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Analysis and evaluation of the nutritional components in Rosa dianhong

NING Xin, DONG Hai-Yan, HU Wen-Min, LI Ying*

(Yunnan Center for Disease Control and Prevention, Kunming 650022, China)

ABSTRACT: Objective To investigate the nutritional components in Rosa dianhong. Methods According to the
Chinese Food Composition, the basic nutrients such as protein, crude fiber, minerals and amino acids were selected
and tested by the national food safety standard methods, and compared with common vegetables to evaluate the
nutritional value of the eight-street rose. Results The content of fats was 0.5 g/100 g, crude fiber was 2.5 g/100 g,
carbohydrate was 12.4 g/100g in Rosa dianhong. The contents of these nutrients in Rosa dianhong were higher than
in Bok choi (white), cabbage and Chinese cabbage. The minerals were rich in phosphorus and potassium, which were
46.3 mg/100 g and 243 mg/100 g, respectively. The trace elements of iron, copper and manganese are 1.02, 0.10 and
0.81 mg/100 g, respectively, which were superior to common vegetables. Rosa dianhong had no significant advantage
in protein, amino acid and vitamin C content compared to common vegetables. Conclusion Rosa dianhong has high
crude fiber content and rich minerals, which can be used as a dietary source for those nutrients and has good potential
development value.
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B (Rosa rugosa Thunb.), JEy=EEIL DI H A
FERGE, Ry 3% AR % AR 2R AR, LA
TTAMRAR . MRS . HER RS, ARERZF
s R s A WA (AR ) 0 gk < A LA R A2,
HEWBERAY, DA ER, B R IR E
T AR <FE R E R MRE, BImE R, HBuiE, R
WIRE" . = & B M IC 8T8 ) 2 ARG, Hs (FEub
KIELFE ) (1563 4F)ic#k, KILFIHEBI L aiE . ml
DL i, AEBOKAE, CRBTEE ) ICHEBE EBEM (1841
EVE L B R KEERY S BAR R R R
S oA Bk R i o A BB IR o e L T R R Y A
SN, AT, ALk S R A LB o B
R4

SEEREE —EHF R, BREMEHBEM L
&R o AR, BEE o R R A SR A e Bl
PR & SR, AR FE AR (4 A A B A 14, B B
b B R TR K SEALE . PR Sk, S A
B 2011 58 2 —TT |, KB 2014 428 =T
T, & 2016 4, 2ACHRLIR ., M. &, Bl
S, KIEL. PRILHNTE 0 R & B R (X, Pl
L 5 TR B R IRl & JEHL
21(2016~2020 4£) ) Plgi JEbe 6 7 5+ K H i & 7l
Z—, BB T BN 2 8 R B R 7l & R
RN 2 R o

MR ZERBEL R, 27\ BBl O a8 Fh
FE TR T AR 7 L A A i Fp 2 —, HORpRE A&
T AT E I 2 20 g N-E AR B 3R SR A AT 4
T K&, dhuh . S, ZRESEDHMAR . B .
BOR R AR R, BT AT AN BUR IR, F
B AL R R R R R AR, AR — IR b kL, X
B ECHR AR AT 0 T A ST A . AR SRR R (P
B AT FARAERR ) (55 6 RRER— ! 2 /\ ey B B i 5L
BRI AT RGNS VEY, B\ B B S
B, UM =mE A G & B IF &R 7= & R
BULIR S

2 MRS

21 MHmX&E

FELR H 27 T\ B e AN S B A A B, 1%
HUPE B 22 X 36 km, HFK 1910 m, 4EFHS R 14.8 °C,
H R R L SR e A 7 B, AT LT
Y(Rosa dianhong), HGHIE ZAEARAMY), W 4 H~

9 AT, BN, AREGE, P am SR, MY
Ea L IR KBTI RN, EEOR L BARAE KA
EER, BRABIAN, AL A A L R KRS AL A A
WP 5 H 1Sk K AEAE AR RAF TN 42

22 N5

Kjeltec 8100 HLEGE AL (#F W FOSS A /]); UV 2600
EHNA AT (H A S EAFD); AA900T JRF IR sy
JEEEH(EERE PE 2AF]); AFS-9750 JR 9Ot EHJLRE
TR SA-20 JEFHOLIE AT AL KA FD; 4
SRR 350X X HL B G 45 8 AT R (L (3E [ PE A D)
MARS6 T I X (32 E CEM A ).

Bk, PRI, TLHRIEA ) LEEGT TS, R
=T AEALEIOMTAE,  TERRIE T AR BEbadERs
(1000 pg/mL, FEZRA 48 K HFHESTILRH ) ;
FHRRELZ(SrTal, REWUT ) WAREREN . XK By (orral,
REREA )

23 TWHE

2% (R EEYRFARIERR ) G 6 MR —MhH! ik
FoKar . EAK. BRI . IR ZOERRAEIEM AR, R
F GB 5009.5-2016( & S 4 [ Gl B P 23 15T i
52 ) | GB 5009.6-2016 (& ik % 4 ZARdE &b IS I
AR ) DSV i T A AR G i AR AR ME-5009, ZR3T45 =
J7 R AL SEA T ARSI

