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Table 1. Effect of cultural method on the plant growth and yield of
Glossogyne tenuifolia

¥ - B @ = B
i w) A RE B T B3 HRE B

AL A

(cm) (9) (#/m?) (kgha) (cm) (g) (#/m?) (kg/ha)

g

s a—
A
+

R

ek 26298 74a 58a 1,980a 27.9a 8.2a 63a 2,250a
7 frik 32 (CK)24.8a  7.0a 54a 1,821a 24.6a 7.8a 55a 1,600b

1. %
Table 1. Continue

£

¥ 2 PR YA
2 BE KE BE e A® &7 T

(cm) (9) (#/m® (kglha) (kg/ha) (% )
g2 2552 68a  56a  1,620a  5,850a 122.1
7 ieng432 (CK) 2352 5.8a  45a  1,370b  4,791b 100
a:gE@pg 190240 209 -
@qcp 85 % - ¥ 90.7.20 » % = # 90.10.11 » % = # : 91.1.26 -
O Fasladplr &> 34 2 47 ki 5% F K -
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Table 2. Comparison of cultural method on the production profit of
Glossogyne tenuifolia

. IR A AL B miE 2as BicE feE R
(kglha)  (%/23) (~/ha)  (%/ha)  (</ha) (=/ha)
GRETPE 5,850 60 351,000 139,000 212,000 +62,540
7 ek 53 (CK) 4,791 60 287,460 138,000 149,460  —

a AR i amfzxz 63

@i ogd g4 3 g 5 EFy (Fg 7,000 ~ > FH 3 (71 6,000 & 5 &
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Table 3. Effect of harvested method on the yleld and production profit of

Glossogyne tenuifolia
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it ¥ & ¥ (kg/ha)® 4 Arcg (~/ha)
e T L TR TNt
Fl Hi Bk (%) R
g 1,972a® 2079a 1566a 5617a 97.3 337,020 82,000 225020 +17,580
AR

(CK) 1,980a 2,200a 1,594a 5,774a 100 346,440 139,000 207,440 -

02Ok 210585 2 7HY 60 A8 Wi = 27 6,000
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Table 4.The cost time of different harvested method for Glossogyne

tenuifolia
g2 Gfi(ha) frRam B
R 1 5 pF 12
4 1 4z (CK) 1 175 p# 35 &
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Table 5. Effect of different cultural environments on the plant growth and
yield of Glossogyne tenuifolia in Penghu
% - @ Egs | F S Ed
J 2 & ®RE BRE B ey AR BE O BKE HRiEk v Al
(cm) (9) (wmd) (kg/ha)  (em)  (g) (#/m?) (kg/ha)
pr T 26.5a® 11.4a 64a 2,093a 27.8a 13.0a 64a 2,180a
T 9% (CK) 21.8b 13.6a 58a 2,045a 225b 15.4a 62a 2,400a

% 5. %
Table 5. Continue

%2 I XA e

RoEH pE Bt pie gevae BEY T
(cm) (9) (th/m°) (kg/ha)  (kg/ha) (%)
#h T 2253 12.6a 48a 1,540a 5,813a 98.2
Z g5 (CK) 19.8a 12.5a 45a 1,474a  5,919a 100

i Ogmp i t90&42 20p
Crqep #p @ % - # 90.7.20 > % = # 90.10.18 » % = # 91.1.26 -
Ol 72 5|2 4pk 32 2 BB 4 7 A 5% F kK o
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Table 6. Effect of planting date on the horticultural characters and yield of

Glossogyne tenuifolia in Penghu

5 - P @ 5= Pk

e AR BKRE W E K3 A KE & ¥

fate i At i At
N (& N (&

em (1) (@ o (gha) (em) () @ o (koha)

37 24.8a 5.6a 11.1a 30b 1,097b 24.0a 5.8a 11.0a 60a 2,164a
4 " (CK) 25.3a 5.9a 12.3a 56a 1,844a 24.3a 6.2a 11.3a 62a 2,150a
517 26.9a 6.8a 13.9a 64a 2,125a 25.9a 6.5a 128a 64a 2,210a
6 * 25.0a 5.1a 11.0a 61a 2,107a 23.6a 5.6a 102a 58a 2,037a

% 6.
Table 6. Continue

EE - FoYEd .
S pa  skE BE ik Y AR %
(cm) (%) (@  (/md) (kg/ha)  (kglha) (%)

e &
R !
e

37 17.8a 3.9a 11.0a 40a 1,259a  4,520b 87.9
4 " (CK) 18.0a 4.1a 10.8a 43a 1,149a  5,143a 100
51 18.6a 4.0a 11.2a 45a 1,156a  5,491a 106.8
6 ? 16.0a 3.9a 9.0a 12b 285b 4,429  86.1

g asp HpAn 591239 20p 47 20p ~5720p% 6% 200 £ 4= o
B3 5 ik 0 ¥ - P 91.6.21 5 ¥ P 91.9.11 > ¥ = P e 91.12.20 - 4
HBE T ¥ - W40 91.7.200 ¥ - P44 911015 % = BHdc 92.1.30 5 7 ik
F W - P 91.8.20 0 B - W 91.12.05 0 ¥ = W41 92227 - 6 1 Hhfh K
% - B H 2 91.9.20 > 5 = W 4R 92.01.20 0 ¥ = $# c 92.4.30 -
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Table 7. The proximate composition of Glossogyne tenuifolia in Penghu

