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Abstract

Taking Jiangxi’s “Daisy chrysanthemum” which was successfully introduced to Guizhou and named
“Guianshang chrysanthemum” as research materials, the effects of cutting time, cutting type and
flower type on the contents of main active ingredients, anthocyanins, vitamin C, total polysaccha-
rides and crude fat of “Guianshang chrysanthemum” were studied. The results showed that the
contents of several main active ingredients in the apical flower of “Guianshang chrysanthemum”
cut in April were higher than those in March and May, and the effects of cutting time and flower
type on the contents and edibility of the main active ingredients in “Guianshang chrysanthemum”
reached a very significant level (Pa, Pc < 0.001). There was interaction between cutting time and
cuttings, flower types; the content of vitamin C was not affected by cuttings time and cuttings,
flower types. The best cutting time and cutting ear of “Guianshang chrysanthemum” are to remove
the young stem segment at the top in April, and the top flower has the best edible quality under
this cutting condition.
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IR Bk 8 8 E ] R A PEAR 1 I 25 A ), oK B G 22 B o 1R 50 b 2 7E B P T
R A ] SF 18R 3~5 H 40 15.8°C,6~10 H#) 21.3°C; P4 & 3~5 A %) 107.9 mm, 6~10 A £ 147.6
mm; P HER % 3~5 A4 126 h, 6~10 H% 12.7 h. HAKREF: A+ + B¥%eE + &6 = 1:1:1;
BB A: A3 Hs A4 Hs A5 T TSR B: 7000 T Ay Ay Ag B Sk4F “ S22 iz ”
et ot Y, BT R BRI BB 2E 2~3 em, K 9~10 om {25 B T 4 A By AR BE T i
THHE B, %% 40 %5, T 1000 mg/L NAA ¥# A 65 s J5 20 BT E B v IR F B S AEM . 25 d 5k T Fh
IS KRR, IR B R, BRATHE 22 em 247 . W E ARSI C: TisiE2E C, T
e Coo T 10 A AL BIHURE AL B [ Cyv Co 7E 60°C F A ARG N TIRFHET 14 h, 2
HRAF -

2.2. REHZ*

T 5E F A 7K 2025 B0 5 K 3R GB12/5009.3-2016; = 35 i fK A6 4K 4 N'Y/T1295-2007 46 A i
Ay HGEEVE[3] [4]: AT 2K M A PR IUEE[5] [6] [7]: 4E2EE ¢ SRATEEAM e LI E[8]: M kS
= K B - BRERYE[9]: K AE WMk HE GB12/T 14772-2008 6 MMk v F 2 FCHEEN #8125
2.3. gLt

DL A3 %HE R Excel2010 48t %3, SPSS17.0 #4722 K= T E 5.
3. BZRE 4R
3.1 EKE

KA R PRV B 5 7 2708 1 B S 10] . FE IS AERE K A I S . R AL TR 200 5
KEHEARHL, HTAKRER, W 1. H2 TH, SEETZM Pas Pas Peo P aes Pace Poce
Pargc > 0.05 AT, % B BM AL S KT LB PEIE 52, FEARIT 1), JERRST, 78452 & & 22 G
SEHAR ARG K AT, TS AERI Bk < 4%,

Table 1. Water content of dried “Guianshang Chrysanthemum”

#1OREMR HTREAKE

i ] (A) T4 (B) 1EA(C) K EE(%)
C 3.47
B,
C, 2.52
Ay
C; 2.91
B,
C, 3.49
C 3.75
B,
C, 2.17
A,
Cy 3.82
B,
C, 3.99
C 3.61
B,
C, 3.35
Az
C, 2.23
B,
C, 1.13
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Table 2. Variance analysis of moisture content in dried “Guianshang Chrysanthemum” flower
F2 BT “RREF AKEFESW

_ B
TEFRR
A B C A*B A*C B*C A*B*C
ke 0.721 0.159 0.861 0.283 0.201 0.385 0.201

3.2. {HEFHX “BRET EEXEFVHSSENTR

XA EEA Ry S B =R A A R e, RAZREETEM T, RRSHENTA
BORor SERE ML . & 3 A

321 MEREESENEW

TEE T Pay Pey Pasc <0.001, B [AURIAE Y K ) (8] 5 46 R 1 ELAE X A B4 I 2 S R s Mk 1) 17 AR 2
EIKF: Pgs P asgs Peics Pasgsc >0.005, fifl, WAl S4dfi, fRRSIRAL, I A) S0 S R B 5 3 iR
TREEENER. SRRNE RPN A, ER S EEEN & RA B, M EEY
M) o ELA'E RGN, Fp BT [ 5 4 28 0o e B ) 7 B B e R ), L4 % DR 3 1 1 E At e T 5 I R K DX
F R R IMELE LT3 R R e 4 AT e, &= 3.911%.

