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Abstract: Comparison of differences in the nutritional quality of different dahlia varieties could facilitate the selection of
varieties with excellent nutritional quality. This would provide a basis for the resource evaluation and deployment of dahlia.

In this study, this study determined the nutrition components in petals of 36 dahlia varieties at the complete flowering stage
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including soluble sugar, soluble protein, vitamin C, organic acid, anthocyanin, total phenol, flavonoid, and DPPH free
radical scavenging rate. This study also examined the correlation between these indexes. In addition, the nutritional quality
indexes of each variety were comprehensively analyzed using principal component analysis and cluster analysis. This study
revealed that many Dahlia cultivars had significant differences in component content. The coefficient of variation of vitamin
C content and coefficient of variation of organic acid content was the highest (51.94%) and the lowest (7.92%),
respectively. The contents of soluble sugar, soluble protein, vitamin C, and organic acid in different varieties of dahlia
ranged from 6.95 to 15.57 mg/g, 0.96 to 2.01 mg/g, 1.20 to 151.37 mg/100 g, and 0.38% to 1.10%, respectively. The total
phenol content and anthocyanin content of active substances were 0.19 to 0.25 mg/g and 0.61 to 2.51 mg/g, respectively.
The flavonoid content was 0.54 to 4.81 mg/g and the DPPH free radical scavenging rate was 0.12% to 0.67%. The
correlation analysis showed that the eight indexes were largely correlated. Principal component analysis was used to extract
five principal components and the cumulative variance contribution rate reached 81.39%. These findings suggested that a
detailed analysis of soluble sugar, vitamin C, anthocyanin, organic acids, flavonoids, and DPPH free radical scavenging rate

can be used as core indicators to evaluate the nutritional quality of dahlia. According to cluster analysis, 36 dahlia varieties

can be grouped into five categories. This study shows that YH-C7 and YH-C4 had the best nutritional quality.
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Table 1 Basic information of 36 dahlia cultivars
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YH-CI8 B A YRk e YH-C20 binul et Lia
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ZIa], AGR-C5 & fei, i 14.17 mg/g, AGR-C3 %
BRAK, M 9.15 mg/g, AGR-C3 S5 HE LRSI HE =
A SRR EAT B 22 5 (P<0.05) . RAEFIE RS
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Table 2 Changes of nutrient contents in petals of different cultivars of dahliai

