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ABSTRACT

To investigate the characteristics of edible flowers as a food material, we have
examined the kinds, colors, sizes, fresh weights, pigments and shipping periods of edible
flowers marketed on the cropping farms, selling agencies and Internet shopping malls
from February through September, 2005. Thirty six kinds of edible flowers were marketed
in Korea, and all but the chrysanthemum were introduced species. The characteristics of
edible flowers were shown differently by the varieties following the same kinds of
flowers. Those colors were yellow (twenty five kinds), red (twenty three), pink (twenty),
white (eighteen), and orange (sixteen). Flower diameters were measured and showed that
seven kinds of edible flowers were 1.0 to 2.0cm, fourteen 2.0 to 3.0cm, sixteen 3.0 to
4.0cm, eight 40 to 5.0cm, and nine over 5.0cm. Flower fresh weights were measured as
follows: twenty one kinds of edible flowers were under 0.5g (58.3%), eight were 0.6~
1.0g (22.2%), and six were 1.1~15g (16.7%). The taste of edible flowers was often
bitter (twenty one kinds), sweet and sour (seven), somewhat fragrant (six), fishy (three),
and others (nine). The pigments of edible flowers were anthoxanthin (twenty seven
kinds), flavonoid (twenty three), carotenoid (seventeen), and betanidin (four).
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Table 1. Kinds and colors of the grown and edible flowers marketed in Korea

Color of flower®

Plants i:nea: Red Omnge Yellow Blue Pink Puple White .~ The
groUp group group group group group group others

Senecio cruentus A Ete] o} e} e} 0 O o}
Begonia semperflorens oo} o) @] @] o O ¢] O
Callistephus chinensis g e} ] 0 O @)
Viora tricolor b1 ] O O @] O (e} O 0 e} @]
Viora odorata olyn)-ge} o] o] (@] 0 e} O
Bellis perennis glo] %] 0 0 o] O 0
Tagetes erecta e EE O 0 O
Antirrhinum majus 2ol o] 0] 0 O o 0 0 0
Petunia x hybrida HEYo} o o o o o o o
Impatiens walleriana C1k 0 P o} e} e} o] O o]
Torenia fournieri Eg e} o} o} o] o}
Gomphrena globosa HYEF 0 o) O
Zinnia elegans Wy s 0 O O e} Q
Salvia splendens An)o) 0 0
Helianthus annuus sfule} ) e} @]
Hamamels japonica Fdx e} e}
Celosia cristata wl =2}nj e} 6] 0 e} 0
Helichrysum bracteatum q3F o] o} o} o] o} o]
Tropaeolum majus 3y 3} O e} O
Centaurea spp. A E et 0 o]
Calendula arvensis 723 o] o
Borago officinalis B R O e}
Prymula x Julian zFgHSFEY O O o o) c o o o o
Pelargoium x hortorum Aty 0 o] o) o] o} o]
Centaurea cyanus 284 0 o 0 o
Lathyrus odoratus 29 Ey 0 0 0
Dendranthema grandflora =3} O o)
Dianthus sinense el o] (A=) o) e} @)
Dianthus caryophyllus Fhdj o1 e} 0 O 0 e} 0 0
Viola mandshurica v 0 )
Begonia tuberhybrida F-24 1Yo} o} o} o) o} O O
Dahlia spp. tjgao} 0 o) 0 0 0 0O 0
Rosa spp. Zua] e} e} O Q e}
Chrysanthemum frutescens  v}7}l e} e}
Althaea officinalis Fol2 e} O
Tulipa x gesneriana 9 ) o] ‘

Total 23 16 25 11 20 14 18 21 12

* The Royal Horticultural Society (RHS) colour chart.
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Table 2. The diameter of the grown and edible flowers marketed in Korea

Flower dia. (cm)

