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Effects of Salicylic Acid on the Metabolism of Saccharide in
Cut Flower of Dianthus caryophyllus Senescence

JI Yue' ,JIANG Juan®
(1. College of Life Science, Henan Agricultural University, Zhengzhou, Henan 450002; 2. College of Life Science, Hubei Normal College,

Huangshi, Hubei 435002)

Abstract; Taking red Dianthus caryophyllus as materials, the effects of salicylic acid on the metabolism of Saccharide in

carnation senescence in vase-life were studied. The results showed that SA could promote isocitrate lyase activity and the

content of soluble sugar and gluconeogenesis, promoted the glycolate oxidase activity significantly and oxidants of cell.
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Table 1 Factors and levels of orthogonal experiment

K P % Factors

Levels A BB/ g + mL~! B ZEBEkEE/ % C R H A (8] / min
1 1:8 75 90
2 1:10 85 120
3 1:12 95 150

L2.3 PFTHEBEBRNEE BERIE 120C T4
FEFERMPTT 25.0 mg, HERFFECH 60 %1 2 B
WA, EARZT 250 mL BT, 84, B RERE N
100 mg/L Hy7S T HRIEF TR .
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Fig. 1 Standard curve of concentration and absorbance
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Table 2 Absorbency of standard series solution
BT B /mg « L1 4 8 16 24 32 40
G (A) 0. 031 0. 091 0. 169 0.273 0. 385 0. 457

2.3 IERELEEAERBEMSF
L7, 2. 745=0. 894 +0. 915+ 0. 936, 2. 764 =0. 894 +

0. 920+0. 950, 2. 813=0. 894+ 0. 961 +0. 958, I,/k H,
0.915=2.745/3,0. 921=2. 764/3,0. 938=2. 813/3,

*3 EXKIER
Table 3 Results of orthogonal experiment
S
Rl /g e mL—1 ZBRKBE/ % REHE/min REEEER/ %
1 1:8 75 90 0. 894
2 1:8 85 120 0.915
3 1:8 95 150 0. 936
4 1:10 75 120 0. 920
5 1:10 85 150 0. 939
6 1:10 95 90 0. 961
7 1:12 75 150 0. 950
8 1:12 85 90 0. 958
9 1:12 95 120 0. 976
I 2. 745 2. 764 2.813
Ip 2. 820 2.812 2.811 y=_8.449
I3 2. 884 2. 873 2. 825 y/n=0. 939
K 3 3 3
Ii/k 0. 915 0.921 0. 938
L/k 0. 940 0. 937 0. 937
I3/k 0. 961 0. 958 0. 942
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Table 4 Results by analytical approach (analysis of ange) of
orthogonal experimental theory
Sk
5
BB L J-57.3: 3 TRBAT ]

1 —0. 024 —0.018 —0. 001
2 0. 001 —0. 002 —0.002
3 0.022 0. 019 0. 003
T 0. 046 0. 037 0. 005
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Study on Extracting Process of Flavonoids from
Scindapsus aureus (Linden ex Andre) Engl

LI Wen-mao,SHI Yu-ping, LIU Chun-ying, HAN Shi-fen, WANG Yong-ning
(Department of Chemistry,Qinghai Normal University, Xining, Qinghai 810000)

Abstract: Taking Scindapsus aureus (Linden ex Andre) Engl as material and ethanol as extraction agent, the best

extracting process of flavonoids from Scindapsus aureus (Linden ex Andre) Engl were studied by ethanol refluxing

extraction method based on orthogonal experiment. The results showed that the power of the three factors influencing the

flavonoid extraction from Scindepus aureus were liquid-solid ratio, extraction time, ethanol concentration. In the optimal

extraction process, the liquid-solid ratio was 1 : 12,extraction time was 90 min and ethanol concentration was 75%. Under

these conditions, the flavonoid content in Scindepus aureus could reach 0. 976 %.

Key words: Scindapsus aureus (Linden ex Andre) Engl;flavonoids content;optimal process
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