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[ Abstract] Objective; To breed an excellent cultivar of C. morifolium Ramat with high total flavonoids content.
Methods: The new fine cultivar of C. morifolium cv. “Jinju 3” was selected from bud mutations, and the agronomic traits
and quality characteristics of “Jinju 3” were determined. Results: A fine cultivarof C. morifolium “Jinju 3” had been explored
successfully. The candidate lines were developed from bud mutations. Finally, the cultivar of “Jinju 3” was examined and
approved, after the block experiment of variety comparative test and large region experiments. Two-years large region
experiments showed that “Jinju 3” had better performance in both agronomic traits and quality characteristics than the control
varieties. The average production of dry flower was 2 335.5 kg+hm™>, and the content of total flavonoids was 6.81%.
Conclusion: “Jinju 3” was an excellent cultivar with good agronomic traits and high flavonoids content. So it would be ideal
raw materials for the production of beverageand health products.
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