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Abstract: Taking Ficus tikoua Bur. as material, the total flavonoids in Ficus ticoua was extracted by means of ethanol
refluxing method. The extraction technology of total flavonoids from Ficus ticoua was optimized through single factor
experiment and orthogonal experiment. With the extraction rate of total flavonoids in Ficus ticoua as the indicator,effect
of the volume fraction of ethanol, solid-liquid ratio, extraction temperature, extraction time on the extraction rate were
studied. The results showed that the optimum extraction process parameters were followed, the volume fraction of ethanol
65% ,ratio of solid to liquid 1 ¢ 25(g : mL),extraction time 120 minutes,and extraction temperature 80°C. The average
extraction rate of total flavonoids in male and female trees were 1. 167% and 1. 147% respectively,the average recovery
rate was 98. 56 % under such condition, RSD value was 0. 84%). The method has the advantages of simple operation,high
accuracy,good precision,could be used as the extraction and content of total flavonoids in Ficus tikoua determination.
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Table 1 The dynamic mass changes of

south high bush blueberry under room temperature
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Table 2 The dynamic mass changes of
south highbush blueberry under 4°C
N “HRIER” “HE®” “EHTRR”
LU ‘O’nel’ /g ¢ Sharpblue’ /g ‘Misty’ /g
5H6—8H 1.55 1. 67 1.33
5H8—10H 1.48 1.13 0.76
5H10—12 H 1. 80 1. 99 2.29
5H12—14 H 1.05 1.47 0.72
5H 14—16 H 1.25 1. 24 1. 20
58 16—18 H 1.28 1.32 1.44
5H 18—20 H 0. 60 0. 89 0.74
5H 20—22 H 0. 88 1. 23 0.55
5H 22—24 H 0. 34 0.63 0.76
5H 24—26 H 0.73 0.72 1.07
5H 26—28 H 0. 85 0.38 0. 87
5H 28—30H 1. 34 1.11 0.74
5H30H—6H1H 1. 26 1. 22 1. 32
6 H1—3H 1. 83 1.13 1. 55
FEARLEE/g 16. 24 16.13 15. 34
AL EEHZERR,
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N “HRJE;R” “EE®” “EHTRR”

Rl ‘O’nel’ /g ¢Sharpblue’/g ‘Misty’ /g
4 F28—29 H 2.36 2.03 1.87
4 F29—30 H 1. 87 1.76 1.45
4A30H—5A1H 2.07 1.95 1.57
5H1—3H 3.48 3.30 2.57
5H3—5H 3.42 3.06 2.46
5H5—6H 1.76 1.35 1.23
5H6—7H 1. 60 1.14 1.06
5H7—8H 2.00 1.45 1.33
5H89H 2.09 1.51 1.57
5H9—10H 2.06 1.57 1.53
5H 10—11 A 1.61 1.58 1.86
58 11—12 A 1. 65 1.61 1.64
5H 12—13 A 1.85 1.77 1. 80
5H 13—14 H 2.08 2.03 1.87
5H 14—15 A 1.67 1. 84 1. 60
FRETEE/ g 31.57 27. 95 25. 41
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Table 3 The dynamic changes of rotten fruit number of

south highbush blueberry under room temperature
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Table 4 The dynamic changes of rotten fruit number of
south highbush blueberry under 4°C
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Study on Mass Changes and Storage Capacity of Three South Highbush Blueberry Cultivars

WANG Lian-run' ,LIU Zhi-gang® ,SUN Shun? ,LIU Jia-xun' , GAO Zheng-qing' , LIANG Ming-tai'
(1. Institute of Horticultural Crops, Yunnan Academy of Agricultural Sciences, Kunming, Yunnan 650205; 2. College of Landscape and

Horticultural, Yunnan Agricultural University, Kunming, Yunnan 650201)

Abstract; The mass changes and storage capacity of 3 South highbush blueberry cultivars introduced in Chengjiang were

compared under room temperature and 4°C. The results showed that whether under room temperature and 4°C, ‘O’ nel’

showed the highest total mass change and the lowest storage capacity; ‘ Misty’ showed the lowest mass change and the

highest storage capacity;the quality changes and storage period contered in ‘Sharpblue’.
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