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Studies on the Proximate Composition of Leafy Vegetables during Growth
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Table 1. Proximata composition of leafy vegetable during growth

Kinds of leafy
vegetables

Aburana
Turnip Leaves

Leaf mustard
Potherb mustard
Komatsuna
Garland
chrysanthemum

Stages 11213 71]2]3

Do
w
—
[y
w
—
oo
w
—
o~
w

pH 6.13]6.19(6.19(6.15|6.28(6.42(6.12

6.42(6.63|6.2216.38(6.3916.15(6.186.23{6.60|7.25|7.40

Acids % (0.1010.13(0.13]0.22|0.13|0.13}0.18

0.1210.2010.09(0.13]0.13{0.19(0.09(0.13{0.08]0.08]0.09

Moisture % |95.0194.5(90.0(86.0|88.0|92.0/85.0

87.0(90.0{93.9(95.8(94.9(92.0(93.0(89.9(94.0]93.895.0

Ascorbic acid mg% |75.2|35.5/89.2(88.2(108.8/98.4]101.6

98.6(165.1189.6{37.2(81.9{69.9(93.3/75.9(10.0(21.8|23.1

Soluble-N % |2.8112.31(3.06/5.06(4.25|2.31|4.25

4.56(4.88(2.63(2.06(2.19(3.31{2.88(3.69(1.69|2.38|2.44

Reducing suger % [0.26{0.2010.58(0.62{0.40|1.03}1.94

1.20(2.45{0.22{0.2110.740.35]0.22{0.81{0.23(0.23{0.40
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LV ERRISERIER L., BESY B, FILVLEXD
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= DMERRA ERINT 50T pH, BicbFET3L
BEbhs.
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Table 2. Chlorophyll contents of leafy vegetables during growth
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s E g :
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Kinds of leafy 3 i & g 2
vegetables o o g - 2 o E
2 e - 2 : <2
=) o < = £ [
2 = o o S < =
< = - ¥ X S 5
Stages 12 (3|12 |3|1{2|3|1(2{3|1lz2]3|1]2]s3
Chlorophyll mg% |71.1(93.0(94.6(86.2(87.9/99.4|76.3 (184.3(131.7|78.6 [88.0{89.6(64.7(96.0|113.0/67.8(72.4| 72.2
Total
Chlorophyll a  mg% |49.9164.266.3|52.2(64.5|70.4(53.6123.893.7(56.0(61.7|62.4|45.2{67.7|77.9|48.4|52.7| 43 6
Chlorophyll b mg% [21.2]29.0|28.4|34.0(23.5/29.7(22.7|29.7|38.1|22.6{26.5|27.2|19.7|28.431.0(19.4]18.5]| 21.0

T6mg%7 > 1o 2 ICIS 5 & 2 15 LI ED184meg 96 & 75
D ZDREETED 208D T 2MEEERL ofhid, &
1365mg% 1 5113mgW DI TH »7-. /v 74408 T
bERESEEARL, 70074 0bTRAS VFDE
3 HI Tt DS A SN A, 18.5mg%hs 534mg %
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BLTWAZ b ofc. LEDH TOEGHRAITHE
mLTEy, BESE BTV, 775+, a7

Table 3. Changes of color-differences in leafy vegetables during growth
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Kinds of leafy ] 4 £ g 2
o} — = =5 =}
vegetables < g 2 7 2t
IS 2, - <
s = Q < S @
3 g E 5 E El
= & A o o S 8
Stages 1123123123123 (1231|213
Color L |18.7(18.6(18.6(19.5(21.3|22.3(17.4(21.0(20.618.4|19.3|21.8|19.5/17.7{18.8|15.0|14.7|14.5
Color a |- 8.9- 8.6- 8.8/ 9.5{-15.91-16.2|— 8.1|~15.6|~15.5|~ 8.7~ 8.8|—10.1| 8.0|— 8.2|— 9.4[- 5.8]— 5.7|- 5.7
Color b | 9.2 9.0] 8.9] 9.6]10.6| 9.5| 8.1| 9.5] 8.1| 8.8('9.2{10.6| 8.5| 9.4| 9.3| 6.6| 6.6| 6.4
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