
Apport calorique

  29,70 kcal  pour 100 g

 90,90 g  Eau

 3,19 g  Fibres

 0,85 mg  Manganèse

 39,70 mg  Vitamine C

 260 µg  Vitamine K1

Fresh product

FICHE NUTRITIONNELLE

CHIVES
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PHYSICAL AND ORGANOLEPTIC CHARACTERISTICS

COMPOSITION CHARACTERISTICS (EXCLUDING MACRONUTRIENTS,
VITAMINS AND MINERALS)

FRESH

The following values are approximate and depend on variety, season, ripeness, cultivation conditions, etc.
Chives are low in energy* as they provide an average of 29.70 calories (kcal) per 100 g, i.e. 124 kJ. However, they

DESCRIPTION

Chives (Allium schoenoprasum) belong to the Amaryllidaceae family (related to the Liliaceae and Alliaceae
families).

Chive leaves are commonly used in food ( Rattanachaikunsopon, 2008). The flowers can also be eaten.

Analysis of a methanolic extract of chive flowers revealed the presence of 8 anthocyanins , including 4
anthocyanin-flavonol complexes, which are pigments responsible for their purple colour (Fossen, 2000).

The other 4 anthocyanins are cyanidin 3-acetylglucoside, cyanidin 3-glucoside, cyanidin 3-(6-malonylglucoside)
and cyanidin 3-(3,6-dimalonylglucoside) (Fossen, 2000).

Chives also contain chlorophyll and carotenoid pigments (Iosin, 2017). Chlorophyll is responsible for their
green colour and masks the orange colour of carotenoids. Both pigments are also antioxidants.

Chives belong to the same family as garlic, onion and shallot. However, their taste is a little more mild than
that of the related species (Rattanachaikunsopon, 2008).

Among the 42 volatile compounds identified, allyl methyl sulphides and dimethyl sulphides are the main ones
(Sunyoung, 2016).

Enzymatic hydrolysis of several precursors of sulphur-containing aroma compounds is responsible for the
unique taste and odour of Allium species (Yang MH, 2017).

Chives contain phenolic compounds among which the main ones are gallic acid, coumaric acid, ferulic
acid and rutin (Kucekova, 2011).

They also provide diallyl sulphides: disulphide, diallyl trisulphide, diallyl tetrasulphide and diallyl monosulphide
(which has the lowest concentration) (Rattanachaikunsopon, 2008).

Three new sulphur-containing ring compounds, folionins A1, A2 and B, have been isolated from chives ( Fukaya,
2019).

Argentine researchers characterised and compared the antioxidant and antiplatelet activities of the most
commonly consumed Allium species. The results revealed that chives had the highest antioxidant activity,
while the most potent antiplatelet agents were garlic and shallot (Beretta, 2017; Gunawan, 2019).

Significantly positive correlations were found between antioxidant activity, total phenolic compounds
and total organosulphur content. The phenolic compounds found in chives are: catechin, epigallocatechin
and epicatechin gallate (Beretta, 2017) .

The most cultivated Allium species, including chives, contain notable amounts of biologically active
compounds such as flavonoids, organosulphur compounds (allicin), triterpenoids and saponins. Numerous
studies have confirmed their significant antibacterial, anti-inflammatory, antiproliferative and anticancer
activities (Fredotovic, 2018; Siringoringo, 2018).

COMPOSITION ET ANALYSE NUTRITIONNELLE
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are used as a flavouring, so such a quantity is rarely consumed. Therefore, for a 5 g portion, chives contain 1.48
calories (kcal), i.e. 6.20 kJ. 
COMPOSITION TABLES
For each nutrient, the tables provide information on the content, minimum and maximum values for 100 g net of
fresh chives, while the percentage of the Dietary Reference Values  (DRVs) is calculated for a 5 g portion. 
*Regulation (EC) No 1924/2006 of the European Parliament and of the Council of 20 December 2006 on nutrition
and health claims made on foods. 
 

MACRONUTRIMENTS

Valeurs

Constituant (g) Teneur moyenne
Min-Max

pour 100 g % VNR

Eau 90,9 0 - 93,40 -

Fibres 3,19 2,40 - 3,90 -

Glucides 2,10 1,50 - 4,70 0,04

dont Sucres 1,75 1,50 - 2,33 0,10

Lipides 0,52 0,19 - 0,73 0,04

dont Acides Gras Saturés 0,15 0,032 - 0,60 0,04

Protéines 2,57 1,83 - 3,27 0,26

Sources

Constituant (g) Quantité Min-Max % VNR

Eau Ciqual 2020 - -

Fibres Ciqual 2020 - -

Glucides Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

dont Sucres Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Lipides Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011
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dont Acides Gras Saturés Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Protéines Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Constituant (g) Quantité Min-Max % VNR

Zoom on carbohydrates

Zoom on fibres

Zoom on proteins

Zoom on lipids

*Regulation (EC) No 1924/2006 of the European Parliament and of the Council of 20 December 2006 on nutrition
and health claims made on foods. 

MINÉRAUX ET OLIGO-ÉLÉMENTS

Valeurs

Constituant Teneur moyenne
Min-Max

pour 100 g % VNR

Calcium (mg) 92,80 25,90 - 132 0,58

Chlorure (mg) - - -

Cuivre (mg) 0,10 0,083 - 0,16 0,50

The carbohydrate content is 0.11 g per 5 g serving

This quantity corresponds to 2.10 g per 100 g, which is below the average content found in aromatic herbs:
approximately 7.85 g per 100 g.

Chives are low in sugar* as they contain less than 5 g per 100 g, i.e. 1.75 g per 100 g.

