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Analysis of Taste Component Characteristics of Edible Chrysanthemum
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This study analyzed the taste composition characteristics of edible
chrysanthemum petals by investigating taste quality through taste sensory analysis and by assessing
general components (i.e. water, protein, lipid, carbohydrate and ash as described in the “ Standard
Tables of Food Composition in Japan” ), polyphenol content, and other elements of these flowers.
Results showed that sourness and saltiness qualities were at a level that had a minimal effect on
the human palette. The sweetness of the petals appeared to be strongly correlated with total sugar
content, as the ratios of fructose, ?Iucose, and sucrose were similar among the samples. Compared to

edible chrysanthemums with red-purple or pale purple petals, edible chrysanthemums with yellow
petals were bitter and astringent due to having higher levels of polyphenols, which are components
associated with bitterness and astringency.
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