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Quality evaluation of dual-purpose type (medicine and food)
Fagopyrum dibotry ‘Jingiao No. 1’ and its best harvesting time

GUO Xinwei, ZHAO Feng, LI Ailian”

(Institute of Medicinal Plant Development, Chinese Academy of Medical Sciences, Beijing 100193, China)
Abstract The aim of this study was to investigate the best harvesting time of Fagopyrum dibotry as dual-purpose
(medicine and food) vegetable. A high-epicatechin Fd species ‘Jingiao No. |”, which was selected from mutation
breeding.,was used as materials. The contents of active ingredients and nutrition ingredients were detected in the two
species,and the best harvest time of Fd leaves was studied at different growth stages. The results showed that the
contents of flavonoids and anthocyanin in ‘Jingiao No. I” were significantly higher than those in control. The contents of
flavonoids,anthocyanin and polyphenol of Fd leaves reached the highest point at 60 d of seedling stage. Compared with
normal leaf vegetable,the contents of protein,dietary fiber and VC in the leaves of ‘Jingiao No. |’ increased. while the

contend of fat decreased. In conclusion,according to the indexes of medicine and food quality,the best harvest time of
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Fd leaves was 60 d after seedling-emerging.
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Fig. 1 Fagopyrum dibotrys ‘Jingiao No. 1’ and its control
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Table 1 Determination of total polyphenol,total flavonoid and anthocyanin of F. dibotrys mg/g
ISE A SR A LT 2 & i
BURE B ] &b FH Polyphenol content Flavonoid content Flavonoid content

Time point ‘4% 15 GEKE AR 1E  GERE  eR 18 GEEAR

¢ Jingiao No. 1’ Control ¢ Jingiao No. 1’ Control ¢ Jingiao No. 1’ Control
DAS 15 23.56+£2.3a 25.20F£2.5a 53.10F2.5a 40.15£2.2b 7.05£1.0a 2.78+2.3b
DAS 30 38.75+3.5a 36.72+3.8a 71.01%£1.8a 56.02%+3.5b 8.91F1.5a 5.53+1.6 b
DAS 45 52.504+3.0a 42.894+1.5b 92.554+4.0a 79.52+£3.8b 10.84+1.2a 7.26E1.0b
DAS 60 63.05+2.0a 50.96+£3.0b 100.20%£2.2a 90.58%t1.5b 12.75£2.0a 8.25+1.5b
DAS 75 55.11+3.2a 49.05+1.8b 97.50+2.0a 86.25+1.8b 11.20+1.5a 7.80+1.8b

T AN 5 R R R K F 0,05 /9 8 35 22 5

Note: Different letters indicate significantly differences at 0. 05 level.

RERAR, KT 15~30d 2R ARF.TE
A5~75 d NZERRE, il 60 dB2Z R &R D
FOEIE 1S A ZM S RN 63,0542, 00 mg/g,
X} HE R Z 1 & F ol 50. 96+3. 00 mg/g.
2.3 @FEMRESTREENREERR

W1 R X R 4B T 2R Y & B E 45 R
NEF I STMGERRNAET R G2 bEHR
HEZHMEREEEL 15 d FRE S 25
BEREAL, FE TG 60 d IR Bl m. “&FF 1 5N
12.7542.00 mg/g, 2R N 8. 251,50, TEH
HE15~75d, " &F 1 5 hFREEHRES T
LREERFR L H A Y 25 e RR 2 1 R R

KHPAERE ISdB - HEZREEE. &5 1
SOWHFESE R T7.054+1.00 mg/g. EXFHEE 2.5
L
2.4 EFEMREFREISH

e G 60 d BVEETR R 22 W AR R AL Tk
(BB W T 4 35 42 W 7 A DG 95 A 1 i 3 2
BoR SERAMLEL, &3 15T WIkKIEEY .
HAR EEAgEmAgEER C B, Mg &
WAL, FE, e 1S RO EE T g mgE L
FCHEByBESTIRE 7 R Wtk 285 5 Gl
VB SE HESE VK FSR SR VAR SEN SR Bk
KA R0 5 B e D) b AR i 2SR SRR

K2 EHESRERIAMHELRREFHSSELER

Table 2 Comparison of nutrient content of f. dibotrys and

Chinese common leaf vegetables g/100 g
ok B AR EY I Wi i B 4F 4 4R C
Sample Protein Carbohydrate Fat Dietary fiber Vitamin C
EHRELEF1E 3.37 1.9 0.1 2.6 45
‘Jingiao No. 1’
EIFAEGREWRR 2.64 1. 0.2 2.0 40
Control
W3 Oilseed rape 1.8 2. 0.5 1.1 36
[ [ 3% Cabbage 1.5 3. 0.2 1.0 40
W3 Spinach 2.6 1. 0.3 1.7 32
INEES 1.4 2. 0.1 0.9 28
Chinese cabbage
e Celery 1.4 1. 0.2 0.9 5
H: 3% Lettuce 1.3 1 0.3 0.7 13
/NH3E Pakchoi 1.5 1 0.3 1.1 28
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3 MR A IR, 2 G FE 22 1 A R S
418 PSR L A8 R (Glu) & it ey s 6 5 &
R AR (Lew) T iR E . 2 MEFENLT

FHRMRE B AR LA (EAA/TAM Y E T
FAO/WHO ) A BUE 36 %6, 15 5 2 FE BR b 75
HEBRIH L eFE 1B HETEEKR.