322 MEBERIEHNEW

XFAETF R EE SR HT Pas Pev Pasc <0.001, I [EJFITERY RIS ) 55468 (1) ELAE R 675 R & & 5K
Wi 3 1 A2 2% K5 0.001 < Pg < 0.005, HAEXTTET 2 & B AVLHIAR] T /KT Passs Paecs Passec >
0.005, H[a] S4MflE. SR, MR SHESHERN L EEANEF RSB LREEER . 450K
e, JA, JERNAET RS EA B, MARRZ AN . NERREMES G LT
i, WHERSERSIATEN Y 4 A, 585 A 1EASERONTRAE, SRRl 425 Bek BRI A

3.2.3. LR c FENFW

MYEAEZR ¢ SRS RPN, Pas Pov Pg + Pasgs Pascy Parc Pasgec > 0.005, & B4 [A] |
TR, PR R SR Z I EAE RN AR ¢ SR TR ENZR . RPSHEETM
MTREAELER c TEEFANE, SHEEMNMTEHRAELEER c SETLEELW.

324. MEABFESENEW

TE B Z PRI EE B3 HT 1, Pas Pes Pasgs Paxc <0.001, BFIA]. 68, BB SHEAE. 1A 54678
HAES A Z WS B mIL R TS E K Pes Pescs Pasgsc > 0.005, JF. FHFESIEAL. WA 546
SN AR LEEEER . R THN PR, L8RS 2N &6 B, HELH
Beom, HAERN R, BRI SRR IR S AR S A A R, A DR R T ) B
ZREELRNKX . SHEEHELZ LR HAZSESERSIZ 3 A ENZBmie, S8
10.18%.

3.25. XA S ENFM

TEAHAERT o Pas Pc < 0.001, Pg>0.05, Hu[RIZ ATt a], FE2 20K iy 2 i s ik 3 T H
BENE, IEEEXT RIS R R E 2R Paws Pascy Peecy Pasgec < 0.0015 28 BN H1 4% [A]
TR & R IR B B 2 KT . S SRAT L, FTAR 1], 62 SRR R i (0 R A R
mi, 4 FAFAROTGIER R . EAESN TR & B B B, SRR KEN 4 A=
B L BRI AR TR 18, 1K 7.867%.
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Table 3. Analysis of variance of main effective components in “Guianshang Chrysanthemum” flower
#3 “RREFE EEEEVURSBEAESNER

_ BEE
MR bR
A B c A*B A*C B*C A*B*C
S HETR 0 0.183 0 0.162 0.001 0.251 0.288
eH= 0 0.003 0 0.112 0 0.219 0.921
HEFK 0.143 0.467 0.024 0.163 0.121 0.071 0.256
)SEZ 0 0.551 0 0 0.001 0.892 0.941
HR 0 0.678 0 0 0 0 0

3.3. HEFHX “BRET” R AR

AL AR HMMME, BREEFEME. EFRMEMARNE. RIEFErmE, TE2Rh,
T RRAEREKE. EHE. BWEE. BB, B2, 445 o 29848, Wi a) . sk
. AEZ R LR IR R 4610 B Mo o ASRIGAN M ES 240 (RN 24 F A7 (L ARG W0 225 SR o0 BT 494 2% A1
XPAAC B FHVERIRE R, ST B 46 & VRIS 53 AT 08

B2 4 nT I, RSB, FEF 2 4EE R o S2HE MBI LAE R0, S ERETE S 2,
1k 10.18%, HUGEMIENT, v 7.87%, S BFiEm SRS 3.88%, {6 R & 2.06%, &ERIGHZYE
423K ¢, 7E 0.006%~0.011% [f] . L3 W LuAT RO o & &R, JURA U s & A7 4 H T4 )%
16, RIS ' s T RS =,

ST — PR R BT EAR], TTDATEBR R N B B, RECSGE MURPERR, FRARARE B, vl
FEASBA M FmE M Bl s, PRk, x5O KRR ER[LL]. RKIekllth 4 HFHEr4 2B
Z BRI AE AR W fE e =, 5 H A4 0 2 22 B O B Tl R T R A6 IS, S B AE 2.95%~3.91% 5 [,
TR T @A, KT s AR, R AT RSCE RS, B R 2 AME.

