&
it
=
Kt

A D 20 A6 5 B B PR TR Y8 )

BARALY, DR, ERALY, ERIRS, A 5F
(1 ILRE R B A= BE ILI8 o8 2141222, YL K% AR SR E s 100 Jo8h 21412253, 1L K% 1L
B E AT TR E AL RO TR O 2141224, A (h EDBE A T A BR A F L L 201203 ;5.
R (D) R A S o A RS | TSR J6E 214145)

W, AT @ L e 8 A A IR R R R R BRI MR
POV CEACE o S RPN AE RN ¥ s NP C SRR DY LR
AT AR A AT, % R R E R v A 0 6 kA AR R
T SRR S, B B RRBR BT B R E ek BB, Sk R AR At
HER IR R Yo (SIS R A ok K AR A B 09 £ 3 — AL Lok
WA EE B Aot i B A R B AL EBWR AR, EFR A BT 6T S 2
B RAE R A S S R T RIRRIE

EY S RE PRI E L IR SIS I QT U B R TR

MENKE.TS 2722 XEHS:1673-1689(2023)09-0056-10  DOI: 10.12441/spyswjs.20221021001

Effects of Harvesting Period on Sensory and Physicochemical Properties of
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Abstract: In this study, 8 varieties of common Chrysanthemum in the market were selected to
investigate the effects of harvesting period on sensory properties, as well as the content of volatile
and non-volatile substances in Chrysanthemum infusion. The sensory and physicochemical properties
were respectively analyzed through the quantitative descriptive analysis, gas chromatography-mass
spectrometry, high-performance liquid chromatography, and ultraviolet spectrophotometry. The
results showed that the harvesting period mainly affected the taste and mouthfeel of Chrysanthemum
infusion. With partial least squares regression analysis, it was found that the contents of total phenolic
compounds and free amino acids were positively correlated with sensory taste. Furthermore, the
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volatile compounds in Chrysanthemum infusion were also affected by harvesting period, exhibiting a

lesser extent compared to the differences in variety and conditions for growth of plants. Besides, it

was further inferred that n-nonanal and eucalyptol were the main contributors of traditional

Chrysanthemum aroma through the calculations of odor activity value of each volatile component.

This study is beneficial for the marketing promotion of Chrysanthemum and directional manipulation

of premium Chrysanthemum quality to meet consumer demands.

Keywords: Chrysanthemum infusion, harvesting period, quantitative descriptive analysis, volatile

substances, partial least squares regression
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