Plant Korean name 0 3130 3140 4150 5.160 6.1-7.0 Over 7.1
Senecio cruentus A 2te]of O
Begonia semperflorens Z) a1 o} o) 0 o)
Callistephus chinensis g 0]
Viora tricolor ;=] O O
Viora odorata wjuujge e} o} o] o}
Bellis perennis g o} =] o}
Tagetes erecta L=, ¢}
Antirrhinum majus o]z e} O O
Petunia x hybrida #HE o} o
Impatiens walleriana S 0 P O
Torenia fournieri Ego} @) o}
- Gomphrena globosa AAF 0
Zinnia elegans W O
Salvia splendens Aol o
Helianthus annuus afulelr) o
Hamamels japonica Fdx O
Celosia cristata i = 2}o) @)
Helichrysum bracteatum H3% o]
Tropaeolum majus 33} 0 o O
Centaurea spp. AEH o} o}
Calendula arvensis 35 o o
Borago officinalis K= B o
Prymula x Julian =g g8t ®
Pelargoium x hortorum A o
Centaurea cyanus £Ee19 O O
Lathyrus odoratus 29 EH O @)
Dendranthema grandflora =3} o)
Dianthus sinense ujj e o] F (M=) o 0 &
Dianthus caryophyllus Fhdle1 4 O 0 O
Viola mandshurica A v o)
Begonia tuberhybrida T Zye} o
Dahlia spp. e} ©
Rosa spp. Zu) O
Chrysanthemum frutescens  v}7}3ll O
Althaea officinalis FolL- o} O O O
Tulipa x gesneriana £ o
Total 7 14 18 8 4 2 4
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Table 3. Fresh weight of the grown and edible flowers marketed in Korea

Flower fresh wt. (g/ea)

Plants Korean name B ow 05 05-10 LI-L5 1620 2125 Over 26
Senecio cruentus A E}e] o} O
Begonia semperflorens 2o} e} O
Callistephus chinensis 33 e}
Viora tricolor =] o) e} o
Viora odorata vjvw] &g} o} o}
Bellis perennis djo] A 0
Tagetes erecta LA 0
Antirrhinum majus Holx o] o
Petunia x hybrida HEL]o} 0]
Impatiens walleriana Adupl A o}
Torenia fournieri Edghe} o)
Gomphrena globosa IS O
Zinnia elegans el % O
Salvia splendens Anlo] o)
Helianthus annuus ajntelo) e}
Hamamels japonica Fdx ¢
Celosia cristata M =a}n) @]
Helichrysum bracteatum uyE 0
Tropaeolum majus g# 5 o}
Centaurea spp. A EG o} o
Calendula arvensis 73} o] e}
Borago officinalis HaR 0
Prymula x Julian x2 B89 O
Pelargoium x hortorum A2E o]
Centaurea cyanus &9 o)
Lathyrus odoratus 29 ET) 0
Dendranthema grandflora =3} o]
Dianthus sinense P oA =) e}
Dianthus phyllu caryo Fhdlol A 0 0
Viola mandshurica A2 ©)
Begonia tuberhybrida T2 o} e}
Dahlia spp. o}ete)o} O
Rosa spp. Zv) 0
Chrysanthemum frutescens IS o
Althaea officinalis Zole- O
Tulipa x gesneriana ¥ 0

Total 21 8 6 2 2 3
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Table 4. Taste and fragrance of the grown and edible flowers marketed in Korea

Taste of flower

Plant Korean name . The Fragrance
Sweet Bitter Sour Saline Fishy Spicy Astringent others

