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Study on the interaction between the astringent constituents of

different varieties of Chrysanthemum and saliva
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Abstract: Objective: This study aimed to understand the astrin-
gency perception difference and formation mechanism of different
varieties of Chrysanthemum tea during drinking, and provide new
research ideas and theoretical basis for the astringency perception
and sensory research of edible flowers. Methods: 5 different varie-
ties of Chrysanthemum were selected to determined the main as-
tringent chemical constituents by UV-Vis spectrophotometry.
The perceiving intensity of the astringency of five different varie-
ties of Chrysanthemum was measured and evaluated by using the

intelligent taste analysis system of electronic tongue and the tra-
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ditional sensory evaluation method. The interaction between the
main astringent chemical constituents in Chrysanthemum and sa-
analyzed by SDS-PAGE method,
blue

liva BCA method was
bright

Coomassie method and fluorescence

spectrophotometer method. Results: Among the five kinds of
Chrysanthemum , emperor Chrysanthemum and Bozhou Chrysan-
themum had the highest content of polyphenols and flavonoids,
and the corresponding characteristic value of astringency was also
the strongest. The content of polyphenols and flavonoids was pos-
itively correlated with the astringency intensity of the Chrysan-
themum tea. Conclusion: As the main astringent substance, the
difference of polyphenols and flavonoids in different varieties of
Chrysanthemum tea significantly affects the astringent taste, and
the astringent substance in Chrysanthemum tea combines with
proteins in saliva and precipitates, which is one of the main rea-
sons for astringent.

Keywords: Chrysanthemum ; astringency; saliva; chemical com-

position; interaction
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Table 1 The main astringent constituents of the five

Chrysanthemum mg/g
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Figure 1 Determination of astringency characteristic val-
ues of five species of Chrysanthemum by elec-

tronic tongue technique
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Figure 2 Traditional sensory evaluation results of five

different varieties of Chrysanthemum

20 s, TR E TP A9 B 38 R F Al BB iR S R R A
T AR DRI T HE A IR 58 5 5 7 T 5 o b 1 Y ok
SRR 5 L i 1 R IR R SR B R A R B

SR I B A L T RE O IR O B VR e
TR S AR A TR o B 5 0 8 B BT I 25 A R R AE
L2 FF T I L B A e RO VR B Bl 5 1 g
T RBWRE B AR R ENRET. 2R RS
G e i L A BN L S/ Sl L -0 S (A |
F8 A2 B A L 7 AR o G A [ R 4 B SN T
5 22 [0 1) i L s K A L A T 5 A % B e A7 1) 72 A 1 A
N0 A T A B B T AR R — AN B R IR B L BRE 1Y
A Al 37 Z2 DR R R R ELOR T AR A R B 1 8 0 RS2 A
CATZ A7 58 SR P 35 4625 T vh 1 2L A 4 5 T
A 2 1 8 ol ol 559 X 7 IR 1 SRR AT
2.3 EBRSHEEFHHEEIER
2.3.1 FKBMEAGE MR 2,5 ML TZ N
MEEHTEESER HBEHSEZH > L BH>T
HHAE, HEFTAEEAERY ITUBERD
P EE O R . TR b B AR A T i e R
VMRS ML RA S A B E A S R, X
AE W R R B s 2 —
2.3.2 RAMRIEANEIS  HR 3 WA, SRR A L,
WSRO SRR NER SR - CBEY
T TR S A 3 Fh 3 AL A% T 0 E R 5 R R
T T R AR 5 R A BT A8 2 40 S R TR p HL(E AR R

K2 SHEEFZEREASE
Table 2 Total protein content of five varieties of

Chrysanthemum tea

i BEHERE/ ) BEOEE/
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Table 3 Analysis of basic indices of mixed saliva of sub-
jects after drinking five different varieties of
Chrysanthemum tea
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(mg * mL™ 1) (pS+em™ )
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Figure 3 SDS-PAGE images of interaction between five dif-

ferent varieties of Chrysanthemum and saliva
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Figure 4 SAPI values of five different varieties

of Chrysanthemum
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