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Analysis on Chemical Components in Flower Tea of Different Varieties of Nymphaea teeagona
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Abstract
provide scientific basis for its nutrition, health value research and comprehensive development and utilization of resources. [ Method ] The differ-

(Sanya Science and Technology Academy for Crop Winter Multiplication, Sanya, Hainan
Objective | The research aimed to analyze the chemical components in flower tea of different varieties of Nymphaea teeagona, and
) Y’ p ymp. 8

ences of nutrient composition and physiological active components of the two varieties ( N. Eldorado and N. Blue Bird) were systematically ana-
lyzed. [ Result]The contents of crude protein about N. Eldorado and N. Blue Bird were 18. 8% and 15. 2% ,crude fat were 3.9% and 4. 4% ,a-
mino acid were 19.3% and 13. 0% ;two cultivars contained all 8 kinds of amino acids indispensable to the human body , of which required ami-
no acids accounts for 6. 03% and 4. 75%. The contents of tea polyphenol in these cultivars were 11. 7% and 14.7%. What’ s more, volatiles
were found in these cultivars. [ Conclusion ] The two Nymphaea teeagona varieties of N. Eldorado and N. Blue Bird have high nutritional value

and health protection function.
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Table 1 Main nutrient content of Nymphaea teeagona flower tea %

v P HER MR HZH KL
1:;:1” le MZ)J'(s{ire Crude Crude Crude Tea
P ! protein fat  polysaccharide polyphenol
R 1 16.20 18.8 3.9 2.79 11.7
Sample 1
R 2 6.18 15.2 4.4 2.40 14.7
Sample 2
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Table 2 Composition and content of amino acids in Nymphaea teeago-

na flower tea %
BILR AR FEd 1 K 2
Amino acid name Sample 1 Sample 2
RN Phe( *) 0.88 0.72
SRR Ue( +) 0.56 0. 44
AR Lys( * ) 1.54 1.19
LR Leu( * ) 1.26 1.01
AR Thr( * ) 0.74 0.56
SERR Val( ) 0.82 0.65
HE IR Met( ) 0.23 0.18
JH4 Pro 2.27 1.05
Fis 2R Tyr 0.58 0.48
&R Gly 0.77 0.58
2253/ Ser 0.93 0.74
BAIR Gly 3.20 2.04
KEFEIR Asp 2.49 1.29
KER Arg 1.28 0.81
R His 0.72 0. 50
&R Ala 1.02 0.78
R AL TAA 19.30 13. 00
DRI B EAA 6.03 4.75
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