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Abstract: The nutritional components in fresh flower bud of two forms of Hibiscus syriacus L. including form. elegantissimus
and form. amplissimus were analyzed. The results show that water content of form. elegantissimus and form. amplissimus is
88.67% and 83.86% , tespectively, and contents of crude protein, crude fat and crude ash are 1.58% and 2.85% , -
0.28% and 0.43% , 0.88% and 1.36% , respectively. Contents of Ca, Fe and Zn in fresh flower bud of two forms are
higher with a value of 990 and 2 600 g+ g™, 16 and 28 pg + g™', 6.0 and 7.2 ug - ', respectively, and both of two
forms contain a certain content of Se. Contents of V, and V are higher with a value of 1 570 and 4 370 TU - kg™', 11.5
and 18.9 TU - kg ™', respectively. There are sixteen amino acids including eight essential amino acids in fresh flower bud
of two forms, and content of Glu is the highest and that of Met is the lowest with a value of 3.20 and 3.50 mg - g ', 0.26
and 0.31 mg - g7, respectively. It is concluded that the basic nutritional components in fresh flower bud of form.

clegantissimus and form. amplissimus are consistent, but the mineral and vitamin contents in the latter are higher than those
in the former, while amino acid content in the latter is lower than that in the former. It is suggested that nutritional

components in flower bud of different forms of Hibiscus syriacus are various, and it needs to make a deep and detailed

study.
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Table1 Content of nutritional components in fresh flower bud of
two forms of Hibiscus syriacus L. B

48/% Content
AR
Form K REOHR HARNT UK
Water Crude protein  Crude fat Crude ash
Hse 88.67 1.58 0.28 0.88
Hsa 83.86 2.85 0.43 1.36

D Hse, BEFAME H. syriacus form. elegantissimus Gagnep. f.; Hsa:
¥y S MAAE H. syriacus form. amplissimus Gagnep. f.
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Table 2 Mineral element content in fresh flower bud of two forms
of Hibiscus syriacus L. ")

AR SB/pg 8 1 Content

Form P Mg Ca Zn Fe Se
Hse 5 200 320 990 6.0 16 0.003
Hsa 8 000 550 2 600 7.2 23 0.008

1)Hse: BN H. syriacus form. elegantissimus Gagnep. f.; Hsa:
¥ EMAR H. syriacus form. amplissimus Gagnep. f.
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Table 3  Vitamin content in fresh flower bud of two forms of
Hibiscus syriacus L. 1)

am Vol ue g

V& B/IU-kg™' VeSE/ U kg™

Form V content V4 content Vg content
Hse 273 1570 11.5
Hsa - 324 4 370 18.9

1 Hse: FESAM H. syriacus form. elegantissimus Gagnep. f.; Hsa:
B EMAIRE B syracus form. amplissimus Gagnep. f.
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Table 4 Amino acid content in fresh flower bud of two forms of Hibiscus syriacus L. H

FERRAR R E R/ mg 57!

FEAFER DR SR/ mg g™

AW Content in different forms BER Content in different forms
Amino acid Amino acid

Hse Hsa Hse Hsa
KITERE®R Asp 2.50 2.60 BSEEMR” le” 1.20 1.10
FEM® The' 1.10 0.92 ZEM " Len” 2,00 1.80
2 H R Ser 0.94 0.82 BER Tyr 0.74 0.62
RSB Clu 3.20 3.50 SN2 " Phe* 1.40 1.10
H# M Pro 1.10 0.92 HER" Lys” 0.59 0.52
HE® Gly 1.40 1.30 R His™® 2.00 1.60
WER Ala 1.60 1.20 HER Arg 1.10 1.40
HER” Val© 1.70 1.50
BHM® Met” 0.26 0.31 B3t Total 22.80 21.20

O Hee, FEHAME H. syriacus form. elegantissimus Gagnep. f.; Hsa: ¥4 BEMANE H. syriacus form. amplissimus Gagnep. {.
* L BULAAE S SER Infant essential amino acids.

Essential amino acids;
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