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Table 1 The correlation between fruit traits of Prunus tomentosa
- L 78 B T R - \
LIgE| i . } i TR N PN
Single fruit Fruit shape Titratable
Ttems Flavonoid Polyphenolics ~ Anthocyanin
weight index acid
TR Single fruit weight 1. 0000
FILFEEL Fruit shape index 0.9514~* 1. 0000
W] % £ #R Titratable acid —0. 2650 —0.4425 1. 0000
K # i Flavonoid —0.0385 —0. 2898 0.9096 " 1. 0000
E M Polyphenolics —0. 1687 —0.2952 0.9651* 0. 8501 1. 0000
A1 Anthocyanin —0. 1540 —0.3539 0.9916* * 0.9481* 0.9580* 1. 0000

L AR 225K 0,05 10,01 BEKTE, FR.

* and * * indicate significant difference at 0. 05 and 0. 01 level, respectively. The same below.
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Table 2 The correlation between the active substance content and the antioxidant capacity

in Prunus tomentosa fruit
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3 BERLSHR IS TR AL 1L 0B G UL ke 0 P-4 V005
RSN &R R A dy DO LAEUR B AR 09D AL BT A
B d bR BB R 105 g, R gy TOEMOT RSB G R A

i R R U AH 25 T8 L K B T« S 2R S v T
X gl dk w21 Ff B A% Ak 0 SR B E 0. 852 ~
1. 844 g;{H 5 HIVEBEAH L, B A2 Bk 20 5 5 0 4
I, BRI A0HTAY 11 A SRRk 5 R 0 PR o A
4. 44~11.70 gs 2LAT 55 4 A FHAEBE A oo AR
6.87~13.18 g s RWAE MY 24 A Bk
SRR AR 6. 24~12. 65 g. BAEBLAYEIE IR
HR 0. 95, YR EME /N T REAR, T3 MY
11/~ EIEBE 5t b i SR 48 507E 0. 83~1. 17, R
R P Ak Y o S T R T B AR Ak L (H P 2 22 ] ) 2R E
TR INA R, BN E 5P RN B E
FHICPE (P<C0. 05) , 136 W] B 51 o F1 2R R 48 40 2 9
[ i) 348 R B0 /N » 3K 5 oK B0y T - I AR AR A b
() BBk PR 5 AR R AR ) B
EAHIE (P<C0. 01) W 5% 45 R B AHH — B0, £ 3¢
S BT TR PR B B R TS R 8 AR A R
PE AR 2Z 8] I 0 3 AH OGPk L X — S5 IR Pl e &
B T AR A SR S KT B Ak (R E
FE B 5 BRI A — 0T 1 B

Y REH S AR GEER AR ZER .
Ty 2% ¥ R 24 K R AL ) 5 A (SOD) 45 2 Fh s
PEY) BN T AR BT AL S0 T BR AR Y H BT
FEPLIE 2 PSR GF R BT I 0 A A R R EAE
RS, TR B 3 9% M ) T A B 7 R ) A0 D9
HAT BRI B A th 3Lyt S Lee ). BN
A E R A i ol 0. 88 %0, WE R T AL AT 4 20 24
FIPE Bk 5 A 2 AT Y AT U E R SRRl 0. 43 ~
0. 72t101

A H 3 ILF 5 AN 20 K4 B0 A G, gl

A B4 20 B L 2 0 3 T 51 R 18 P R B R

i A FEPUEL B A R TE R R B o R R

PUAEACWT 2R G HE 5% 5 2 TR % s 1Y) de AR R Ak

Jivk . HETRA w0 U P 0 A ) R R

SRR A2 BT 0 R R A R R T Y

B Bk T DPPH A i 509 7 bR fE

F18e o, 8B T 66. 7100 % F - OH H i 3 07

BrhE Ty k47, 810, Al LAJF & A HA S A ke

IR i
AP FE XS B AR AR 52 5 o BT AR RE T KR G

PEJEAT T WK BABCR S BR O 1. 05 g, Al iR &

R iR 0. 88040 S HE T & & hy3. 40 mgeg ', M

I 1,63 mgeg ! B Ty 23. 24 mg+100 gLV

B DPPH A i B (68 71k 66. 7106, JSH I bR

«OH [ o B e T2 MG BT X 258l 5 22 6

PR 2R S ) B R o3 BT B v Bt AR RE ) TR

Pt —E BRI L I S E 1) 8 ARk ORT i MBS E

Hefilh

S 2K

(1] @7, 2. 8 or B 98 b 2 Iy fe SR 4 6 4 Bk % e
L] R 5 H AR . 2017.37(6) 1 40.