£33 SHFELFTERERIENE

Table 3 Determination of essential amino acid of F. dibotrys
Ry = Ly =) 1‘\lﬂf: ﬁ = l‘\EE:
A LR Fr it/ (mg/ ) Lk BA BT L
Essential amino acid content R/ 6 K/ 6 s ) IR/ 7
o , IR/ % ‘
M - Essential Total Np— ET
ateria e 2 2 R
Met+ Phe+ o, ., s
Thr Val . Ile Leu Lys Trp amino amino E/T AR
Cys Tyr acid () acid (T) E/N
eFE 1 0.14 0.16 0.08 0.12 0.26 0.29 0.18 0.04 1. 27 2.95 43.1 0.76
¢ Jingiao No. 1’
Y T 0.11 0.12 0.06 0.10 0.21 0.21 0.14 0.04 0. 99 2.36 41,9 0.72
Control
4 EFZELESTEBRIENTE
Table 4 Determination of non-essential amino acid of F. dibotrys
AR AR &/ (mg/g) FELTHEImR/
BHR R ,
on-essential amino acid content Non-essential
Material . .
Asp  Ser Glu Gly Ala Cys Tyr His Arg Pro amino acid (N
‘EFFE 1 0.28 0.14 0.36 0.17 0.18 0.04 0.12 0.07 0.18 0.14 1.68
¢ Jingiao No. 1’
LRZERR R 0.22 0.11 0.30 0.13 0.15 0.03 0.08 0.06 0.14 0.15 1.37
Control
3 W ® LA & W1 B J9ia s BB I LR A RO A i &
8 Te

TE B 77 2 22 RO A EE #5 B AN LA 57 22
A ol BT B A3 T 9 RS AR AR 4 3R I
TESP R ZE 0 Ll Je v s BE LD S5 4R th B3R 220t T
Yy LA R R R R AR o B B s 5
S5 T T A R BT AT L B AR S A e A
A5 SR O o 255 0
3.1 EMXAGMEERBBANTAR

0 5 24 4 ) i A SR SO 7 B T A RO
RIS IR PAZE O B2 R A Y 4
B 2JS 2 B A i SR W) — i O BRAE W) E= 0 AR L I
R S I 3 R A AR R AR I B i B AR ) S el T AR AR
AR R AR PR R R B IR W BRI G B T 245 4 14 o
AR AN A RO AR LA R A
I AR A 7 A EL R B B . 81 e Bk B A Ak

i e AR A AR SR, DA R G R YT B R,
FE A MR 22 Bl B A 5 1.3 AR SR, 5 e I 3R
P S R PSR 3 AR R,

50 2R AR R R 4 R A E AN TR AR
WESE LA R 4 37 22 i e 24 £ 3 R AR 0 Dy Je 2%
H AR 6 4 3722 10 | 19 IF & R DU AT RER 55 1k 4
IR 2 AN (B R i B 10 4 3% 22 AR SR A AL A i 5 3L
B R 445 w00 55 T M o3 b D B R B B, ok
Tt 3 43 2 5 M AR TS T PR R e R
W R A E B e R AR BT RS
IR A2 R e (T R OR R S IR S R B AR IE
7t o DR O e 26 B I AR 2R L e v 11 0 A A
(G 15~75 ) AR EE. B TAEE NS
JE WA OS84T 3 L B — 2 8 A R LA
RV RNEEN. BT R = KEFTERN
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3.2 ﬁ%%uﬂ#ui&w%3%ﬂlﬁlﬁ'riﬁkﬁﬁ']ﬁm

EERFEEIE D, I s & B EW L
W2 B AE W R e Tk 1026 ~ 12265 5 i 5t
TR S B AR B AR O 5. 29 960 R SRt B i
SEENNS. 2% ~5. 4% R IFE AR S BN
6.6 2017 MKy R e AT I v BT 4 3% 42 Rl 4 3R
1570 R B A e W 8. 826 ~10.5% ",
XF T A — A6, 22 1w A B R 2R AL,
E7E 57 22 Ja il S AT 4l

AHE 5T B ik 1A Ry 2 4 S 7 AR Lﬁﬁﬁﬁkﬁﬁiﬁ
HOORERR &F 15 HBRBRILKERES
Ik 0.09% . i 2 & T2y 8L )R ERY 0. 03 %, E Hij
CAEZ A M AR . ARWFoR 45 R E W, 0 R
S HE T LS 2 1 AR T R A B RN A AR R AR A
AHARL, YFE VS 60 d BV A3 B v f5 00 3k 3 04
354 100, 20 £ 2. 20 CRI R & 23 #0oh 10, 02% ~
10.24%),63.05+E2.00 F1 7. 05+ 1. 00 mg/g, H
B S BT R TGS R A LR .
3.3 &FEMHARERMNENIEN

TEAW T, & FF 15 i 7E BB L S 2 1
FAETE R B ET, A 0 4R R VAR i
BOAREMELER CEBH S FREW W 7 F
MBS E RN R . A, BETIR E 2R
Bk FE LA AERF A SR AN S0 SRIERFO7 30 |
%ﬂ(i%)%ﬂﬁAﬂ(jﬁ%>%ﬁi T ) B & e U

TR B ok [ R Y 4 FF 2 0 BE NG ' AT I AR
ﬁ%*ﬁ SR % SR il Rl T RERT 7 Il

ZE LTk, DUV B 2 B AT R E IR
G NI G B LG % AR bR . e 5 R A A
REEN a5 e RO IS 60 d
HINER
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