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Table 1 Experiment treatments
AR i i Ab A 4
Year Cultivation Treatments Treatment number
2015 BRAEAFRCA) 7k (CK) A-CK  AD

ATHHEAA KRB 0.2% FHBRMERD BCK B-D
2016 HpAEAHJKCA) K (CK) A-CK A-D

ATHEATIRMB) 0. 2% FHRERHIER D) B-CK B-D

Abstract ; In order to fully develop the resources of Toona sinensis in Taihe county,the total flavonoids in stem,

leaf and flower of Toona sinensis was extracted used ethanol ultrasonic extraction method. The concentration

was detected used microplate reader. The results showed the total content of flavonoids in leaves was

3.79 mgeg’ . the total content of flavonoids in flower was 1. 24 mg+g” ,in stem was 0. 88 mgeg"'. The differ-

ence of content reached significant level. The results could provide theory reference for further development the

edible and officinal value of Toona sinensis in Taihe county.

Keywords: Toona sinensis ; total flavonoids; content; detection
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Effect of Different Color Protecting Process on Quality
of Holboellio latifolia Wall Fruit-tea

HE Song-yu, ZHAN Ying-ce, LIU Bing-zhou. CHENG Hao-tian, YANG Tao-yu, ZHANG Ming-cong,
DING Xi-wu

(College of Agronomy, Heilongjiang Bayi Agricultural University, Daqing, Heilongjiang
163319)

Abstract; In order to produce high quality of Holboellio latifolia Wall fruit-tea, the effects of different color
protecting process on quality of Holboellio lati folia Wall fruit-tea were investigated. Holboellio lati folia Wall
of artificial cultivation and uncultivated at Hunan province and Guizhou province in two growing seasons(2015
and 2016) were collected. Using two color protection process,content of water extracts,free amino acids, total
polyphenols, caffeine were analyzed. Our results showed that using Na, SO, soaking treatment the content of tea
water extracts content,total polyphenols content and caffeine content were higher than that of branch water,
and the content of free amino acids in contrast. The content of tea water extracts,total polyphenols and free a-
mino acids of uncultivated were higher than that of artificial cultivation,and the content of total polyphenols in
contrast. Overall, the results demonstrated that uncultivated Holboellio lati folia Wall {ruit-tea of Na, SO, soa-
king treatment could significantly enhance the quality of tea.

Keywords: Holboellio lati folia Wall; fruit-tea; quality



