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ABSTRACT Four different Chinese cabbage cultivars were compared for their physicochemical quality characteristics
including crude fiber, chlorophyll, firmness, hardness, sugar, and flavor at different parts of the cabbages. No signifi-
cant difference in crude fiber content was observed among cultivars. Chlorophyll content in midrib was not signifi-
cantly different among cultivars, however Chlorophyll content in leaf of ‘Golden House' and ‘Golden Spring' were
greater than that of ‘Alpine Summer’. Firmness was the highest in ‘Golden House' and ‘Golden Spring’ but hardness
was not significantly different among cultivars. Sugar content was higher in midrib than in leaf. ‘Golden Spring’
showed the highest sugar content in midrib. Glucose content was higher than the fructose content in leaf, but was
opposite in midrib. Sensory evaluation showed that ‘Golden House' and ‘Golden Spring’ were the best in yellowness,
and ‘Golden House' and ‘Alpine Summer’ were the best for their taste and aroma in midrib, however, no significant

difference in texture was observed among cultivars.

Additional key words. chlorophyll, crude fiber, sensory evaluation, sugar, texture
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Fig. 1. Leaf and midrib of chinese cabbage used for analysis
and test in this study.
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Table 1. Crude fiber contents (%) in four different cultivars of
chinese cabbages.

Cultivar Leaf Midrib Meany
Golden House 034 & 0.36 a 0.36 a
Golden Spring 0.26 a 0.30 a 0.28 a
Alpine Summer 0.24 a 0.25 a 0.25 a
Summer Best 023 a 034 a 0.28 a

“Values are mean [(Leaf+Midrib)/2] of 3 determinations. Mean Sepa-
ration within columns by Duncan’s multiple range test at p=0.05.
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Table 3. Firmness and hardness (N - m™) of midrib in four
different cultivars of chinese cabbages.

Cultivars Firmness Hardness
Golden House 43809 & 34.39 a
Golden Spring 38710 a 20.01 a
Alpine Summer 28787 ¢ 27.72 a
Summer Best 30543 b 29.24 a

“Values are means of 3 determinations. Mean separation within
columns by Duncan’s multiple range test at p=0.05.
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Table 2. Chlorophyll contents (mg - L™ in four different cultivars of chinese cabbages cultivar.

Leaf Midrib
Cultivars Chiorophyll a  Chlorophyll b Chlorophyll total  Chlorophyll @ Chlorophyll b Chlorophyll total
Golden House 10.44 & 6.94 a 17.38 a 126 a 047 a 173 a
Golden Spring 847 a 357 a 12.04 a 223 a 093 a 316 a
Alpine Summer 318 b 124 b 442 b 095 a 0.33 a 128 a
Summer Best 7.67 ab 318 a 10.85 ab 124 a 043 a 167 a

“Vaues are means of 3 determinations. Mean separation within columns by Duncan’s multiple range test at p=0.05.

KOR. J. HORT. SCI. & TECHNOL. 18(3), JUNE 2000



Table 4. Sugar contents (%, w/w) in four different cultivars of chinese cabbages

Cultivar Tested part Sucrose Glucose Fructose Total Sweetness’
Golden House Leaf -z 0.81 0.79 1.60 1.75
Midrib - 0.92 0.98 1.90 211
. Leaf - 0.66 0.56 122 1.30
Golden Spring Midrib - 0.99 1.03 2.03 2.24
Alpine Summer Leaf - 0.78 0.71 1.49 161
P Midrib - 0.98 1.00 1.98 2.18
Leaf - 0.71 0.66 1.36 1.48
summer Best Midrib - 0.90 1.02 192 2.16

“Not detected

YSweetness was caculated with a fromular of (0.7xglucose content+1.5xfructose content).

Table 5. Sensory evaluation on taste, aroma, yellowness, sweetness, and texture in four different cultivars of chinese cabbages.

Cultivar Tested part Taste Aroma Yellowness Sweetness Texture
Golden House 242 & 258 a 350 a J -
Golden Spring L edf 275 a 192 a 350 a - -
Alpine Summer 192 a 3.08 a 1.00 c - -
Summer Best 275 a 250 a 200 b - -
Golden House 278 @ 294 a 328 a 244 a 242 a
Golden Spring Midrib 172 b 194 b 328 a 200 a 258 a
Alpine Summer 333 a 317 a 217 b 233 a 250 a
Summer Best 217 b 194 b 128 c 329 a 2.50 a

“Each value was a mean sensory score of 12 panels. Mean separation within columns by Duncan’s multiple range test at p=0.05.

“Not tested
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