LZHR M RIS, J. Anhui Agric.Sci. 2022,50( 10) :36-40

ARmME@RM(F) WM EmERER

Wt AR SR AT

(PUNAE Fe ML B2 BEAE I DFFE T, 101 AR 610066)

HE (AR IO ARRERMAHE S (F) et KRR, ST LT RESH, A A vt R AL H Ao e §ot Rk ZRBAF
[ A w ) R A ZIRAEM BT LT L F 69 16 A5eE At (R) ARM, M o T4 F 85 59 d RAHE A& CUHS
B TR S E TR R A AR E, R R A R K R KIE B ks R R AR ESH ., (SRR (R)Z A
R BMEFEMBEKTE N6 NG (R)HBAWKRE TSRO E AR AR TR ELS TR ERSAEL L CHE
BB Ao TR HE S-S 5 A A 1 554.6~2 319.7 mg/kg .6 798.0~ 11 036.3 mg/kg 7 0.97% ~1.94% , & T HHrt £, 16 NGufb( &) 0940 %
FFR BASZTHANE 18.7%~22.8% 2.51% ~4.14% s AT ¥ B\ 3F R Bt B B8R 3 AP A ALER - 3 T 0.031%; 75 Bk 4 F £644.6~
908.3 mg/kg, KT H ZAFA;vHEZ a SN H TR E L 4F, (L] ESHARSEW T ERL SN, LTRSS NE, 20 L%
ARG R, B R BT,

KR E PR AR AR
hESEES S643.3 CEKERIREE A
XEHE  0517-6611(2022) 10-0036-05
doi : 10.3969/].issn.0517-6611.2022.10.010

Comparison of Leaf Vegetable Quality of Different Pea Varieties (lines)
YANG Mei, YANG Xiu-yan, XIAN Dong-feng et al
chuan 610066)

Abstract

in order to provide reference for leaf vegetable variety breeding and guiding leaf vegetable production.| Method ] 16 different types of pea varie-

(Crop Research Institute, Sichuan Academy of Agricultural Sciences, Chengdu, Si-
[ Objective ] The leaf vegetable quality of 16 pea varieties (lines) was compared in detail, and the cluster analysis was carried out,

ties (lines) bred by Crop Research Institute of Sichuan Academy of Agricultural Sciences were used as test materials. Leafy vegetables were
harvested 59 days after sowing and management under the same conditions. The contents of vitamin C, free amino acids, soluble sugar, cellu-
lose, chlorophyll, nitrate and organic acids were analyzed. At the same time, the quality traits were clustered by European longest distance
method. [ Result ] The effects of varieties (lines) on the quality of leaf vegetables were extremely significant, and 16 varieties (lines) were
clustered into four categories. The cellulose, organic acid, nitrate and chlorophyll contents of type 1 varieties were the lowest. The contents of
vitamin C, free amino acid and soluble sugar in nutritional quality were 1 554.6-2 319.7 mg/kg, 6 798.0-11 036.3 mg/kg and 0.97% -
1.94% , respectively, which were higher than those in conventional leaf vegetables. The dry and wet base contents of cellulose in 16 varieties
(lines) were 18.7%-22.8% and 2.51% -4.14%, respectively. The contents of citric acid, malic acid and tartaric acid were all less than
0.031%. The nitrate content was 644.6—908.3 mg/kg, far below the national standard. Chlorophyll a content was higher than chlorophyll b.
[ Conclusion ] Type 1 is the most suitable leafy pea variety with good nutritional quality, safe eating, brighter color and better commodity.
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Table 1 Variance analysis of quality traits of different pea varieties

(lines)

MR S [ERzi); s F{H
Traits SS DF F value
HfEFECV, 2412 108.6 15 217.3"*
WEBS LR Free AA 45 228 337.4 15 15.862° "
AT SS 5.2 15 569.3" "
HMLLF4EF 3 CLL Dry basis 63.3 15 9.2""
AR CLL Wet basis 9.9 15 56.5""
iR 4L Nitrate 277 520.9 15 10.3"*
AHLER Orgnic acid 0.05 15 405"
M4 a Chlorophyll a 0.4 15 218 699.6" "
M-4%2% b Chlorophyll b 0.0328 15 430"

TE = VA x T pRIFRIR 0.05 KV EF 0.01 KR B2
Note;“ # ” indicated significant difference at 0.05 level; “ * #* ” indica-
ted extremely significant difference at 0.01 level
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Table 2 V_,free amino acid,soluble sugar and cellulose contents in different pea varieties  lines)