At AT PERE & (mg-g ', FW) AR A S R (mgg !, FW) Ak K CHH(mg 100 g, FW) HHUR & (%, FW)
AGR-C3 9.15+0.28 1580, 14 cfehifkimn 70.66£6.12" 0.60£0.05 cdefeni
AGR-C4 12.7141.12 ik 1.70£0.13 ikmn 68.45£5.121 0.71£0.05 ™
AGR-C5 14.17+0.43 1.38+0.15 bedefeh 94.30+5.92'™ 0.50+0.04 <
AGR-C7 13.4320.92 ehiik 1.74+£0.17 Imme 108.36+3.92 ™ 0.78+0.03 ™
AGR-C8 9.5340.93 bede 1.530.07 defehiskimn 65.81£5.471 0.66+0.04 fehiik!
AGR-C10 15.57+0.24% 1.71£0.04 Ko 67.84+0.57 0.39+0.01 ®
AGR-Cl11 11.4441.24 cdefehi 1.57+0.07 cfehikimn 44.55+2.78 0.39+0.01 ®
YH-C1 11.1340.5] bedefehi 1.30:£0.03 ™ 86.88+6.06 1.10£0.11°
YH-C2 9.82:+0.15 ®edef 1.37+0.05 beefe 103.62+3.54 ™ 0.69+0.07 £kl
YH-C3 8.08+0.34 © 1.71£0.05 Kim» 1.20+0.29 * 0.66£0.02 "ehik!
YH-C4 10.9740.48 bedefeh 1.25+0.04 > 104.70+3.34 ™ 0.70:£0.00 ™
YH-C5 8.48+0.25 1.57+0.06 cfehiikimn 126.82+5.17 % 0.7120.10%
YH-C6 8.17+1.48 ® 1.17+0.06 ® 72.2442.39 0.80+0.01 "™
YH-C7 13.19+1.83 ehiik 1.79+0.08 ™ 75.3245.80 0.74+0.06
YH-C8 10.40+0.64 bedete 1.20£0.04 ™ 29.09+4.68 0.69+0.02 ikl
YH-C9 13.1341.82 &hikk 1.47+£0.03 bedefehil 50.98+7.13 & 0.90+0.06 ™
YH-C12 7.07+0.25° 1.3940.07 bedefehi 5.56+£1.47 ® 0.6340.01 defehik
YH-C13 12.76+1.08 fehik 1.49+0.07 cdefehiikim 118.53+6.36™ 0.80£0.09 '™
YH-C16 10.59:£0.70 bedefen 1.5440.05 defehijkimn 88.06+2.7 1 0.38+0.02°
YH-C17 14.57+1.49 * 1.36£0.14 bedefe 14.05+2.23 @< 0.56£0.0] cdefeh
YH-C18 11.63+0.82 defehi 1.63£0.02 fehiskimn 151.3742.54° 0.77+0.01 ¥
YH-C20 11.2940.93 cdefehi 1.44-£0.15 bedeehiik 18.47+2.27 b 0.70£0.01 MK
YH-C21 12.4120.4] ©ehi 1.81+0.08 ™ 73.68+£6.91Y 0.64+0.03 delehik
YH-C22 6.99+0.10° 1.25+0.02%¢ 60.55+1.89" 0.50£0.01 4
YH-C25 8.47+1.31% 1.58+£0,03 cfehiikimn 93.00+1.97'™ 0.91+0.03 "
YH-C27 6.95+0.96 * 0.96+0.13° 27.08+1.26 0.52+0.01 >
YY-Cl 14.28+0.80 5 1.20£0.05 88.42+4.574 0.65+0.01 cfehik
YY-C2 13.62+1.02 Mk 1.68+0.09 "ikimn 74.90+3.35 & 0.71£0.01 ™
YY-C3 11.7420.06 dfehi 1.77£0.08 '™ 97.2242.49 '™ 0.54+0.05 4"
YY-C4 13.60+1.63 Mk 2.01£0.12° 32.80+3.83 0.48+0.05
YY-C6 8.51+0.14 1.48+0,13 cdefehiikim 98.03+1.88 '™ 0.59:£0.01 cdefeni
YY-C8 12.35+0.95 <fehi 1.33:£0.08 bedef 33.72+£5.95 0.68+0.04 £kl
SD-C2 11.70+0.4] defehi 1.35£0.08 beiefe 33.25+1.78 0.55+0.0] e
GS-V2 12.08+0.12 defehis 1.61:£0. 14 cfehikimn 115.98+6.94 ™ 0.63£0,02 %feniik
GS-V5 12,141 .12 defehi 1.660.09 ghikimn 74.95+3.07 U 0.510.02¢
GS-V7 12.700.71 fehisk 1.41£0,0] bedefehs 137.79£9.01° 0.77+0.03 ¥
FHME 11.25 1.50 37.63 0.65
BRFE(%) 20.66 14.67 51.94 23.32

TE: RIPARVNG TR 22 57 .35 (P<0.05), 31

C7 &&E s, N 108.36 mg/100 g, AGR-C4 & i
%, S 68.45 mg/100 g, KRALT LRSI MFPEIEAT 2
F k25 5 (P>0.05), Hiff AGR-C10 & fe s, N
67.84 mg/100 g, AGR-C11 & & 5k, N 44.55 mg/
100 go BZL] RIS FIYEAE TR C S 2 YH-
C5, 2 126.82 mg/100 g, &R YH-C3, B
T W FRT AL RV HE S (P<0.05) . 4K
A A E e AYSE: YH-C13, 24 118.53 mg/100 g,
TR AN YH-C12, 25 5.56 mg/100 g, IS
BEA S EES IR YY-C6, "4 98.03 mg/100 g, &
AR YY-C4, 4 32.80 mg/100 g, RFEFFH
B & Er AR Ay SD-C2, o~ 33.25 mg/100 g, GS-V7
EHEEE, N 137.79 mg/100 g, ARIE SR RN AEAE
A VLR & EAE 0.38%~1.10% 2 18], A HLER 145