W R HIAR LAY, WRAATER 7 IR BEIRE A B . 7 6R, WHT
TRy ST mIsEnImAER %, PHRIIE AR, BR AR b, £3EE, HHERHERAEEICH
180~215 mg/d [12]. ASAEGEE R “Ur2c iM% ” 16T RS RAL 4 I HTH 01 %) 22 By 2 Bk Tl v Ao A 1) 100y 41 B¢
W, 5 AR ZE B TR T R e i/, 76 1.500%~2.063%30 Fl, SR E. HlEtrEEd
M RAEHBUE EAEE =, R, BRI, (AR, BAR&ERERE.

feWi RAEMH AR R SRR E R R, WESYPM = KERRTZ—, EWHIEN & &M S K S
A E IRMERITE IR 2 —[13]o STES AT ORI & B AE 4 F FF-46 00 8 28 B 2% 3k T i 47 Rk 1) T00 oy A6 =
5 AT %) 2 B L bR R B AR T R e /K, & &N 7.867%~5.527%

BV A2 AR I AR A i B 1) LR, A SRR EEY . LR 2 R S G A
BB, RERESE, WA NARIRALREE. AISKTIN S 2 S BAE 3 F 40 2B X R T A AR 1Y
T it s, 5 H#ZEB LRI T N ERAK, & &2AE 10.177%~7.053%76H . &2 A 2 A
W P 267 0 S5 R AT AR T K, AR B TS A Ik K

e ¢ LUR R HUR MR I8 A AE T IR iy, H R AN, & NP TEIE S &
{EANAT B EERYIRR, |32 T4 BhiA T 2 AR R . BR AR . PUEE. WIT RIE RGN T
Bk, AN REB VRN L« =R M AL &R FURE, NG @G, WU PT AL RE fI[14]. 52
BRI 5 R A A e AR R ¢ I B0, 44 R c SRR, 7E 0.006%~0.011%2 [H].
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Table 4. Effects of Cuttage Conditions on the Contents of Main Active Components of “Guianshang chrysanthemum” flower

T4 FFAEFRMX “RRER EEAYMS BN

F BRI S R(%)
i1 (A) HHFE(B) A(C)
HETR wEx ek B2 KL

C; 3.39 1.84 0.0070 10.18 5.67

B C, 3.11 1.55 0.0080 8.18 5.56

& C: 3.87 1.76 0.0060 9.64 7.20
5 C, 2.79 1.50 0.0070 7.59 5.21

C: 3.88 2.06 0.0050 9.03 7.87

B C, 3.64 1.67 0.0110 7.19 6.06

A C; 3.86 1.93 0.0060 9.62 7.49
B C, 3.37 1.59 0.0070 7.72 5.81

C: 3.82 1.71 0.0050 8.43 7.30

B C, 3.41 1.57 0.0060 7.09 5.75

Ao C: 3.79 1.67 0.0070 8.53 7.10
B C, 3.39 1.59 0.0060 7.24 5.53

4. &g

IR EE RARW], ST, SEEESRAY, FESSRAURT “Dtae sy JU 2 Mol & B A
W RS o FL b B S S RS AT AR TA) . JEoe M FHAdIN (8] S AE AR AL O AR RN, 4 T4
SR, AR S S EICR; AET RS I (E) . SRRERA, fESSRR N, S
IR AL AR, 4 A I A 22 B BRIl AR K T 46 5 B b v MEUIR DT & B SE AT 18] L A
R L = R AR RN BRI, SRS [A R, 4 F $T 4 ) 2 25 B 2R Bk T i A 4 T i 1 €35
B R PES B ITEI ] RS, WA SR, iR SR E e, A E R, 3 A
FHE A2 BERBR ORI T A 5 B s K SHEAER ¢ SEAZ=MBIERLW. Ra/H “5t
LA AT RS R R 4 7 FTHE K R BRI ) 2 B R AR AR A TOAE

FEPRTT “ SR MA” SE R LRI 4 FFTHRIKTR e Bfm, THE TR ERRK, %
A R & B T e e TR A2, SR8 R 4 AFHER TR ER & MPEfm, 5 AFHER
TR SR B T RAR . ABOR IR, S5 TE I ALR A RSR[5 7E 7 N A RIS, TTm s 1EfE A
BK, BRSO G ERGE, AR, DU A B im, (Ba 8, =951, 4
FER LR S MIEbR Y “ St M%7 HEP AR HESH kR

EE&ME
B R T A F (5 UK (20171058 5)s M2 B K AR BT
S5 3k
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