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Determination of Total Flavonoids and Total Saponins in Different Growth Phases and Different
Parts of Citrullus lanatus ssp. vulgaris var, megalaspermus Lin et Chao

ZHANG Bin' , TIAN Li-ping' ,ZHANG Yi-hui' , LI Qian-nan' ,XUE Lin®
(1. Pharmacy School,Shihezi University,Shihezi, Xinjiang 83200032, Shihezi Vegetable Research Institute, Shihezi, Xinjiang 832000)

Abstract: Taking Citrullus lanatus as test material, the contents of total flavonoids and total saponins from Citrullus
lanatus was determined by sodium nitrite-aluminum nitrate chromomeric method and vanillin-sulfuric acid method, which
provide a scientific basis for the quality control of Citrullus lanatus. To determinate the contents of total flavonoids and
total saponins from Citrullus lanatus ,the rutin and cucurbitacin B were used as standard product. The results showed
that, the linear equations of total flavonoids and total saponins determination were respectively Y =0. 0059C— 0. 0081,
R*=0.9994 and A=0. 005C—0. 0335,R?=0. 9991. Data showed that the contents of total flavonoids and total saponin in
different parts of Citrullus lanatus with growth period changes. The method was accurate and reproducible, which
provided a theoretical basis for the comprehensive development and utilization of Citrullus lanatus.

Keywords : Citrullus lanatus ; different growth phases; different parts; total flavonoids; total saponins; spectrophotometric
method
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Fig. 1 Effect of different storage temperatures on

respiration intensity of walnut
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Fig. 3 Effect of different storage temperatures on

acid value of walnut
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Effect of Different Storage Temperature on Respiration Intensity and
Oil Quality of Fresh Walnut

LI Sun-ling' , YANG Jian-hua' ,CHEN Sh# ,XI Xue-liang' ,LI Shu-fang' , XIONG Xin-wu'
(1. Yangbi Walnut Research Institute, Yunnan Academy of Forestry, Yangbi, Yunnan 672500; 2. Forestry College, Southwest Forestry

University , Kunming, Yunnan 650224)

Abstract: Taking Juglans regia L. as test material,the change of respiration intensity and fatty acid oxidation of Yunnan

Bullae fresh walnut stored at (0£1)°C, (541)°C and room temperature were studied,to provide reference for post-

harvest storage quality of Yunan table walnut. The results showed that the respiration intensity of low-temperature stored

walnut was significantly lower than that stored in room temperature. Low temperature storage could reduce walnut

respiration intensity and inhibit its oil rancidity. During 150 days storage,(0£1)°C storage showed the best result which

could effectively retain the nutrient quality of walnut.
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