N 0.65%, 28 R ECH 23.32%, SEAEAHLIER &
(0.07%~0.44% ) A—2, BL] R i = 1052 YH-
Cl, 5 1.10%, & RAivE YH-C3, i 0.66%. 4=
W Z& 2 & i e B 42 YH-C13, N 0.80%, & Ak
M2 YH-C16, 24 0.38%. @i R IH YH-C25 &
EEE, N 0.91%, YH-C27 &3 54K, 5 0.52%.
HFER RV T YY-C2 i, i 0.71%, YY-C4
TR AR, S 0.48%. MRFEFPRIIT GS-VT FiEhk
i, oA 0.77%, GS-V5 S ik, 7 0.51%. EAh, Bi
AGR-C10. AGR-C11 #1 YH-C16 & VL% & 1 i &
X T YH-C1 Fll YH-C25 #M(P<0.05), FHAx st Fhlal s
WA B EMEZE S (P>0.05), Lara-Cortés S50 Il %2 (1)
HANAE K 53 255 (88%%~92% ) vei T 35 4B & /K &
(83.72%~91.02%), iIX ] HESE FEOINAEH &E F7 Ak
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FhAE YR, JUHAETR T A ORI 500 | JaE LA
R e 2255 )7 i R ARG Ty mEVER, th# 3 7T
DL A5 SR R IR AL S 2 B AR S R BT 7.90%,
TLHH AR RN AE B S S AR RN A, BRItk AR
TN A6 AL B B0 1 B B 28 AL T 0.19~0.25 mg/g 2 (1],
S RSN 0.22 mg/g, & B R YH-C20 Fi
YH-C21, & 0.25 mg/g, & & LH & AGR-C10
YY-C3, 24 0.19 mg/g, IN TSR #AE=Z SN Ay 22 Ff
6TV B A & 1 (4.83~68.19 mg/g) PH, (KT J7 538

B EY AL (26.63 mg/g), I TF[E4) Lara-Cortés
ZEIS) I 52 B AR AEA B B S 2 (3.6~127.5 mg/g),
AT REFIASE] SRR T & 1 24 S 2884 56,
AT BEAN G B i R B R AT R TR AT O

ET B AE N — R G, T N TS
FEphFEA . DR LT B B 2 A5 T,
AR R TR B E IR A, A TR
T B FK IR P23 R[] S A I AEAE IR AL
T ESETLTE 0.61~2.51 mg/g = 8], P& &M
1.86 mg/g, A LN 27.44%, Hi AGR-C11 &
%, S 2.51 mg/g; YH-C25 &4k, & 0.61 mg/g.
M 1 FNER 3 0] AR H AN [R]E  RR AR S A b e
HEESRERRBEP<0.05), E0OFMIET E o
e, A KNAE S AP AL T 228 & B RAIR, 13X 5 48 pe e

3 AIESFORE AL Lo i AT A A RE ) A2 1L

Table 3 Changes in the contents of active components and antioxidant capacity of dahliai flower petals of different varieties

His BB (mgg !, FW) HHRETE(mg g, FW) HHRFE (mg-g”', FW) DPPH A H 515 BB 1 (%, FW)
AGR-C3 0.22+0.01 1.77+0.12 2.90+0.23 *f 0.30£0.26 ¢
AGR-C4 0.21£0.01 1.16£0.07 * 2.83+0.13 0.42+0.07
AGR-C5 0.24+0.01 1.15£0.05 ™ 3.49+0.14 & 0.33+0.26 ¢
AGR-C7 0.25+0.02 2.00£0.10 2.7040.17 % 0.260.04 >
AGR-C8 0.23£0.01 0.61+0.06 * 2.71£0.11 % 0.21£0.37
AGR-C10 0.19+0.02 2.22+0.14 2.54+0.14 % 0.24+0.68 *
AGR-C11 0.22+0.01 2.51+0.11¢ 2.13+0.30 0.31+0.4