Senecio cruentus AldlEke] o} 0 o)
Begonia semperflorens 2| ;o) e} e}
Callistephus chinensis g o O
Viora tricolor A o} 0 @)
Viora odorata vlynl g} 0 O O
Bellis perennis g o] %] o] 0
Tagetes erecta il F= 0 e}
Antirrhinum majus Folz o] o
Petunia x hybrida HE5o} e} x
Impatiens walleriana 1l 5 EY o) O
Torenia fournieri EgJo} 0 x
Gomphrena globosa A% o X
Zinnia elegans i T 0 x
Salvia splendens Anlo] 0 O x
Helianthus annuus 3 v}e}7) o] O
Hamamels japonica Fdx Q e}
Celosia cristata 9 =)o) o} ] x
Helichrysum bracteatum g3 o] o}
Tropaeolum majus s O e} e}
Centaurea spp. A Ego} 0 0
Calendula arvensis 233 o) 0 o)
Borago officinalis B X 0 o
Prymula x Julian A EHEF¢H e}
Pelargoium x hortorum Aghg 0 O
Centaurea cyanus 289 o) o) x
Lathyrus odoratus 2% ES o) O
Dendranthema grandflora =3} 0 @)
Dianthus sinense ol F(HH) o] e} 0
Dianthus caryophyllus Fhi ol A o) ) 0
Viola mandshurica A w2 o) x
Begonia tuberhybrida e AR )3 o
Dahlia spp. theteof o o o
Rosa spp. Zo o]
Chrysanthemum frutescens v}7}l O ]
Althaea officinalis Fol2- O O
Tulipa x gesneriana Y o) O 0

Total 7 21 1 3 6 28
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Table 5. Kinds of pigments for the grown and edible flowers marketed in Korea
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Pigment of petal

Plant Korean name
Anthoxanthin Carotenoids Flavones Betalains

Senecio cruentus Al v 2}a] o} O
Begonia semperflorens 2w o} o) O
Callistephus chinensis v Q (0]
Viora tricolor 7 %) 0 ) O
Viora odorata ulUujg-a 0 o] o)
Bellis perennis 2 1] o} O e}
Tagetes erecta I Z= o]
Antirrhinum majus Folx o] 0
Petunia x hybrida HH o} o) 0 o)
Impatiens walleriana AR A e} 0 0
Torenia fournieri E#oe} O e} O
Gomphrena globosa A3z o}
Zinnia elegans Wz 0 o)
Salvia splendens A1) o O O
Helianthus annuus sfula}7) e}
Hamamels japonica Fdx o)
Celosia cristata W= g}o) o)
Helichrysum bracteatum AP o} O O
Tropaeolum majus 33} 0 O O
Centaurea spp. A E#o} ]
Calendula arvensis 733 0 O
Borago officinalis R»a A 0
Prymula x Julian g Ede o ©
Pelargoium x hortorum  A|2}g 0 ©
Centaurea cyanus EEeH O
Lathyrus odoratus 29 E o) ) O
Dendranthema grandflora =3} 0 o O
Dianthus sinense ol E(HF) O © o
Dianthus caryophyllus Fhi) o] A o )
Viola mandshurica A2 O
Begonia tuberhybrida v ITAS =13 O
Dahlia spp. =Rl O @] O
Rosa spp. ) o o
Chrysanthemum frutescens v}7}&l (@]
Althaea officinalis Fo}L- O
Tulipa x gesneriana Y 0 O

Total 27 17 23 4
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Table 6. Shipping periods of the grown and edible flowers marketed in Korea

Shipping period (month)

Jan. Feb. Mar. Apr. May Jun. Jul. Aug. Sep. Oct. Nov. Dec.

Plant Korean name
Senecio cruentus Aldigtg]of
Begonia semperflorens w3110}

Callistephus chinensis a3

Viora tricolor bRy

Viora odorata LRI E o
Bellis perennis gjol

Tagetes erecta LI Eac

Antirrhinum majus Folx

Petunia x hybrida HF o}

Impatiens walleriana 1l s

Torenia fournieri Ed# Yo}

Gomphrena globosa Hd¥

Zinnia elegans g

Salvia splendens vl o}

Helianthus annuus shule}~]

Hamamels japonica Fdx

Celosia cristata ol = 2}u

Helichrysum bracteatum QAE

Tropaeolum majus A

Centaurea spp. A Ed o}

Calendula arvensis 343} )
Borago officinalis naz

Prymula x Julian ze By Ee¢
Pelargoium x hortorum  A25 0
Centaurea cyanus ZE29
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