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Abstract

The chemical components of different parts of Erigeron annuus were examined in order to use as a new
functional food material. Nitrogen free extract contents of flowers, leaves, stems and roots were 53.15, 55.79,
36.71 and 42.61%, respectively. The contents of crude fiber in the stems and roots were similar, while those
in leaves were lower than those in the flowers. Mineral components of Erigeron annuus were rich in Na (19.55~
33.78 mg/100 g), K (49.95~89.80 mg/100 g) and Ca (25.39~116.40 mg/100 g). Among the portions of Erigeron
annuus Ca contents was slightly higher level in the leaves than those of flowers, stems and roots. The major
free sugars of Erigeron annuus were sucrose (0.12~1.37%), glucose (0.68~1.08%) and fructose (0.56 ~1.66%).
The contents of total amino acid in Erigeron annuus were 2,509.74 mg/100 g in the flowers, 2,630.95 mg/100
g in the leaves, 889.54 mg/100 g in the stems, and 1,201.41 mg/100 g in leaves. Abundant amino acids in the
flowers and leaves were glutamic acid, tyrosine and proline. And abundant amino acids of stems were lysine,
glutamic acid and aspartic acid, and its root were lysine, glutamic acid and proline. Organic acid components
of Erigeron annuus were succinic acid (4.78~19.72 mg/100 g), tartaric acid (3.90~6.91 mg/100 g) and citric
acid (1.79~6.60 mg/100 g). Nine fatty acids in Erigeron annuus were identified and the major fatty acids
were myristic acid (18.05~20.18%), oleic acid (18.50 ~32.91%) and linoleic acid (18.02~29.87%). Total flavonoid
and phenol contents were higher in leaf and flower extracts than any other extracts.
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Table 1. Proximate compositions of different parts of Erigeron annuus (unit: %)
Moisture Nitrogen free extract Crude protein Crude fat Crude fiber Ash
Flowers 12.04 53.15 5.89 4.28 18.47 6.17
Leaves 11.51 55.79 6.23 5.14 16.75 458
Stems 10.76 36.71 213 3.61 34.27 12.52
Roots 11.73 42.61 3.08 3.87 28.67 10.04
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Table 2. Mineral contents in different parts of Erigeron

annuus (unit: mg/100 g)
Erigeron annuus
Components -

Flowers Leaves Stems Roots

Na 22.99 33.78 19.55 28.92

Mg 13.77 17.52 2.34 15.20

K 53.34 89.80 49,95 67.02

Ca 31.91 116.40 25.39 39.59

Mn 0.87 1.09 0.10 1.34

Zn 0.32 0.55 0.10 0.33

P 15.26 19.27 541 8.02

Fe 34.97 19.19 2.05 47.36
Total 173.43 297.60 104.89 207.78
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Table 3. Contents of free sugars in different parts of Erigeron

annuus (unit: %)
Sucrose Glucose Fructose Maltose Rhamnose
Flowers 1.37 0.89 0.56 0.04 0.22
Leaves 051 0.92 1.08 0.08 0.21
Stems 0.12 1.08 1.16 0.02 0.33

Roots 0.16 0.68 1.66 0.02 0.21
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Table 4. Amino acid contents in different parts of Erigeron

annuus (unit: mg/100 g)
Erigeron annuus

Components

Flowers  Leaves Stems Roots
Aspartic acid 202.06 216.51 86.12 105.15
Threonine 127.00 140.07 45,02 7157
Serine 12851 133.45 50.53 76.09
Glutamic acid 287.34 276.92 96.58 131.60
Proline 207.39 216.92 70.38 111.88
Glycine 125.39 141.41 48.22 67.56
Alanine 37.58 3767 12.69 15.78
Cystine 62.50 67.60 25.86 3597
Valine 56.32 61.19 9.66 10.20
Methionine 14261 159.51 41.97 61.30
Isoleucine 175.63 212.78 68.15 93.80
Leucine 84.12 86.58 17.00 21.02
Tyrosine 223.88 245.29 70.49 86.35
Phenylalanine 96.92 86.41 17.84 28.28
Histidine 165.80 163.07 57.29 85.79
Lysine 206.85 196.13 135.84 165.52
Arginine 179.84 189.44 35.90 33.55
Total AA 250974 2,630.95 889.54 1,201.41
Total EAA" 106029 113211  371.38 48524

YEAA: Essential amino acid.
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Table 5. Organic acid contents in different parts of Erigeron

annuus (unit: mg/100 g)
Oxalic  Tartaric  Malic Citric  Succinic
acid acid acid acid acid
Flowers 1.82 6.91 518 6.41 19.72
Leaves -n 573 - 1.79 478
Stems 4.23 5.84 - 6.60 15.78
Roots - 3.90 2.55 1.92 6.99

YNot detected.

Table 6. Fatty acid compositions in different parts of Erigeron

annuus (%)
Fat d Peak area

atty aqds Flowers  Leaves Stems Roots
Lauric acid 1.93 1.97 1.25 1.55
Myristic acid 20.18 18.05 18.25 18.53
Palmitic acid 17.59 20.64 20.39 20.14
Stearic acid 1.24 1.25 1.57 2.13
Oleic acid 20.92 18.05 23.57 3291
Linoteic acid 21.561 20.94 29.87 18.02
Linolenic acid 14.28 15.94 2.34 4.29
Arachidic acid 1.13 1.17 1.08 1.06
Behenic acid 1.21 1.54 1.68 1.37
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Fig. 1. Content of total flavonoids in different parts of
Erigeron annuus. :
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