YH-C1 0.21+0.02 2.28+0.12 1.16£0.24 0.67+0.45"
YH-C2 0.21+0.02 2.49+0.18¢ 1.71£0.27 ™ 0.24+0.38
YH-C3 0.22+0.03 2.20+0.14 0.97+0.03 ® 0.23+0.26
YH-C4 0.23+0.00 1.8120.12 ** 3.90+0.29 " 0.22+0.11
YH-C5 0.20+0.00 2.08+0.19 °t 4.57+0.12% 0.24+0.12 <
YH-C6 0.25+0.03 2.03£0.16 1.16£0.24® 0.23+0.84
YH-C7 0.25+0.03 2.0240.33 * 2.90+0.23 ** 0.37£0.27%
YH-C8 0.20£0.01 2.16+0.41 3.96+0.37 " 0.38+0.13
YH-C9 0.23+0.02 2.03+0.2 %% 1.67£0.10 ™ 0.66+£0.24 ©
YH-CI12 0.22+0.01 1.98+0.09 1.73+0.20 ™ 0.12+0.58
YH-C13 0.23+0.01 2.14+0.28 °f& 2.63+0.25 % 0.24+0.1°
YH-C16 0.21+0.02 1.97+0.21 2.95+0.16 0.36+0.49 *
YH-C17 0.21+0.01 1.95+0.15 0.8420.10° 0.2240.32
YH-C18 0.24+0.02 2.26+£0.20 4.26£0.29% 0.41+0.26%
YH-C20 0.25+0.02 1.94+0.16 *® 2.60+0.09 0.67+0.07
YH-C21 0.25+0.03 0.98+0.18 ™ 4.13+0.02 i 0.40+0.26 *
YH-C22 0.24+0.02 1.49+0.13 b 3.3120.27 <& 0.45+0.04°
YH-C25 0.23+0.01 0.61£0.02° 2.80+0.13 *f 0.12+£0.37®
YH-C27 0.24+0.01 1.57+0.11 < 1.74£0.19 ™ 0.67+0.68
YY-Cl 0.23+0.01 2.05+0.07 *f 3.95+0.03 " 0.26+0.4

YY-C2 0.20+0.03 0.60+0.02 * 4.81+0.28" 0.25+0.45
YY-C3 0.19+0.03 2.02+0.16 0.5440.03° 0.27+0.38 >
YY-C4 0.2140.03 2.11£0.06 & 0.99+0.09 * 0.24+0.26*
YY-C6 0.2040.02 2.08+0.15 e 3.68+0.78 & 0.35+0.11 %
YY-C8 0.2340.03 2.23+0.31 "% 3.50+0.41 & 0.51+0.12
SD-C2 0.2140.02 1.98+0.20 ' 0.80+0.02° 0.26+0.84 >
GS-V2 0.2440.03 2.18+0.21 % 4.06+0.17 " 0.35+£0.27¢
GS-V5 0.2340.02 2.31£0.07 " 2.76+0.38 % 0.36+0.49%
GS-V7 0.2440.03 2.02+0.06 ' 3.80+0.25" 0.4240.32°¢

SEHE 0.22 1.86 2.70 0.34

5 R E(%) 7.92 27.44 44.02 43.16
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SECO HE P TR TE S IR — 3K, PR AT LSS UEAS[H]
B AEINAE T F R AN W], LB (O R T 2R &
g, BBV A T 3R A A

JSTRR) 2 5345 FAHEY) . KSR . BRI LR PR
h, BAEYI T AR E, B AR E T EAERE RS
SRR AR s i 7 A N oY LU NITTT R P 22 Ny ey L T e
AFALTE 0.54~4.81 mg/g Z [, 28 553 R BN 44.02%,
ErE KA IS YY-C3, 4 0.54 mg/g, 2L R 5250
RS B e R, EEERSE S 2.70 mg/g,
FHEEE R YY-C2, N 4.81 mg/g, HAEO h#E(h,
IXEPUE T 8 5 Wb S A 8T, & Ik
By & YY-C3, & 0.54 mg/g, 2 25 B 3 34 & &
2.70 mg/g, W FEAR T B & AL IS B 2 52 (17.32~
32.06 mg/g)*,

DPPH [ i 2 BREE T T & 1 i) 22 /0 S Wi i) 24t
FAkBE TR/, A R S B UA AL RE ) AR, AT
fh RPN AE LR DPPH [ A IETEBRBE J17E 0.12%~
0.67% =z Ia], Z8 3 RE R 43.16%, 75 5 bt s i J
YH-C1. YH-C20 Fl YH-C27, & 0.67%, YH-C12 il
YH-C25 15 B3R 5K, I 0.12%, DPPH [ i1 3E75 kR
SROEHI{E N 0.34%, iX 5 Lara-Cortés 2551 ] 72 FCHH
161 DPPH H H 3L B RN —(17%~24%), iX A]
B Ah R R BRI S, WAIKIN AL A K IR R
s S
23 36 NATTE@RMEFRRSHERESHT

