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Analysis of Bioactive Compounds-and Antioxidant
Activity in Flowers and Stems of Pitaya
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Abstract : To investigate the difference of bioactive compounds and antioxidant activity in flowers and stems of pitaya, the
bioactive compounds and antioxidant“activity in flowers and stems of pitaya with red flesh, both self pollination and artifi-
cial pollination,were determined. The results showed that the polysaccharide content in petal ,the ascorbic acid and total
polyphenols content in stem of Pitaya were' significantly higher than those in other parts and artificial pollination (P <
0.05). The titratable acid in stems of self pollination was significantly higher than that of flowers (P < 0.05). The ti-
tratable acid, polysaccharide,soluble protein and ABTS free radical scavenging capacity in calyx of artificial pollination
were significantly higher than that in other parts (P < 0.05). The ascorbic acid, total flavonoids, total phenolics, total
reducing poweryof FRAP and DPPH free radical scavenging capacity in pistil of artificial pollination were significantly
higher than those of other parts' (P < 0.05). Correlation analysis showed that total flavonoids content was significantly
positively correlated with total reducing power, FRAP and DPPH free radical scavenging capacity. All parts of pitaya with
red flesh, both selfpollination and artificial pollination, have high bioactive compounds and antioxidant activity. Howev-
er,there is a significant difference between pollination methods and sites, and it is suggested to be targeted for rational
development and utilization.
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Note : Different letters refer to.the significant differences of different parts in same variety (P <0.05) , * refer to the significant differences between self

pollination and artificial pollination(£<0.05).
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Fig. 2 Analysis of antioxidant capacity in flowers and stems’of pitaya
F 1 BUTHEHREXES
Table 1  Correlation coefficient of différent indices
J5hi AL E R L AR A PURIMER B Jeyi
Hve Titratable _ Solublé Ascorbic Total Total TRPA FRAP DPPH
Indices . Polysaccharide . . . .
acid protein acid flavonoids  phenolics
Z B Polysaccharide 0.181
T E Soluble protein -0.297 0.556 "
0.
PLIRIMLAR Ascorbic acid 0.481 " -0.429 633 *
-0.
2 H W Total flavonoids 0.101 g+ ¢ -0.203 0.521°*
) 0.
JEL )} Total phenolics 0.484* 0.310 706° * 0.784* * 0.294
TRPA -0..086 -0.400 0.122 0.352 0.864** 0.217
FRAP 0.277 -0.359 0.073 0.034 0.763** 0.025 0.918" "
-0.
DPPH -0.203 577 % * -0.298 0.436 0.923** 0.350 0.919** 0.841"~
ABTS 0.161 0.412 0.113 0.183 0.199 0.208 -0.028 -0.035 0.162
FE: UM AR RAE P <0051 P <001 /KF |- @A

Note : *
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ik o

and * * meanssignificant differences at the level of P <0.05 and P <0.01,respectively.
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