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Comparative analysis on the quality of edible stems and leaves of 5 varieties
of mustard (Brassica juncea var. longepetiolata Yang et Chen)
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ABSTRACT: Objective To explore the quality characteristics of edible parts of mustard (Brassica juncea var.
longepetiolata Yang et Chen) vegetables after harvest and screen excellent varieties. Methods The test and analysis
of 8 quality indexes (single plant weight, plant height, vitamin C, soluble protein, soluble sugar, chlorophyll,
cellulose and free amino acid) of postharvest leaves and petioles of 5 mustard (Brassica juncea var. longepetiolata
Yang et Chen) varieties planted intensively in the ecological conditions of Chengdu Plain were conducted. Results
Except for the 3 indexes of single plant weight, plant height and leaf soluble sugar content, the coefficient of variation
of 11 indexes among the tested varieties was greater than 10%, indicating that the quality differences among the

varieties were significant and the leaf quality indexes were generally higher than those of the petiole; the correlation
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analysis showed that there existed significant or extremely significant correlation among 7 pairs of indicators, among

which, the plant height had a very significant positive correlation with the soluble protein content of petiole, and the

soluble sugar content of leaf blade had a very significant negative correlation with the cellulose content of leaf blade;

the test quality indexes clustered the varieties into 2 categories, and the comprehensive qualities of 1# and 2# Sichuan

local resource varieties were relatively better, which were clustered into one category. Conclusion This study

define the postharvest quality characteristics of mustard (Brassica juncea var. longepetiolata Yang et Chen) varieties

in Sichuan, and provide a reference basis for the selection of excellent varieties.
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Fig.2 Heat map and cluster analysis map of tested varieties
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