S L FEAE A A Remir RRE v

? i (%) 9.18 90.82 32.63 12.24 2.39 41.95 10.79

TJ\Mmftummft%‘%ﬁ% Mg £ AT o fodh 2 PESE 7 £ 12 100
dokm s A ey fede g Tz 28 o

- BB S e § A 2 1.97%:0471.42% 049 {r 0.89%
SuB HART 2 5 ARy ¥R LA~ fodE (R 8)o - ﬁ”fﬁ#%’fi* ‘éﬂ' g %
LA ﬂf‘"r—“ﬁﬁ FEREFACH DL R HH EIRS - BokiR
s lﬂﬁéﬁk‘f‘?#ﬁi EEER AR BTRY AL
P AETAs MAR BRHF TIoR Al 22 Rk TES G
8P L F R ALAT

Table 8. The nutritional components of Glossogyne tenuifolia in Penghu

H P Ca Fe K Na Zn  Mg()
(B%) (4%) (48) (47) (4) (4%)

z =(ug/g) 2972 19700 8943 14200 1180 66.9 2100

:sag%“) wA i mAE o mA 3 wmtE Hwmp ER OBV E
B1 B2 B6 C ¥z

5 ¥(ug/g) 05 4.2 1.2 0.9 128 14.8 89

a7 (BAPHAF a8 kY wplr)
R R R A

PEREMB 2T E S B L RF B RS R R
SRR ficE 37 0.073~0.077%z2z # w0 @ e ¢ £ 01 30
i e o @ FEAB LG H(1E 74.0%) ~ 16 8.7 § 2 1 & 4 (18 25.0% > ~
PR T AFEN - fBfafrs a2 - BHE R P (1 1%)(% 9)-
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Table 9. The composition of essential oil extracted from Glossogyne
tenuifolia in Penghu

FEF a®g o-i#l 1A 4 B T B-% B E
(a-pinene) (a-thujene) (camphene) (n-hexanal) (B-pinene) (sabinene)
& F# (%) 4.77 0.83 0.09 0.16 13.29 6.89
e AEF ok BEEF  BKTRB AAE PRy
(myrcene) phellandrene) (limonene) phellandrene) (4-heptenal) (y-terpinene)
& F#% (%) 0.61 2.52 8.07 13.06 0.41 1.80
&4 H-R oA a- 3 it =A% E-% %ﬁ"iﬁ ke 1->0d fif i
(p-cymene) (a-campholene) (linalool) 4 (E-sabinene (1-terpineol)  (nopinone)
hydrate)
& F#% (%) 21.59 0.47 1.14 0.60 1.19 0.43
e Aot b +y -1 b 4 ¥ & RpE E-+> ¥ p% I S fib a-> i g
(4-terpineol + y -muurolene) (myrtenal)  (E-pinocarveol) (cryptone)  (a-terpineol)
& (% 6.06 0.60 0.90 6.63 0.96
T B AE % A R HEAT F-8F FRE M 1A i % A R
(phellandral) (cuminic (p-cymen-8-ol) (caryophyllene  (nerolidol) (cuminol)
aldehyde) oxide)
& F# (%) 1.92 1.91 0.60 0.99 0.81 0.70

N R RS o I L
B ais S E P15 A w T @ 18.4-10.1 {0 15.6%2. 2 B ¥ ~ 4k &
frRek S P RS e B E et KR ER LS e e
Ao R HOR R EBR AN LR e 0 FL R & & S8 2 % A
ARETALASEAFHRI T 253 o Ra o R L RFTZSE TR
201mg/mlpE > ¢ EEfof-k ¥ BRY Benfif 4 5 Aui 61.7
56.0%(% 10) - & 10 mg/ml B¥ > &4id 4 % & > o f5 5(95.5%)~# -k 5
(95.2%) >4 -k 5(82.4%) -
FH Y B0%IF 4 2 f ok R o R fosokE A u 5 0.08 o
0.09mg/ml > @ 4 -KFRI 5 0.76 mg/ml > 37 4 o2 deg 4 4pd % > @ &
TR Ao A 25 T o
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Table 10. Antioxidant activity of various extracts from Glossogyne tenuifolia

in Penghu

kR i3 4 (%) EC50
(mg/ml) 0.1 1.0 10 15 20 (mg/ml)

o B 61.7a" 7770 95.5a 94.0b 100.0a  0.08b
Lok E 16.1b  62.0c 82.4b 86.7c 84.7c 0.76a
ok : 56.0a 83.7a 952a 96.7a 98.0a 0.09b

—
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A S
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Improvement of Cultivation Technique on
Glossogyne in Penghu Region and Analysis of
Its Components, Essential Oil and Antioxidant

Activity

C.M. Han', J.L. Mau® and S.Y. Tsai®
Abstract

A perennial herbaceous plant, Glossogyne in the Chrysanthemum
family, has been popularly cultivated in Penghu region to be used as tea.
This study was conducted to explore the optimal cultivation method and
suitable planting time. A mechanical harvesting process was also examined
to test its efficacy in yield and increasing labor saving in Penghu region. It
was found that Glossogyne cultivated in the ridge had better plant
characteristics and 22.1% higher yield of dried hay. Comparing with labor
harvesting; the harvesting time for machine processing per hectare was
reduced by a factor of thirty-fifth and thereby increasing the net profit by
NT$ 17,580. Glossogyne exhibits wind-, salt- and poor soil-tolerant
characteristics. No significant difference was found between its cultivation
in open area and Tamarisk windbreak. The planting of Glossogyne in May
resulted in better quality and higher production. As shown in results of
components, Glossogyne was a plant of low caloric, high fiber, high mineral
and high vitamin contents. Dried hay contained 0.073-0.077% of essential
oil consisting of 30 compounds and showed citrus-like characteristic aroma.
In addition, Glossogyne was high in antioxidant activity and might serve as
a possible protective agent to help human reduce oxidative damage.
Overall, Glossogyne is therefore a special crop suitable to be planted in
Penghu region.
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