XoF RN A6 35 38 5 i B A AR A T AE M ST,
H & TR E IR E bR Z RSSO, DA
A TN A6 5 35 i B FE AR 19 & B B — e ARk P .
AST] i A RN A 75 357 b B S A (8] 18 AH S MR Sy B an
2 4 R, Al RS AT R AR AR DG PRI
K (P<0.05), SAPLER . EW& B3 fAR M
TEMHEE A S 4R ¢, 255 . DPPH H HH3LERR
SR IEAR G i 26 C SR . JEBEmRLE 0.01
Kb 2 A 2 IEARSC, 5 DPPH A H RIS RR %R
£ 0.05 7KF 2B ARG 16773 52590, DPPH
H HH LI BRAEAE 0.05 /KOF |5 35 TEAH G 2B

K4 ARIKENAE S Al T8 bR 2Z 8] R ARSCE AT
Table 4 Correlation analysis of quality indexes among different
cultivars of dahlia

g UE R Ak ABL o % EDE’%
R m B e o m Y & wm LS
TR
ATV 1
AEEEA 02360 1
4H4RC 0123 0.131 1
APIR  -0.044 —0.126 0.5127 1

SN —0.077 —-0.090 0.072 0.091 1

WHHE  0.057 —-0.091 0.023 —0.128 0.148 1

M 0.069 0.075 0.558™ 0.034 0.030 0.215" 1
DPPH . .

" E‘ﬂ*% 0.147 0.009 0.439° 0.049 0.035 0.342" 0.132 1

R

T *FR WEMTE(P<0.05); **Fom il A5 (P<0.01)

5 DPPH H HILVERFEIEAEC, g5 RFHIKANE
BB IR I AN IR R B AR S, diE 2R ¢ B
1y BT 2R . K EERAAN DPPH [ i SRR B A
TEAH S, Bl R di A= 2% C FIfEHF XS5 DPPH A i
FIE R R HAT I 1E A G (P<0.05), BhEH4EA 2R C
FIAETT R IR 252 bt A ALRE T -
24 T RE@EMAMELTEE TN

K AT 53T, MREASFE SCRE RS H &, X It
WREAE A TR HEA LA B, AR AR AR E AN
ZETTRRAS, W0 R FHARIE SRR IR IE
ral i, A T2 R PR A, RS T 3 o
B, XHUASAY 36 AT AL SH R 9455 TR Lo i 745
EVEHr . AER 5 B, BT A AT B9 BT BTk
A 81.399%, X UaHH AT 5 sy &R T &tk
AR 81.399% MIZEE1E 2 o ik, YEHT 5 s
VE R RN AE S S5 B B 2 2 57

5 FMOMRHEE . DT B R Tk
Table 5 Principal component characteristic value, contribution
rate and cumulative contribution rate

F ERN(EN TUHRAE (%) B ok (%)
H—EMS 1.811 22.632 22.632
RS 1.688 21.101 43.733
W= ES 1.176 14.697 58.430
EAIEN%) 0.975 12.187 70.617
ELENES %) 0.863 10.782 81.399

2.4.1 AS[E]EAFPCHR AL AL 2 W53 5T PR 2 par
FE4rdT A 6 IT UL, 55— Tl 22.632%,
Horp e w5 B A4 2R C S B R R4k
{8 55 s sk N 21.1016%, 7E DPPH H
FEVE B b HAT BRI 2R AT (8 55 — F oy o1k
SH 14.697%, A6 22 FIAT MRS S HAA BRI 287
fH. 50U ALY BTRRRY 12.187%:; 45 11 S ok
FoRy 10.782%, TEA MR & i HAT BRI 4R A .

6 FR TN T AT

Table 6 Principal component analysis factor load matrix

e Eﬁfa‘z Eﬁ;jz %333 Eﬁ@a‘z Eﬁ?ii

% % )% )% )%

S| 0.777  -0.080 —0.169 —0.023 —0.483
fAEC 0.758  —0.207 0.128  —0.483 —0.063

sy 0.465 0448  0.085 0464  0.004

AR 1 0.140  —0.748  0.153 0259 0322
DPPHH HIJERR#% 0086  0.658 0480 0284 —0.128
HHER 0364 0.059  0.696 —0.454 —0.206

RN i 0223 -0512 0612 0308 0013

A LR 0455 0427  0.108 —0277  0.680

2.4.2  AS[E) SR AR EE AEAE RS T (E A A BT 0
e A TR AR R SR 2T (3R 6) BR AR
SRR L RFEAETT 5 R, fEAS 20 A~ e 4
AFEBRITX L ZR R RIARFAE 1) B, LUARFAE ) b S A R
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Y 1=0.166X,+0.104X,4+0.563X,+0.338X - +0.346 X —
0.27X +0.578X,+0.064X

