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Selection of Adaptable perilla varieties in Gyeonggi region
Gyeonggi Province Agricultural Research and Extension Services : Dae-Gyun Kim*, Young-Cheol
Cho, Byoung-Yourl Choi, Sung-Kee Kim
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Table 1. Fresh leaves yields of perilla varieties

No. of harvested leaves(thousands/10a) Weight of fresh leaves(kg/10a)

Varieties Sprmg Au@mn Total Index SPnng Au.tun?n Total Index
cultivation cultivation cultivation cultivation
Ipdlkkaelho* 2,432 1,351 3,784 100 3,624 2,013 5,637 100
Ilyeopdikkae* 2,857 1,561 4,340 115 4,085 2,295 6,380 113
Manbaekdlkkae* 2,716 1,504 4220 112 3,992 2,211 6,204 110
Namcheondlkkae* 2,488 1,408 3,806 103 3,682 2,084 5,766 102
Neulboradikkae** 2,503 1,404 3,907 103 3,129 1,755 4,884 87
Boradlkkae** 2,362 1,329 3,691 98 3,542 1,994 5,536 98
LSD(0.05) 139.5 163.8
C. V(%) 1.7 14
* QGreen color leaf perilla ** Purple color leaf perilla
Table 2. Variation of anthocyanin contents of perilla varieties (Unit : mg/kg)
Investigation date(month/date)
Varieties v Spring cultivation Autumn cultivation
5/ 6 6/16 7/15 8/16 9/07 9/22 10/07 10/24
Ipdikkaelho 399 26.7 8.3 6.1 10.4 13.6 16.8 17.7
Neulboradlkkae ~ 349.7 236.2 147.7  138.2 287.6 2554 2304 2479
Boradlkkae 313.8 224.7 1527 1244 270.8 2425 212.6 242.6
Table 3. Changes of hardness of perilla varieties (Unit : N)
Investigation date(month/date)
Varieties Spring cultivation Autumn cultivation
: 5/6 6/16 7/15 8/16 9/7 9/22 10/7 10/24
Ipdikkaelho 46.8 45.6 42.8 41.2 453 40.8 46.9 47.8
Neulboradlkkae 36.4 35.7 354 34.7 351 36.4 37.8 38.3
Boradlkkae 56.3 55.8 54.8 49.0 53.4 45.6 53.9 55.7
Table 4. Fatty acids composition of perilla varieties
Saturate(%) Unsaturate(%)
Varieties Palmitic  Stearic 1 Oleic Linoleic  Linolenic 2
Cle0) (C180) SFA'  (Cls1) (C182) (Clg3) USFA?
Ipdikkaelho 16.2 5.0 21.3 11.2 27.6 39.9 78.7
Ilyeopdlkkae 15.9 4.3 20.2 11.5 22.7 45.6 79.8
Manbaekdlkkae 14.9 3.8 18.7 9.6 18.2 50.6 78.2
Namcheondlkkae 16.3 5.2 21.5 9.5 19.0 499 788
Neulboradlkkae 17.9 4.3 22.3 11.0 17.0 49.7 77.8
Boradlkkae 14.8 5.4 20.3 9.8 19.6 50.2 79.6

D SFA(Saturated fatty acids) = Palmitic acid + Stearic acid
2 USFA(Unsaturated fatty acids) = Oleic acid + Linoleic acid + Linolenic acid
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