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Abstract ; Through measuring nutrients and active substances of five kinds of okra to compare the differences between different
varieties. The results showed that the ash, crude fat, crude protein, total sugar, polysaccharide, total flavonoids content in five
kinds of okra tender pod were 4.33~6.53,1.54~2.05,1.96~2.46 ,64.35~68.64 ,2.60~2.87 ,1.66~1.97 g-100 g~" , the coefficient
of variation were 14.36% , 9.62% , 10.22% , 2.38% , 3.95% , 7.36% . The ash, crude fat, crude protein, total sugar,
polysaccharide , total flavonoids content in five kinds of okra tender seed were 4.50~5.95,15.05~17.37,22.73~25.36,20.48 ~
25.03,1.20~1.59,2.03~2.20 g-100 g ', the coefficient of variation were 11.67% ,4.91% ,4.21% ,8.19% ,9.47% ,2.89% .The
nutritional components of five kinds of okra tender pods mainly contained total sugar,followed by ash, crude protein, crude fat
content was the lowest.Five kinds of okra tender seed mainly contained crude fat, crude protein, polysaccharide, the proportion
of the three was balanced.The polysaccharide content of five okra tender pods were higher than that of tender seeds, the content
of total flavonoids was lower than that of tender seeds(p <0.05).The polysaccharide and total flavonoids content of okra tender
pods and seeds were higher than the old pods and seeds(p <0.05).
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Table 1 ~ The contents of main nutritional components in five kinds of okra tender pod(g-100 g™")
%y X FH A i i AN &3 A H M gh A B HAR
K5y 90.27 +0.59° 88.93 +0.45" 89.63 +0.64" 89.30 +0.36" 89.17 £0.31"
WAy 6.45 +0.15" 5.83 £0.10" 433 +0.07" 6.53 +0.32" 5.27 +0.23°¢
FHRE Wi 2.05 +0.17° 1.87 £0.14™ 1.69 +0.08° 1.76 £0.11" 1.54 +0.02°
HEA 1.97 £0.08" 2.10 £0.08" 2.46 £0.05° 2.45 £0.06° 1.96 £0.10"
ey 68.07 +2.52° 68.13 +7.35" 68.51 +1.95° 64.35 +4.26" 68.64 +0.37°

I /NG FRERR AT Z M B 22 5 (p <0.05) AR KR 2253 AN B3 AR FR 25 B . Bk & 5oL & B A, AR
AT RS R 2 (A,

2 FRPBKEE ORI B E IR (80100 g7, T )

Table 2 The contents of main nutritional components in five kinds of okra tender seed(g+100 g~' , DW)

3% ) BH A 3l o AR &3 R A LA [ERC R
KAy 85.17 +0.31° 84.00 +0.46" 85.70 +0.53" 85.83 +0.31° 85.40 +0.44*
R4y 4.50 £0.05° 4.45 £0.04° 495 +0.33" 4.51 £0.01° 5.95 £0.05"
HH A 16.85 £0.24" 15.05 £0.19* 17.37 £0.19* 16.33 £0.03° 17.03 £0.26™
MEH 2536 £0.23" 24.65 +0.09" 22.98 +0.07° 2273 £0.62° 24.44 +0.20"
Jay 25.03 £0.36" 20.48 +1.02° 21.22 +1.09¢ 23.17 £1.09" 25.01 £0.04"

3 HAEKEEMORIE SR 2 S (g0 100 ¢ 71 L)
Table 3 Contents of polysaccharide in five kinds of okra tender pod and seed(g+100 g~' , DW)

L%y I BH A A Fof 21k E R A LA B HAR
I E S 2.74 £0.12° 2.63 +0.18" 2.87 +0.11° 2.60 £0.20* 2.84 £0.13"
& 1.47 £0.02" 1.20 £0.01° 1.59 £0.06" 1.40 £0.03° 1.32 £0.06°

I NS FRFRREITZ 225 (p <0.05) MFERRESARE AFREXR2ZFEEF L4 F,
F4 TIRPEKSEICR I 5 B R i (g-100 g1, )
Table 4 Contents of flavonoids in five kinds of okra tender pod and seed(g-100 g~ , DW)

L%y ) BH A Fof Ak e R A LA B HAR
WORE 1.66 £0.11" 1.97 +0.12° 1.66 £0.06" 1.7 £0.02" 1.90 +0.04*
TR 2.06 +0.06™ 2.08 +0.13* 2.20 +0.08° 2.03 £0.04" 2.14 £0.04™
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Table 6  Contents of main nutritional components, active substance and coefficient of

variation in five kinds of okra tender pod and seed(g-100 g™' ,DW)

255 K5y WAy GiENilgili HLEE A sy EZ2 ey
S 89.46 5.68 1.78 2.19 67.54 2.74 1.78
R 75 g g 88.93~9027 4.33~6.53  1.54~2.05 1.96~2.46  64.35~68.64 2.60~287  1.66~1.97
AR ZH (%) 0.52 14.36 9.62 10.22 2.38 3.95 7.36
A 85.22 4.87 16.53 24.03 23.05 1.40 2.10

IR AT AR S B 84.00~85.83  4.45~595 15.05~17.37 22.73~2536 20.48~25.03 1.20~1.59 2.03~2.20

AR REE(%) 0.77 11.67

491 421 8.19 9.47 2.89
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Table 5 Contents of polysaccharide,flavones in native

species of okra tender pod and seed(g-100 g™' ,DW)

Z&5) SR EZ2
I 1.66 £0.11" 2.74 £0.12"
A R 1.16 +0.07¢ 1.27 £0.05¢
. iR 2.06 £0.06" 1.47 £0.02"
A Px 1.52 £0.08" 0.70 +0.06"

T RS TR R 9 2Z ) 10 22 S, A TR) 30 22 AN 3%
(p>0.05) , RIFFR 257 BE (p <0.05)
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