Y2=-0.394X,—0.575X,—0.159X,+0.328X ,+0.344
X+0.045X,—0.062X,+0.506 X

Y3=0.564X,+0.141X,+0.118X,;+0.099X,,+0.079X s+
0.642X,—0.156X,+0.442X

Y4=0.312X,+0.262X,—0.489X,—0.281X ,+0.47X s—
0.46X,—0.023X,+0.287X

Y5=0.014X,+0.347X,—0.068X,+0.732X +0.004X —
0.222X,—0.52X,—0.137X,

P, X, A ATETERE . X, MRTEEEH . X, N
HrEFR CO X, WAEPLR . X NEW . X WAETTE .
X, REEER . Xy i DPPH H HHIEBREE T .

PAASAS FE 3 X W B 5 28 TTHRAAE AL,
TSRS R R A R LA IR S BN ZE 501
P eRE . PREAZAN T : Yo, =0.2263Y,+0.211Y ,+
0.147Y,+0.122Y,+0.108Y 5, 36 R AL PIAIZE S
1355 R HE P45 3R 3% 7 PR, YH-C7 Fil YH-C4 E35%

Al FR AT, T YH-C20, AGR-C7 P& F7 4 5 AR X
B
25 FEISMAMELEREFTRTHRLES

i RIESHEKE 36 D ASE] SRR TN ALK 43 A
T 5 2%, prAsEE R AniE 1 s, MERT IR H, 55—
24 AGR-C3. YH-C6. YH-C7. GS-V5, YH-C21,
YY-C2. AGR-C4, AGR-C10. AGR-C8 fil YH-C22,
ISR RS . PTISMERER O S RS, AR R S
BAG, WIS EEEGE 8. A AGR-
C5. YY-C3, YY-C6 . YH-C25 . YH-C1. YH-Cl6,
YY-Cl. AGR-C7. YH-C2 #1 YH-C4, Frf5 &35 4%
e, =254 YH-C5. YH-C13. GS-V2, YH-
C18 Fl GS-V7, n]tepiara . iR C . H
Ey el ey s = I 2 K A AT =W k1 e A B
4 AGR-C11, YH-C9. YH-C8. YH-C27. YY-C4.
SD-C2 1 YY-C8, nJ R HFHIE LR S eI, H
s & EET . HBHIEA YH-C3, YH-C12, YH-
C17 1 YH-C20, Rl #HE A g 2 C S ERUK,
HAb oo Er i b, sy 24 AN oo b s

7 AREIKERAE SR £ 5 KA

Table 7 Principal component scores and ordering of different dahlia cultivars

YiIEA Y1 Y2 Y3 Y4 Y5 I HEF
YH-C7 0.05 1.69 1.87 0.77 1.25 0.87 1
YH-C4 —0.06 2.37 1.83 -1.4 1.96 0.79 2
AGR-C10 -0.17 2.16 1.06 1.83 -0.09 0.79 3
YH-C12 2.06 0.48 0.95 —0.62 -0.3 0.6 4
YH-C9 2.41 0.01 1.09 —0.84 -0.32 0.57 5
AGR-C3 1.97 —0.41 -0.5 2.22 0.11 0.57 6
YH-C16 1.04 -0.33 1.09 1.01 0.69 0.53 7
GS-V2 1.45 -0.68 091 0.25 0.95 0.45 8
YY-C4 -0.11 121 0.96 0.6 -0.75 0.36 9
YH-C17 1.63 -0.26 0.73 -0.04 -0.73 0.34 10
AGR-C8 -1.48 3.46 -0.8 0.87 -1.22 0.25 11
YY-Cl -0.43 1.91 -0.66 -0.72 0.88 0.22 12
YY-C2 0.94 —0.38 0.68 -1.07 0.65 0.17 13
YH-C5 1.17 -0.47 -0.36 1.25 -0.99 0.16 14
GS-V7 0.49 —0.67 —0.22 0.83 0.77 0.12 15
YH-C22 1.41 -0.07 -2.61 -0.23 2.03 0.11 16
YY-C8 0.87 -0.03 0.45 —0.37 -1.06 0.09 17
YH-C6 -0.1 1.71 -1.47 0.51 -1.33 0.04 18
YY-C6 1.07 0.26 -0.65 -0.99 -0.61 0.01 19
YH-C3 -0.2 —0.66 0.88 0.38 —0.68 -0.08 20
YH-C13 0.51 -0.22 -2.36 0.86 0.76 -0.09 21
AGR-C11 1.62 -1.77 -1.51 0.68 0.31 -0.11 22
YH-C18 -0.13 -0.11 -0.75 -0.08 -0.14 -0.19 23
YH-C25 —0.76 0.83 —0.29 —0.83 —0.93 —0.24 24
YY-C3 1.13 —0.64 -0.79 2.1 —0.54 -0.31 25
AGR-C5 —0.75 0.02 0.24 -1.94 0.14 —0.35 26
YH-C2 228 0.02 -0.53 02 1.19 -0.43 27
YH-C8 -0.13 —0.25 —0.57 -1.51 —0.95 —0.45 28
YH-C1 -1.63 -0.71 0.64 0.29 -1.13 -0.51 29
GS-V5 -0.58 -0.84 -0.16 -0.13 -1.48 -0.51 30
AGR-C4 -2.24 -0.79 0.39 0.49 0.33 -0.52 31
SD-C2 -2.17 -0.22 -0.08 -0.05 0.21 -0.53 32
YH-C27 -1.87 —2.48 0.82 0.97 0.79 —0.62 33
YH-C21 -2.1 0.46 -1.72 -0.41 0.4 -0.64 34
YH-C20 -1.51 -1.87 0.43 —0.79 0.75 —0.69 35
AGR-C7 -1.13 -2.72 1.03 0.1 -0.91 -0.77 36
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Fig.1 Cluster tree diagram for comprehensive evaluation of nutritional quality of 36 cultivars of dahlia
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Table 8 Comparison of nutrient component of five types

