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Abstract

The free sugars in leaf and root of dandelion were composed of sucrose, glucose and fructose. The contents of
total free sugars was higher in root than those in leaf. The oxalic acid, citric acid and malic acid contents of leaf
was 45.4, 3.6, 2.7mg/100g-f.w., respectively. And the oxalic acid, citric acid and malic acid contents of root was 34.6,
2.1, 1.6mg/100g-f.w., respectively. Total free organic acid content of leaf was higher than that of root. The major free
amino acids of dandelion were aspartic acid, setine, asparagine, glutamic acid, glycine, valine, isoleucine and content
of glutamic acid was highest in free amino acids. The contents of vitamin A in leaf and root of dandelion was
135.4 and 34.14¢/100g-f.w., respectively. The contents of vitamin C in leaf and root of dandelion was 67.4 and 4.6mg

/100g-f.w., respectively.
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Table 1. Contents of gemnal componetns in dendelion

(%)
Components Leaf Root
Moisture 854 742
Crude fiber 9.8 199
Crude protein 25 29
Crude lipid 14 1.6
Ash 09 14
weig
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Table 2. Contents of free sugars in dendelion
Contents of free sugars(mg/100g-f.w.)

Parts Sucrose  Glucose  Fructose Total
Leaf 84.2 311 21.2 136.5
Root 138.3 424 322 2129
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Table 3. Contents of non-volatile organic acid in dendelion

Contents of non-volatile organic acids(mg/100g-f.w.)

Parts Oxalic acid Citric acid Malic acid Total
Leaf 454 36 2.7 51.7
Root 34.6 21 1.6 383
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Table 4. Contents of free amino acid in dendelion

(mg/100g-f.w. )
Amino acids —me Rt Amino acids —me Rou
Pogbserie 02 05 Lysie 29 09
Tarine 04 23 Cystie 1515
Asaric aid 87 189 Methionine 09
Hydomyproliie 72 98 Isoleucine 97 185
Threonine ot Lewie 70 98
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Gluamic ad 128 1149 Phenyalmine 52 95
Proline 77 68 f 55 126
Glycine 24 106 Omitire 4
Alanine 1S 26 Hisidne r o
Crulline W nd Anserine %1 133
Valine 169 69 Amine 66 59

tr: trace, nd : not detected.
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Table 5. Contents of vitamin A and C in dendelion

Parts Vitamin A Vitamin C
(1g/100g-f.w.) (mg/100g-f.w.)
Leaf 135.4 674
Root 34.1 4.6
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