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Fig. 1 Change trend chart of total flavonoids content during

the fruit development progress of Lycium barbarum
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Fig. 2 Rutin standard chromatogram
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Fig. 3 The chromatograms of flavonoid in different mature periods of Lycium barbarum

Note:a: The samples of 9 days after blossom;b: The samples of 14 days after blossom;c: The samples of 19 days after blossom;d: The samples of 25 days af-

ter blossom;e: The samples of 29 days after blossom;f: The samples of 33 days after blossom;g: The samples of 37 days after blossom.
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Fig. 4 Change trend of rutin content during

the fruit development progress of Lycium barbarum
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Changes of Flavonoid Compounds Content During the Fruit Development of
Lycium barbarum L.

WANG Zhong-zhong, MA Qian,MU Jin-feng,ZHANG Zi-ping
(School of Life Science, Ningxia University, Yinchuan, Ningxia 750021)

Abstract ; Taking 5-year-old ‘Ningqi No. 17 as material , spectrophotometric method was adopted to determine the changes
of total flavones content during growth of Lycium barbarum ,and HPLC was used to determine the content of rutin. The
results showed that the content of flavones and rutin were in decline during the development of Lycium barbarum. The
content of flavonoid compounds achieved the highest level when 9 days after blossom, then declined with fruit
development. The content of flavones declined more rapidly during green fruit period and declined slowing as colour
changes period,at this time,the content of flavones was tending towards stability. The content of rutin fell sharply when
9~19 days after blossom, during the 19~ 37 days after blossom, reduced to the lowest of 0. 012 mg/g,the content of
rutin was tending towards stability.
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