Chives provide 3.19 g per 100 g. This quantity is lower than the average amount of fibre present in aromatic
herbs (6 g per 100 g).

For one serving of fresh chives (5 g), the amount of fibre is 0.16 g.

For a 5 g serving, chives contain 0.13 g of protein.

The amount of protein present in 100 g of chives (2.57 g) is lower than the average quantity present in aromatic
herbs (4.22 g per 100 g).

Chives contain 0.03 g of fat in a 5 g serving.

They are low in fat* as the fat content in 100 g of chives (0.52 g) is less than 3 g. This is lower than the average
amount found in aromatic herbs (1.18 g per 100 g).
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Fer (mg) 1,31 1 - 2 0,47

Iode (µg) 2,20 0,65 - 5,20 0,07

Magnésium (mg) 23,80 12 - 42 0,32

Manganèse (mg) 0,85 0,16 - 5,30 2,13

Phosphore (mg) 46,30 37 - 64,90 0,33

Potassium (mg) 275 232 - 296 0,69

Sélénium (µg) 0,35 0,10 - 0,60 0,03

Sodium (mg) 11,50 2,70 - 44 -

Zinc (mg) 0,45 0,39 - 0,56 0,23

Constituant Teneur moyenne
Min-Max

pour 100 g % VNR

Sources

Constituant Quantité Min-Max % VNR

Calcium (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Chlorure (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Cuivre (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Fer (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Iode (µg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Magnésium (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011
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Manganèse (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Phosphore (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Potassium (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Sélénium (µg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Sodium (mg) Ciqual 2020 - -

Zinc (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Constituant Quantité Min-Max % VNR

Zoom on minerals and trace elements

VITAMINES

Valeurs

Constituant Teneur moyenne
Min-Max

pour 100 g % VNR

Provitamine A Béta-carotène (µg) 1 610 598 - 2610 -

Équivalent Vitamine A (µg) 268,33 99,67 - 435 1,68

Vitamine B1 (mg) 0,065 0,032 - 0,15 0,30

Vitamine B2 (mg) 0,12 0,08 - 0,22 0,43

Vitamine B3 (mg) 0,57 0,46 - 0,65 0,18

Vitamine B5 (mg) 0,19 0,075 - 0,32 0,16

Vitamine B6 (mg) 0,12 0,061 - 0,35 0,43

Vitamine B9 (µg) 78,30 64 - 105 1,96

For a 5 g portion, the minerals and trace elements are present in quantities representing less than 3% of DRVs.
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Vitamine C (mg) 39,70 18,80 - 146 2,48

Vitamine E (mg) 0,99 0,21 - 1,86 0,41

Vitamine K1 (µg) 260 207 - 310 17,33

Constituant Teneur moyenne
Min-Max

pour 100 g % VNR

Sources

Constituant Quantité Min-Max % VNR

Provitamine A Béta-carotène (µg) Ciqual 2020 - -

Équivalent Vitamine A (µg) Calcul à partir de la
valeur Provitamine A

Béta-carotène**

- Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Vitamine B1 (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Vitamine B2 (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Vitamine B3 (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Vitamine B5 (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Vitamine B6 (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Vitamine B9 (µg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Vitamine C (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011
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Vitamine E (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Vitamine K1 (µg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Constituant Quantité Min-Max % VNR

Zoom on vitamins

*Calculation made: Beta-Carotene / 6 + retinol 

POLYPHÉNOLS

Valeurs

Constituant (g) Teneur moyenne
Min-Max

pour 100 g

Flavonoïdes (mg) 18,37 6,60 - 31,70

dont Flavonols (mg) 18,22 6,60 - 31,40

dont Flavones (mg) 0,15 0 - 0,30

Polyphénols totaux 18,37 6,60 - 31,70

Sources

Constituant (g) Quantité Min-Max

Flavonoïdes Phénol-Explorer version 3.6
Méthode utilisée :

chromatographie après
hydrolyse

-

dont Flavonols Phénol-Explorer version 3.6
Méthode utilisée :

chromatographie après
hydrolyse

-

dont Flavones Phénol-Explorer version 3.6
Méthode utilisée :

chromatographie après
hydrolyse

-

Chives are a source of vitamin K1, as they provide the equivalent of 17.33% of DRVs, i.e. 13 µg for a 5 g portion.

The other vitamins are present in quantities representing less than 3% of DRVs for a 5 g portion.
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Polyphénols totaux Phénol-Explorer version 3.6
Méthode utilisée :

chromatographie après
hydrolyse

-

Constituant (g) Quantité Min-Max

Zoom on polyphenols

ALLÉGATIONS NUTRITIONNELLES ET DE SANTÉ FRESH

According to the definitions of nutrition claims as presented in Regulation (EC) No 1924/2006 on nutrition and
health claims, and in view of the composition of fresh chives, the following claims can be used:

NUTRITION CLAIMS OF CHIVES

HEALTH CLAIMS (FOR A CONSUMPTION OF 5 G OF CHIVES)

Vitamin K1

Polyphenols are substances with an antioxidant effect.

The polyphenols in chives are flavonoids, mainly flavonols (99% of total polyphenols).

ALLÉGATIONS NUTRITIONNELLES ET DE SANTÉ

Low in energy (100 g of chives provide less than 40 kcal)

Low in sugar (100 g of chives contain no more than 5 g of sugar)

Low in fat (100 g of chives contain less than 3 g of fat)

Source of vitamin K1  (5 g of chives provide the equivalent of more than 15% of DRVs)

Vitamin K1 contributes to:

maintenance of normal bones,

normal blood clotting.
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