ESics A g3 C e P IR Ll KR4k i CLL)/ %
Class groups Varieties V. //mg/kg Free AA //mg/kg SS// % T3 Dry basis YA Wet basis
12 TMEH 1 5 2 111.30+36.85 bB 8 832.10+235.22 ¢dCDE 1.10+0.01 hH 18.70+0.25 hG 2.51+0.03 {F
Group | ToMER 25 1 554.60+5.53 iG 8 888.10+238.10 ¢cdBCDE  1.07+0.02 hiHI 19.40+0.24 fghDEFG 2.78+0.03 deE
JRHR AR B 1 674.70+2.17 gF 8 772.40+50.89 ¢dCDE 1.35+0.02 {F 22.80+0.01 aA 3.31+0.00 cC
BYARFH 15 2061.50£0.92 cdBC 8 497.60+227.30 cdDE 1.38+0.02 fF 20.00+0.38 defgCDEFG  2.72+0.05 eEF
BB 25 2077.10£2.69 beBC 8 641.40+174.77 cdCDE 1.16+0.04 ¢G 18.90+0.49 ghFG 2.93+0.08 dDE
BIKRFH 6 5 1 858.80+5.87 fE 9 935.00+211.74 bB 1.57+0.03 dCD 19.50+0.41 efghDEFG  3.16+0.07 cCD
BIEH R 3 5 1 946.40+6.06 D 8 456.90+193.05 cdDE 1.77+0.00 bB 20.40+0.24 cdefCDEF  3.16+0.04 ¢cCD
Sy 1 897.80 8 860.50 1.34 19.96 2.94
2% w9 5 1 601.40+5.64 hG 11 036.30+38.55 aA 1.04+0.00 il 20.20+1.20 defCDEFG  3.68+0.22 bB
Group Il S 10 = 1 905.40+4.67 eDE 8 620.90+191.30 cdCDE 0.97+0.02 jJ 21.10+0.11 bedABCD  3.32+0.02 cC
A 11 = 1 698.00+8.60 gF 8 729.00+219.05 ¢dCDE 0.83+0.02 kK 21.60+0.16 abcABC 3.35+0.02 ¢C
JIE®i 15 1 915.00+0.88 bB 9 231.40+180.95 beBCD 1.80+0.00 bB 21.60+0.05 abcABC 3.96+0.01 aA
-y 1 779.95 9 404.40 1.16 21.13 3.58
I 2 W75 2 123.70+7.75 bB 9 739.30+113.18 bBC 1.78+0.02 bB 19.20+0.53 {ghEFG 3.22+0.09 ¢C
Group Ill i 8 5 2 296.70+72.90 aA 8 671.70+48.20 cdCDE 1.54+0.01 dD 21.00£0.07 bedBCD 3.63+0.01 bB
)il 268-1 2 020.70+13.36 dC 6 798.00+236.31 eF 1.46+0.01 eE 22.20+1.44 abAB 3.20+0.21 ¢C
S 2 147.03 8 403.00 1.59 20.80 3.35
IV 2% 2017160 2 120.40+16.89 eDE 7 088.00+38.30 eF 1.62+0.02 cC 20.40£0.01 cdefCDEF  3.99+0.00 aA
Group IV 2017162 2 319.70+13.79 aA 8 078.70+227.63 dE 1.94+0.03 aA 20.80+0.17 cdeBCDE ~ 4.14+0.03 aA
FH 2 220.05 7 583.35 1.78 20.6 4.065
ZZIE Range 1 544.60~2 319.70 6 798.00~11 036.30 0.97~1.94 18.70~22.80 2.51~4.14

T : (AP RN T REIR 28 518 B K (P<0.05) s AR FRERIR 22 550 3 K F (P<0.01)

Note: Different small letters in the same column indicated significant difference at 0.05 level; different capital letters indicated significant difference at 0.01

level
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Table 3 Organic acid,nitrate and chlorophyll contents in different pea varieties( lines)

M2RERF i FHERE a S EN 0.81~ 119 mg/g, & fE
B R AR 2017162 i 11 5 2017160, 75 EELRAY S Ff
A EIERGEME 6 5 EIERFEH | 5 BFRMEH 3 5. it
LR b Y 0.19~0.29 mg/g, T EH R 1 SR A 2017162
2017160 il 10 5, 5 AR Y il A £ SR 3EmE 6 5 A
75 EIEHNESE 3 5 MR 15 TR 2 5 H
RIPHE(HK 3)

