluble protein. The VC contents best high was “Jingyan Fruits radish”, the

“Hongfeng No. 1” contained low nutrition. The aboved results could guide the quality breeding and the edible methods of

radish.
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