e % Bk BT =k ISk Bk
ALV TERE (mg/g) 11.3540.85 11.3140.55 11.53+0.59 11.37+1.09 10.26+0.75

3] »‘:,Ji

Rl s 1.59+0.08 1.46+0.08 1.54+0.06 1.41+0.08 1.47+0.10

(mg/g)

HEAERC 70.44+4.07 96.26+3.64 130.146.01 35.92+3.92 9.82+1.56

(mg/100 g) AR 0T T

FHHLIR (%)  0.63+0.03 0.68+0.04 0.74+0.05 0.60+0.03 0.64+0.01

S (mg/g)  0.23+0.02 0.22+0.02 0.23+0.02 0.22+0.02 0.22+0.02

1 #E (mg/g)  1.5240.13 1.85£0.12 2.14+0.19 2.08+£0.20 2.02+0.13
KM (mg/g)  3.01£0.20 2.69+0.22 3.86+0.22 2.11+0.21 1.54+0.10

DPPH i 2 0.32+0.37 0.31+£0.30 0.33+0.21 0.43+0.38 0.31+0.31
g S (%) 032037 0312030 0.332021 043:038 03120,

3 iR

5T L RAREA, 36 AN [F] RPN 46 195 32 %
SR ESR N2 5, Horh 43 ¢ S 2E s
o, HARSSE RZ BN 51.94%, S 2 1 R 22 55 by
IN, HAS S B2 BEAT 7.92% . AHGHEST BTt SR,
KURAE 8 Fa b (] Y476 A [R)RR B A AH S, dBH
FRPRIAIAAAE S B S, ANHE B E M UER PR 1 32
FEMR N 2R, T FR bR ook m gt R R
PR R PR AP RO . A S AT A5 I 2 B, A
8 WS AR AR R T 5 AT, Jr 25 5Tk Rk 5]
T 81.399%, it BE T JRIRAE B4 R FHR 5 B, &L h
PSSR /S SRR 43 52: YH-C7. YH-C4 . AGR-

C10. YH-C12, YH-C9 . AGR-C3, H:*f' YH-C7
YH-C4 iy 2R C. Bl BT R el fb
AEI 7 RN 5, BRI Z MR S B A E T 28 5 1
AP E G5 M B A (AN [R] H S BN R, 52
Kunfbrh &2 45 FErA, Brill K AEAEAEAS TR
W RS E IR S R 2R W, [Al—Ah R E IR
A 2, RENAEE (AR TR
B AR, (EH2E 3 i AR U A T 2E— 2P IR R,
AR AT LLAAS[R] i ds , AS [R] AR A R BE AN IR T
WA T3, A A HLEZ m TR AR, R
FNAE S 4f i R A SR AR AR
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