Kl Y Pt A Wi TN M o " b
Class groups Varieties Citric acid // % Malic acid//%  Tartaric acid /%  Nitrate /mg/kg Chlorophyll a//mg/g Chlorophyll b//mg/g
12 TMER 15 0.026+ 0.027+ 0.030+ 778.00+ 0.89+ 0.21+
Group | 0.001 bA 0.001 bA 0.001 bA 5.21 edeBCDE 0.00 kK 0.01 {E
TR 25 0.023+ 0.025+ 0.028+ 773.20+ 0.89+ 0.21+
0.000 cdeBC 0.000 cdeBC 0.000 cdeBC 14.70 cdef 0.00 1L 0.01 efDE
%R UF 0.023+ 0.024+ 0.027+ 644.60+ 0.88+ 0.21+
0.000 efC 0.000 efC 0.000 efC 27.82 hBCDE 0.00 mM 0.01 defDE
BYEREH 15 0.023+ 0.024+ 0.026:+ 789.60+ 0.84+ 0.22+
0.000 fC 0.000 fC 0.000 fC 72.99 cdF 0.00 0O 0.01 defDE
BIRFH 2 5 0.023+ 0.024+ 0.027+ 739.50+ 0.93+ 0.22+
0.000 defBC 0.000 defBC 0.000 defBC 15.88 defgBCD 0.00 il 0.01 efDE
BIERFEH 6 5 0.019+ 0.020+ 0.023+ 675.20+ 0.81+ 0.19+
0.000 iE 0.000 iE 0.000 iE 11.04 ghCDEF 0.00 pP 0.01 gF
BIEH e 3 = 0.020+ 0.021+ 0.024+ 692.50+ 0.88+ 0.20+
0.000 hDE 0.000 hDE 0.000 hDE 6.42 ¢hEF 0.00 nN 0.00 gF
Sy 0.022 0.024 0.026 727.51 0.87 0.21
I B9 5 0.026+ 0.027+ 0.030+ 772.40+ 0.96+ 0.23+
Group Il 0.001 bA 0.001 bA 0.001 bA 27.72 cdefBCDE 0.00 hH 0.00 ¢dCD
JiHE 10 = 0.021+ 0.022+ 0.025+ 695.50+ 0.98+ 0.24+
0.000 gh 0.000 gD 0.000 gb 29.77 {ghDEF 0.00 oG 0.00 ¢C
W11 5 0.024+ 0.025+ 0.028+ 785.30+ 1.05+ 0.23+
0.001 cdBC 0.001 cdBC 0.001 cdBC 22.14 ¢dBCD 0.00 bB 0.00 deCDE
JIEH 15 0.027+ 0.028+ 0.031+ 903.70+ 0.99+ 0.23+
0.000 aA 0.000 aA 0.000 aA 74.33 aA 0.00 fF 0.00 deCDE
&) 0.025 0.026 0.029 789.23 1.00 0.23
I 2% 7 5 0.023+ 0.024+ 0.026+ 820.90+ 0.90+0.00 jJ 0.19+
Group Il 0.000 fC 0.000 {C 0.000 {C 29.71 beEF 0.00 gF
JHi 8 5 0.026+ 0.027+ 0.030+ 792.10+ 1.00+ 0.22+
0.000 bA 0.000 bA 0.000 bA 29.91 cdABC 0.00 eE 0.00 defDE
JII 268-1 0.023+ 0.024+ 0.027+ 701.00+ 1.01+ 0.23+
0.000 defC 0.000 defC 0.000 defC 36.32 efghDEF 0.00 dD 0.00 deCDE
Sy 0.024 0.025 0.028 771.33 0.97 0.21
[UES 2017160 0.026+ 0.027+ 0.030+ 869.10+ 1.04+ 0.27+
Group IV 0.000 bA 0.000 bA 0.000 bA 1.13 abAB 0.00 cC 0.00 bB
2017162 0.024+ 0.025+ 0.028+ 908.30+ 1.19+ 0.29+
0.000 cB 0.000 cB 0.000 cB 28.17 aA 0.00 aA 0.00 aA
&) 0.025 0.026 0.029 888.70 1.12 0.28
AZiE Range 0.019~0.027 0.020~0.028 0.026~0.031 644.60~908.30 0.81~1.19 0.19~0.29

T [RFAS RN T RER R 22 5718 B2 K A (P<0.05) 3 AR [RIR S TR 22 57 IR B 35 /K (P<0.01)

Note: Different small letters in the same column indicated significant difference at 0.05 level ;different capital letters indicated extremely significant difference
at 0.01 level
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Fig.1 Results of cluster analysis on quality of 16 pea varieties ( lines)
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