(2] EAAR M. IR R 923 0 T 490 I 4 B L 4020 2 o R A S AL e
LD KA - i Pa 4l K%, 2015.

[3] LiW.Li O,Zhang A, et al. Genotypic diversity of phenolic
compounds and antioxidant capacity of Chinese dwarf cher-
ry (Cerasus humilis (Bge.) Sok.) in China[]]. Scientia
Horticulturae,2014,175(1) ;208-213.

[4] #3CHE, % T, 884 R, %. Folin-Ciocalteu %l & fa it % £
& )], &SR4£, 2010,31(14) : 201-204

[5] Alvaro S L,Soares C M F,Paltram R, et al. Extraction and

consecutive purification of anthocyanins from grape pomace

107



REEE IR 2 A& oz R & M F 7%
using ionic liquid solutions[ J]. Fluid Phase Equilibria,2017, 291-300.
451:50378381217302984. [11] ckeatymm « W2 A%, B,y mg JE v « o 2, 55, th i IX 5

(6]

7]

(8]

9]

(10]

1

Lee J, Durst R W, Wrolstad R E. Determination of total
monomeric anthocyanin pigment content of fruit juices,bev-
erages,natural colorants, and wines by the pH differential
method: collaborative study[ ] ]. Journal of AOAC Interna-
tional,2005,88(5) :1269-1278.

KR T SR SRR e U e IS L AR T X ]

[12]

HE G JUARR B MR SR S R 0 A DG M LT ). w5 ARk, 2017,
11(18):118-119.

Agati G,Cerovic Z G,Marta A D, et al. Optically-assessed
preformed flavonoids and susceptibility of grapevine to
Plasmopara viticola under different light regimes[J]. Func-

tional Plant Biology.2008,35(1) :77-84.

A LA B A 2 A R B SR S R B A (. vl el o 1 (18] RIE X Wi 42 100y o i S8 Ak 1 43 BT B HE Bt S Ak R i
77.,2017(6) :15-20. JETEMERFFELD. M B R HE TR 2%, 2011,

TEE, R AT AF R SR XA i el SR S [14] Babbar N, Oberoi H S, Uppal D S, et al. Polyphenolicsic
EH5WEM /Ol & Tk Ay . 1-9[2018-12-16 . http:// content and antioxidant capacity of extracts obtained from
kns. cnki. net/kems/detail/11. 1759. TS. 20181107, 1123. six important fruit residues[J]. Food Research Interna-
004. html. tional,2011,44(1) : 391-396.

BT Afi ok 5« JE 8 A0 = ATk b A R e X1 5 | D 2% B0 [15] Lunet N,Lacerda-vieira A,Barros H. Fruit and vegetables

WL AL IE Y 2 [ D], B& AT Al K% ,2016.
DL TN Y TR AN, A ARk A Rl IR S R T S )
GIAT BRI 25 G AT LT ). Al TR 2 4k 2018, 34 (17)

consumption and gastric cancer: a systematic review and
meta-analysis of cohort studies[ ] ]. Nutritional Cancer,

2005,53(1): 1-10.

Determination and Analysis of Fruit Quality and
Antioxidant Capacity of Prunus tomentosa

GUO Jin-ming' , FU Hong-bo'*, DU Ling-min', DU Jun-jie' , SUN Jing", ZHANG Dong-xue’,
GAO Jia-yuan® ,ZHANG Jian-cheng'

(1. College of Horticulture, Shanxi Agriculture University, Taigu 030801, China; 2. Rural Revitalization Science
and Technology Research Institute, Heilongjiang Academy of Agricultural Sciences, Harbin 150000, China)

Abstract; In order to enrich the cultivars of fruit trees in cold regions of China, this study selected Prunus to-
mentosa as experimental materials to determine the single fruit weight, vertical and horizontal diameter, titrat-
able acid, flavonoids, total phenols,anthocyanins content and antioxidant capacity at maturity,and to analyze the
correlation between fruit properties, active substances and antioxidant capacity. The results showed that the
single fruit weight was 1. 05 g, titratable acid content was 0. 88% , flavonoid content was 3. 40 mgeg', total
phenol content was 1. 63 mgeg' ,anthocyanin content was 23. 24 mg+100 g'. The ability of scavenging DPPH
free radicals was higher than that of scavenging * OH free radicals. The titratable acid content was positively
correlated with the total phenol and anthocyanin content. The content of flavonoids was positively correlated
with the ability of scavenging * OH free radicals,and was the main active substance for scavenging+ OH free
radicals.

Keywords: Prunus tomentosa ; fruit quality; antioxidant capacity; correlation analysis
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