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Material and Methods

Drayed plant

Chemical characterization

Total sugars
Fatty acids
Organic acids

Nutritional characterization 1
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Determination of phenolic compounds

Diode array detector

Dionex Ultimate 3000 UPLC system (Thermo Scientific, San Jose, CA, USA)

Mass spectrometry (MS) (LTQ XL mass spectrometer, Thermo Finnigan, San Jose, CA, USA)




Nutritionl characterization
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Chemical characterization
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Oxalic acid
Succinic acid
Fumaric acid
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Chemical characterization
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Phenolic compounds
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TFC 16.233 + 0.624 mg/g extract
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D. chinensis

TFC 15.072 + 0.14 mg/g extract
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D. ambrosioides

TFC 13.739 + 0.545 mg/g extract
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ynclusions

D. chinensis

A. sessilis

D. ambrosioides

High contain of PUFAs

Isorhamnetinderivatives

Health benefits
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Lutein derivates —

Apigenin derivates

Different applications
Bioactivities Food .
Cosmetic

Pharmaceutics
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