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Accumulation of Total Flavonoids in Different
Parts of Evodia lenticellata Huang
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Abstract; In this paper,the contents and accumulation of total flavonoids in the leaves,flower and fruit of Evodia lenti-
cellata Huang were determined by ultraviolet-visible spectrophotometer with colorimetric method. Rutin had good linearity
within the range of 7.76-77.60 wg/mL,Y =0.0087X +0. 0268 (R* =0.9964). The average recovery was 101.72%
with RSD of 2.25% (n =6). The results showed that the content of total flavonoids increased constantly with the growth

of E. lenticellata and reached the highest when the fruits was close to maturity. The flower and fruit of E. lenticellata were

rich in total flavonoids and can be used as a resource to extract flavonoids.
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Table 1  Spiked recovery of total flavonoids (n=6)
e R R rh & B i WA HEVES FHE
NS Sample Content of Added Detected Recovery Average RSD (%)
weight (g)  sample (mg)  amount (mg)  amount (mg) (%) value (%)
1 0.5 97. 684 97.496 196. 858 101.72
2 0.5007 97.821 97.496 192.963 97.59
3 0.5002 97.723 97.496 196. 475 101.29 101.72 2.25
4 0.5008 97. 84 97.496 195.39 100. 05
5 0.5003 97.743 97.496 199.476 104.35
6 0.5003 97.743 97.496 194.751 99.5
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Table 2 Determination results of the content of total flavonoids in different growth stages of different parts of E. lenticellata (n=3)

B g b A ik
Sample No. Position Sampling time Content of total RSD (%)
flavonoids (mg/g)
1 g vl 20144-17 81.415 2.85
2 gy el 2014-5-17 89.093 3.21
3 wht 2014-6-20 60. 143 2.59
4 SRR 2014-7-20 74.981 2.00
5 AR 2014-8-26 92.055 4.27
6 AR 20149-11 58.900 3.59
7 mht 2014-10-26 52.152 2.84
8 Gy vl 2014-6-28 223.956 2.89
9 BRI 2014-7-20 207.829 3.85
10 R i 2014-8-13 206.915 2.45
11 AL 2014-8-26 207. 162 3. 14
12 BRI 20149-11 223.672 3.28
13 TR S 2014-9-21 195.368 3.79
14 RS 2014-10-11 184.252 3.92
15 R L 2014-10-26 141. 681 1.45
16 SAEBITE 2014-84 138.934 0.56
17 Iy § . 201493 169.415 1.16
18 TR 2014-10-11 196. 898 1.59
19 T B 2014-11-3 131.587 2.20
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