\@ The Nutritional Treasure of Leafy Vegetable
o Perilla frutescens

Nikolina Grbic, Kerstin Paschko, Ina Pinker und Michael H. B6hme
Humboldt-Universitéat zu Berlin, Faculty of Life Sciences, Dept. Horticultural Plant Systems, Lentzeallee 75, D-14195 Berlin
nikolinagrbic79@yahoo.com ; michael.boehme@cms.hu-berlin.de

Perilla frutescens (L.) Britt.

Perilla syn. beefsteak plant or Shiso (Lamiaceae) is an Asian herbaceous plant native to mountainous areas from India to China, but mainly cultivated and consumed in
Korea, Japan, Thailand, and Vietnam. Scientific nomenclature of genus Perilla is quite confusing. Several varieties can be distinguished, mostly cultivated are var. crispa
and var. frutescens. Perilla is annual plant, adopted to warm, humid climates and grows well in semi-shade or sun. Light intensity can affect the leaf colour, which varies
from green to purple. There are different chemotypes of Perilla, the most cultivated and the only one with culinary use is the ‘PA chemotype’, (PA=perillaaldehyde).

Except for culinary use, its fresh leaves and seeds are well-known for treatments of various diseases like tumour, heart disease, diabetes, anxiety, depressions, infections
and intestinal disorders. The health promoting effects of Perilla have been attributed to its high content of secondary metabolites such as polyphenols, flavonoids and

anthocyanins

Type: Viethamese
Polyphenol:

250-320 mg/100g FM:
Anthocyanin:

31-202 mg Quercitin/100g FM

Type: Japanese
Polyphenol:

180-280 mg/100g FM:
Anthocyanin:

17-36 mg Quercitin/100g FM

Type: Korean
Polyphenol:

127-180 mg/100g FM:
Anthocyanin:

20 mg Quercitin/100g FM
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Conclusion

= Cultivation of Perilla with high nutritional value is possible in greenhouses in temperate regions

= This study showed that even small intensities of supplemental LED lighting could be use to enhance fresh mass and plant height of
Perilla cultivated in greenhouse.

= The concentration of secondary metabolites as polyphenols, anthocyanins and flavonoids was not clearly affected by additional LED

lighting, although results found in control were comparable with references.
= In future influence of specific wavelengths on concentration of secondary metabolites should be researched more in detail, whether
they are applied alone or as a mixture.