3 HER5SH

3.1 J\EHBEREARBRA S 57T

RAT I 5 R LR 1o Mg nl A, A\ EC &
FIBT S 1.5 g/100 g, 5% WA R AR 3 [55%—
B SRARE, WS TSR, AR C FEN 13.7 mg/
100 g, BOR SRR 34, CW BALH . RENG . HLZF
Yt BRAKIES Y AN 0.5, 2.5 F1 12.4 g/100 g, ¥
w T RS, Hoh LR 4 R R SR 2.78 £ A
FIZEM 2.5 £ M3 2.27 15, AT EAE ML 4E ) B
UG BRI

3.2 \HBBRY MREESH

WYIFIE SRR 2. RESRATA,  EBELSH
ZINARDTO Y, HEITRUEEP). FHE)EGERA 463,
243 mg/100 g, ¥ TH MR AZE ., BEAE., w0
BILESKFe) =N 1.02 mg/100 g, BRI 1.275 1%, &
PSR 1.7 £% GHZR0) 1.13 4%, 4(Cu)3 =24 0.1 mg/100 g, J&
KRN 1.67 1% . B3R 2.5 1%, 280 3.33 1%, 46 (Mn)
T 0.81 mg/100 g, ER RN 4.26 £ B30 4.5 £
SR 3.52 £, TR
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Table 1 The general components of Rosa dianhong

o T /(g/100 g)
[5]] N N N
K5 el Jig i LT 4 WoAKALEY 4 E C/(mg/100g) K4
N\ EC 84.9 1.5 0.5 2.5 12.4 13.7 0.7
KEEAEMA) 94.4 1.6 0.2 0.9 3.4 37.5 0.7
EPd 93.2 1.5 0.2 1.0 4.6 40.0 0.5
HiEe 95.6 13 0.5 1.1 2.0 ek 0.9

F2 N\EHERTYRSENELER

Table 2 The minerals of edible roses in Rosa dianhong

PO=N
% 51/(mg/100 g)
i

P K Ca Mg Fe Zn Cu  Mn

NEE 463 243 188 267 1.02 028 0.10 0.81
PNEES
\ 33 134 57 12 08 046 0.06 0.19
(FR3EAH)

5 35 26 124 49 12 06 025 0.04 0.18
i 23 175 148 25 09 031 0.03 023

33 \HHBMEERIENH

AFTRMELE TN 3, FAH 16 Fhaasiig, 23ma
HM1199.5 mg/100 g, HAuF B8 Bl 409.5 mg/100 g,
HEBR BN T RAAmEZ N, JoH B

®3 N\EHEREEARSBUELER

Table 3 The composition of amino acids of Rosa dianhong

fbFi/(mg/100 g)
BT gE|
N PNEE i
HE AR Met 7.5 12 18
FSC AR e 49 36 55
SLEAMR Leu 83 55 93
fi %82 Val 67 53 63
F 2482 Thr 59 41 51
#1942 Lys 86 51 89
KN Phe 58 44 58
2H %R His 26 20 31
it 2 % Tyr 50 26 41
B4 Gly 54 40 56
N Ala 90 66 78
fifi 2 Pro 59 42 178
K2R Arg 54 57 68
KRITAHR Asp 200 105 167
2254 1R Ser 77 49 54
A5 R Glu 180 369 215
W SRR 409.5 292 427
SR B 1199.5 1066 1315

4 HL5ITR

PAFEXTAE ST 7 Ml OB FE A AL S B R AR 02
REME > 5 AHE > BEIRRENE > EHOE > WM
(7Y, SR AR B A SO 24, BRI |
U . BORWGSE & BN M\ AR, &9 E
F43 AT AT S, 2015 4E B RIE BEAE DT AR
BVEIE 101278, [ HEEK 26%, FBLE R0 A R 1A
TR ik, AR EHBORNE M EHITRA
PaRIw kot T S L ) 8

AHREFEZEEA R T ENEHBR M ———
K- QRN EE G N TR U il B S =B S s s AN S
TIXf b, SRR\ EIRAENRIT . HLET4E . sokibaw)
FZ A4 505 TS R B R, EEIR o i 5 W UL R
FIZE . IMSEAGE, 4R C Xt b JCH B34

MR E TR 0T, B4+, S &S
2.5 g/100 g, ZRFZE. RIS, WM 2 HLL . BEEer
PR - LRE TR, HAT MR | AR oD if I
WL L U T AR S 2 PO 2 R RV FU S T
WO, ANBELE S 2R AR o, ik
(Fe). 4(Cu). £i(Mn)& 43k 1.02, 0.1, 0.81 mg/100 g,
T RASE, BIASK . Wk 0 YR N ARE S L, 24
NSNS, S AR AR E R o, b gk LA
HEHFIE R TN RE . 2 5P I8 25 POl Rr IE 5 e 2l
RESE Z R AR BIVE A, A alfe b o A . SR MR, 4
FRIE R & MYIRE, M0 4 0% s sBeE 7, W 4ERe
IEH RE, U RAas i, 5™, e
PUATT SR, W) BT AT ARG £ A5 I 78 o ASIRIFFEZ,
RN, BRSO HmT WIN & R
KEz, BASE, msit, Ha@2fastm, ey i
BRRN RGBSR, & —Fi AR s 725
Ja 07 SRR AT T R, il T DA G A T
MG FITR RS, R BREEOR B S A M E SRSy, iz
HAPA BEFRME, STt B MG e 4 )
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