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Comparison of the Nutritional Components of
Coriander (Coriandrum sativum L.) According to
Varieties and Cultivation Methods

Hitomi MARUTA'*, Nanaho KUWATA?, Sakura KONDA! and Hiromi YAMASHITA"?

In this study, we investigated the nutrient composition of Okayama coriander (Coriandrum sativum L.)

grown using different cultivation methods and compared the results of Okayama coriander with those of other
coriander. Coriander grown using greenhouse cultures contained higher content of protein and lower content
of vitamin C compared to coriander grown using an open-field culture. Compared to other coriander, Okayama
coriander exhibited higher proportions of reduced vitamin C, anti-oxidative capacity, and polyphenol content.

This study suggests that the nutritional composition of coriander depends on environmental factors, and that

Okayama coriander might have a high antioxidant capacity.
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Table1 Nutritional composition of Okayama coriander and other coriander P
— Okayama coriander coriander P
Leaf Stem Root Leaf Stem Root

Protein (g/100 g) 1.4 | 3.3%£0.0° 0.4=0.0 0.9%0.0 3.0+0.1 0.5+0.1 0.9+0.1
Fat (g/100 g) 0.4 | 0.7+0.0 0.2+0.0 0.3%0.0 0.8+0.0 0.2=0.0 0.3+0.0
Carbohydrate (g/100 g) 46 | 7.2+0.2 6.9+0.4 11.0+0.2 6.9*0.4 6.3*0.3 13.1 =0.2"
Moisture (g/100g) | 92.4 |87.0+0.0 91.2+0.2 86.4=0.2"" 18.8=0.3 91.3+0.3 84.3+0.3
Ash (g/100 g) 1.2 | 2.0=0.1 1.5 0.1 1.4 0.0 2.0=x0.0 1.7+£0.1" 1.4=%0.1
Vitamin C (mg/100 g) | 40 164 = 8.9 35 =28 55 + (0.8* 176 = 9.2 31+1.0 41 £ 3.8
Na (mg/100g) | 4 11 £0.6 6*0.6 17 £ 0.1 10 £ 0.9 7+0.8 16 £0.3
Fe (mg/100g)| 1.4 | 2.5+0.2 0.3+0.1 10.5%1.2 20+0.2 04=x0.1 84+1.5
K (mg/100g) | 590 | 623 £ 60 309 = 11 472 + 44 641 += 42 535 * 59* 458 + 46
Ca (mg/100g) | 84 204 = 32 111 £ 6.3 65 + 2.6 200 = 4.5 158 £ 0.5 71 +1.6
Mg (mg/100g) | 16 51 £ 1.6 16 +2.8 30 £ 3.7 51 £ 1.0 25 £ 0.6" 23+1.6
Zn (mg/100g)| 0.4 | 0.3+0.05 0.1 £0.00 0.5%0.10 0.4+0.03 0.1%0.01 0.3%0.02
Cu (mg/100g) | 0.09 | 0.14 = 0.02 0.04 = 0.01 0.28 = 0.01***| 0.17 = 0.01 0.06 = 0.00* 0.17 = 0.01
Mn (mg/100g) | 0.39 | 1.16 £ 0.09 0.26 = 0.06 0.72 = 0.08 1.11 £0.05 0.24 =£0.02 0.53 = 0.05

*1 The number of FCT show STANDARD TABLES OF FOOD COMPOSITION IN JAPAN - 2022 - (eighth Revised Version)

FCT: food composition table

Results were analyzed with t-test between Okayama coriander and coriander P

($p<0.05% p<0.01™, p<0.001***, n=3-4)
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Table2 L-ascorbic acid and dehydro ascrbic acid content
in Okayama coriander and other coriander P

Breed|  Okayama coriander coriander P
part ASA DHA | ASA DHA
149+8.0 14+1.4 |137£7.6 | 32+1.0%**
Leaf .
91.19%*** 8.9% 78.4% 21.6%™**
34+2. 7% 1 £0.2 19£1.3| 12+0.5%**
Stem
97.2%*** 2.8% 59.6% 40.49%***
33+2.0* 22+0.5 18+3.3] 23+1.3
Root
61.0%" 39.0% 45.6% 54.4%*

Top row shows concentration of ASA or DHA (mg/100 g).
The bottom row shows the percentage of ASA or DHA
ASA: L-ascorbic acid, DHA: Dehydro ascorbic acid
Results were analyzed with #-test between Okayama corian-
der and coriander P.

(p<0.05%, p<0.01**, p<0.001***, n=3-4)
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Fig.1 Total polyphenol content in leaf, stem and root of
Okayama coriander and other coriander P

Polyphenol contents was shown in fresh sample of 100 g.

Results were analyzed with #test between Okayama coriander

and coriander P.
(p<0.01™*, p<0.001***, n=3-5).

Fig.2 Antioxidant capacity in leaf, stem and root of
Okayama coriander and other coriander P

H-ORAC contents was shown in fresh sample of 100 g.

Results were analyzed with #test between Okayama coriander

and coriander P.
(p<0.05%, p<0.001*** n=3-5).
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Fig.3 The nutrient composition of Okayama coriander cultivation by open-field and greenhouse culture

The nutrient contents were shows fresh sample of 100 g.

[Jopen-field culture Mgreenhouse culture

Results were analyzed with #test between Okayama coriander and coriander P.
(p<0.05%, p<0.01™*, p<0.001***, n=3-4).
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Fig.4 The mineral composition of Okayama coriander cultivation by open-field and greenhouse culture

The mineral contents were shows fresh sample of 100 g.
[ Jopen-field culture Igreenhouse culture
Results were analyzed with #test between Okayama coriander and coriander P.
(p<0.05%, p<0.01™*, p<<0.001***, n=3-4).
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