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(cm) (cm) (cm) (em) RS I ES

(no.) (cm) (cm) (cm)

TCS105B 53.00 26.50 5.40 17.30 1-2 17.50 3 11.85 437 3.60
TCS105E 54.10 29.22 8.00 16.33 1-2 22.90 1-2 10.47 3.85 3.48
TCS105E1 54.00 33.33 5.00 9.97 1 20.00 2 8.13 4.07 3.57

TCS105F 50.33 30.36 6.04 12.74 1~2 21.00 1~2 10.12 3.94 3.44

TCS105G 54.33 37.87 8.62 16.40 1 21.33 4 9.07 422 3.36
TCS105G1 66.00 30.90 5.55 12.60 1 15.50 4 10.70 4.45 2.95
TCS1051 51.25 25.18 5.85 8.18 3 20.25 1~2 8.55 3.70 2.75
TCS103J 51.00 33.90 6.61 13.43 2 1713 2~3-4 835 3.53 3.18

fiiat - FEEEHI03 H 28 H s BAHHWI05 H 20 H

1. R IEGTEE (indentations of margin) : (1) absent or very few (BE&SE1E) ~ (2) few(HEE ) ~ (3):medium ($EEE &)
(4) many (JEEE %) -

2. ¥R (peduncle color) : (1) green ~ (2) green tinged slightly purple %7 BT + (3) green tinged heavily purple #k7E
ZHE ~ (4)purple & -

72 2. 104 FEEEHEA T S RO M AR I R 8 BRI LR (%)

fEx mARTE  BRIRTE BEIRAE

- I = g

JEREFHRE =23 TR e TEA SRR HE HE e,
TCS105B 8.00 14.40 31.42 31.06 12.12 0.59 10.20 10.99
TCS105E 15.17 23.61 18.93 12.77 20.52 7.53 12.86 12.05
TCS105E1 12.14 26.40 23.06 33.37 13.22 3.75 5.11 9.01
TCS105F 21.39 13.61 21.58 23.91 19.04 15.78 7.34 11.27
TCS105G 9.78 18.68 11.63 26.67 21.10 18.68 11.16 20.99
TCS105G1 4.28 7.32 16.56 8.97 13.68 23.79 4.76 16.77
TCS1051 9.99 13.73 15.94 13.41 16.31 6.22 2.20 12.77
TCS105J) 15.47 13.66 13.16 19.80 36.98 4.61 10.14 10.47

7% 3. 104 R HEAGE T REIRIE D & B (EL L

Population p hZ;)l:)allics Defia;ifzr::i d szz?(r;c Chlorogenic Acid Cynarin Echinacoside Cichoric Acid
mg/g (DW)

TCS105B 45.90 12.66 3.73 0.12 0.41 0.01 8.39
TCS105E 67.65 20.41 5.39 0.14 0.85 0.08 13.94
TCS105E1 54.13 12.10 3.69 0.08 0.01 0.01 8.31
TCS105F 50.09 13.38 3.00 0.15 0.58 0.03 9.63
TCS105G 38.00 7.79 1.86 0.25 0.24 0.02 5.42
TCS105G1 47.50 12.84 3.87 0.13 0.28 0.01 8.55
TCS1051 46.90 12.04 241 0.12 0.33 0.04 9.14

TCS105J) 40.14 10.92 3.21 0.08 0.45 0.00 7.18
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Breeding of Echinacea Purpurea on High Yield

Hwan-Bin Chen and Hsun-Shih Lin
Taichung DARES, COA, Excutive Yuan

Abstract

The purpose of this breeding program is aimed to develop high active ingredient of population
and analysis C2 populations for Echinacea Purpurea , included TCS105B, TCS105E, TCS105E1,
TCS105F, TCS105G, TCS105G1, TCS1051 and TCS105J. This analysis was tested for their caftaric
acid, chlorogenic acid, cynarin, Echinacoside and cichoric acid. The results showed that TCS105E1,
TCS105G, TCS105G1 were fixed than the other with the color characters of the stem, the serrations
of the leaves, and the variation coefficient of other traits was 4.28% to 26.67%. In the comparison of
the average content of the constituents among their polulations, For TCS103E, The average content
of cafferic derived acid was 20.41mg/g (DW) and was the highest, followed by TCS105B,
TCS105E1, TCS105F, TCS105G1 and TCS105I, their range were 12.04-13.38 mg/g (DW).The
content of cafferic derived acid was 7.79 mg/g (DW) and lowest in TCS105G .Overall, generation
C2 population traits are more unstable, we will carry on breeding generation C3—C4 and evaluate

their stable characters on the future.

Key words: Echinacea Purpurea, Breeding, Yield.



