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Determination and Evaluation of Main Nutrient Components in
Rhizome of Seleng Wormwood Germplasm Resources

LI Shuangmei, HUANG Xinfang,ZHU Honglian, PENG Jing, LI Feng,
ZHONG Lan,JI Qun,KUANG Jing,KE Weidong
(Institute of Vegetables, Wuhan Academy of Agricultural Sciences, Wuhan 430345)

Abstract: The main nutrient components of rthizome were determined and evaluated in 20 seleng wormwood
germplasm resources preserved in National Germplasm Wuhan Aquatic Vegetable Resource Garden. The dry
matter, protein, soluble sugar and crude fiber contents were 17.90%, 3.28%, 10.14% and 1.09%, respectively.
Based on the stem color, the contents of dry matter, protein, and soluble sugar were classified (red > green >
white). The protein content of green if compared to white seleng wormwood was equal, and the crude fiber
content was further classified (white > red > green). According to the blade shape, the contents of dry matter,
protein and soluble sugar of wormwood rhizome were higher in broken leaf-seleng wormwood in comparison to
willow-leaf-seleng wormwood, while the crude fiber content was observed opposite in both types. However, for
each of nutrient components, no significant difference was observed between each of two types. The nutritional
quality of red seleng wormwood and broken leaf-seleng wormwood was relatively better. The highest value on
the contents of dry matter, soluble sugar and crude fibre was detected in Lishilouhao, and the highest protein
content was found in Shayanglouhao. The partial correlation between dry matter content and protein content and
that between dry matter content and soluble sugar content were significantly positive. The partial correlation
between protein and soluble sugar was significantly negative.
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Table 1 Nameand origin of20seleng wormwood germplasm

resources

i iR Kl PR

Number Name Origin Type
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16 /N ANt R TR e
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Table 2 Nutrient components of rhizome of 20 seleng wormwood germplasm resources

A LR THa it (%) HEAR AR (%) AR (%) M4 1 (%)
Number Name Dry matter content Protein content Soluble sugar content Crude fiber content
1 A REARCE S| 21.60 3.11 13.38 1.20
2 W BHET A 25 -2 18.80 3.61 9.69 1.00
3 I PR A -2 19.90 322 12.16 1.10
4 W PR LT A -3 21.70 4.00 12.62 1.20
5 0 BH 1 - 1 16.70 3.65 8.77 1.10
6 B BH T -2 19.10 3.17 11.54 0.90
7 TR BH I 5 -4 17.90 2.94 10.62 1.00
8 U 15.30 4.15 6.85 1.00
9 PHIL X 18.50 3.04 11.24 1.10
10 BWEH 23.90 3.20 14.84 1.20
11 R LI 16.70 3.32 9.21 1.00
12 TR BRI 14.90 2.77 7.92 1.20
13 OIS 18.10 2.46 10.69 1.20
14 pNLEAN 14.90 3.64 721 1.00
15 Kt 15.40 3.36 8.05 1.00
16 SN 14.20 3.50 6.78 1.10
17 AL 18.90 2.95 12.27 1.10
18 TR BH A 18.60 3.06 11.30 1.00
19 A L g S| 17.90 3.67 9.40 1.10
20 PN E 14.90 2.76 8.22 1.20
21 S 24 17.90 3.28 10.14 1.09
22 T KAH 23.90 4.15 14.84 1.20
23 /IMA 14.20 2.46 6.78 0.90
24 bRz 2.60 0.43 2.29 0.09
25 5 7 H(%) 14.55 12.98 22.58 8.60
26 FEAEL 20 20 20 20

22 AEZEEBEEMRTRRRZERRST LR

T E B R] N LL T A
FIZEE . MR ATLIE ), AR 22 03 R AR 22
TYERRIONLLES > FEE > HEH; EH
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R EER > 2088 >FEE., TURED, EE
BERZE T & & s & | AR S B L
PERRIUNLLEE > HHEE > A& UEEE
FEEAUIR S E A S B . 4R POR B0 ik
W56 B, IR — 35 37 B AE 45 28 Y [ 14 22 S AR A
BEM,

23 AEMBEEEMRFTRRRZERBS LR
R R S A g T
MK ARTLIE AR R HORZE T 52
TS AR S AR B BT > M
M-, MOHLER 4 &5 R IO > fem s 10
GORHR B BEIN 6 2 T, ) — 5 3R I 7E 25 S B ] Y
ZERAALE
24 0EEMRAFRRREIEFHRIERIN
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S /DD iES T = V) e = DI R K A TR PEN [T
FOAEAASC ; 0 Al R R A A A
K5 HARARIR Z A A SRI AN 3
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Table 3 Nutrient components of rhizome of different stem color seleng wormwood germplasm resources
FeAl TiH T (%) EOTEE R (%) AEMEREE (%) HAgES = (%)
Type Ttem Dry matter content Protein content Soluble sugar content Crude fiber content
LIEHE SFEE 18.43 331 10.48 1.09
Red seleng wormwood A 23.90 4.15 14.84 1.20
e/ IMH 14.90 2.46 6.85 0.90
P2 2.70 0.46 2.36 0.10
5 (%) 14.63 14.04 22.48 9.46
FEAE 14 14 14 14
HEH SR 16.78 3.22 9.60 1.05
Green seleng wormwood RKME 18.90 3.50 12.27 1.10
/ME 14.20 2.95 6.78 1.00
FrRifE2: 2.34 0.26 2.61 0.06
A R E(%) 13.92 7.95 27.15 5.50
BEARSL 4 4 4 4
EET3 PR 16.40 3.22 8.81 1.15
White seleng wormwood IRRAH 17.90 3.67 9.40 1.20
F/ME 14.90 2.76 8.22 1.10
brufE2: 2.12 0.64 0.83 0.07
A5 2R (%) 12.93 20.01 9.47 6.15
FEAEL 2 2 2 2
®4 AEMBEZESHRAFRRRKZIERNS
Table 4 Nutrient components of rhizome of different blade shape seleng wormwood germplasm resources
) i TR A (%) LR B (%) AT (%) MRS (%)
Type Item Dry matter content Protein content Soluble sugar Crude fiber
content content
TR FEEH 18.63 3.40 10.60 1.07
Broken leaf-seleng wormwood TN 23.90 4.15 14.84 1.20
I/ME 14.20 2.94 6.78 0.90
brifii2e 2.59 0.37 2.32 0.09
A5 R E(%) 13.90 10.89 21.92 8.53
FEAEL 14 14 14 14
M- FHME 16.18 2.99 9.06 1.12
Willow-leaf-seleng wormwood KA 18.90 3.64 12.27 1.20
fe/IMH 14.90 2.46 7.21 1.00
i 22 1.82 0.43 1.97 0.10
A5 R R(%) 11.26 14.53 21.75 8.80
HEARL 6 6 6 6
x5 0HQEEWRFTHFERRZEZFHMRIEXERY
Table 5 The partial correlation of nutrient component of rhizome of 20 seleng wormwood germplasm resources
=% T E{Eliges CIREace s s HLLT4E 7 i
Nutrient component Dry matter content Protein content Soluble sugar content Crude fiber content
T b !
Dry matter content
HABE 0.820%* 1
Protein content
AT 0.986** -0.827%* 1
Soluble sugar content
HIZT2E & i 0.303 -0.381 -0.262 1

Crude fiber content

** IR P<0.01 AHCHENY B2

"+ At P<0.01 level, the partial correlation was extremely significant
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