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A Study of the Nutritional Composition of the Dandelion by Part (Taraxacum officinale)
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ABSTRACT

Many studies have presented results about the antioxidative and antimicrobial activities
of Dandelions (Taraxacum officinale). There has yet to be a study which makes
comparisons of nutrients based on the parts of the Dandelion. To identify the nutrient
composition by part of dandelion, nutrient contents were analyzed. Dandelions were taken
from Songpa-gu in Seoul and the nutrient composition of the flower, leaf and root were
measured. The nutrient content of each part was analysed by using the method developed
by the Association of Official Analytical Chemists (AOAC). The proximate components
(moisture, protein, fat, fiber, ash, and carbohydrates), minerals and vitamins of the
dandelion were analysed. The nutrient composition of the dandelions showed many
significant differences among the parts when the differences were determined by using
Duncan’s multiple range test. The leaf contains more protein, ash, Ca, K, Mg, Zn,
vitamin A, Bj, B;, and C than the other parts. The root has much more fiber,
carbohydrate, P and Fe content. The results demonstrate that dandelions could be used as
a food source supplement for fiber, Ca, Fe and vitamin B; which are common nutritional
deficiencies in Korea. It is recommended that more research for other bio-functional
factors besides nutrients composition is needed to enhance the utilization of the dandelion.
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Table 1. Proximate composition of dandelion by part

(%)
Prox¥mate Flower Leaf Root
nutnents
Moisture 6.35:0.14™  6.30:029" 4.4410.19°
Protein 1490.08° 18.7+0.04* 13.5+0.04°
Fat 530034°  4.12:0.12° 2.15:023°
Fiber 139108  15.1x07  15.6:08
Ash 9.810.2° 154103  8.620.1°
Carbohydrate ~ 49.8+1.1°  40.41.0° 55.7+1.0"

Y Values are meantSE, NS : Not significant

a, b, ¢ ; Means with different superscript on the same
column are significantly different at p<0.05
by Duncan’s multiple range test
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a, b, ¢, ; Means with different alphabets on the bars are significantly different at p<0.05 by

Duncan’s multiple range test

Fig. 1. Comparison of the energy level in dandelion by part
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Table 2. Mineral contents of dandelion by part

(mg%)
Nutrients Flower Leaf Root
Calcium, Ca  120.130.7™ 737.84#31.1° 215.4+9.0°
Phosphorus, P 445.3£12.3°  345.5£10.1° 482.0+3.4°
Tron, Fe 59.3:33"  372#4.1°  87.6:2.7°
Sodium, Na  2184222° 266.2+82° 494.019.5°

Potassium, K 3016.6+175.4" 4565.9+436.7° 1834,3+65.3°
Magnesiu, Mg  191.943.6° 313.6312.5° 200.3:10.6°
Zinc, Zn 273:021°  4.97:001° - 3.13:0.07°

" Values are meantSE

a, b, ¢ ; Means with different superscript on the same
column are significantly different at p<0.05 by
Duncan’s multiple range test
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Table 3. Vitamin contents of dandelion by part

Nutrients Flower Leaf Root
Vitamin A 0b a
1935.8+60.7"°2923.6+145.7 ;

(RE)

Vitamin B

! ' 058:0.13° 098008 079+0.07"
(mg%)

Vitamin

tamin By, 0050158 8015047  132:0.17°
(mg%)
Vitamin

famin C )3 14161 20134114° 12874209
(mg%)
Niacin (mg%) 8.55:0.80° 7.20:0.11° 4.77:031°
D Values are meantSE, - : Not detected

" a, b, ¢ ; Means with different superscript on the same

column are significantly different at p<0.05
by Duncan’s multiple range test
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