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Study on pomegranate peel and pomegranate leaf’ s
total flavanone content and change

CHENG Jiang-hua,REN Qi,DING Zhi-en"
(‘Anhui Agricultural University , Hefei 230036, China)

Abstract: The pomegranate peel’ s and the pomegranate leaf’s total flavonoids content were detected with the
spectrophotometer method,and the change tendency of different time was analyzed.The result indicated that, the
pomegranate peel total flavonoids content gradually droped the tendency assumes along with the time variation.
The crest value of total flavonoids content achieved in the end of June,was 12.47mg/g.When the end of September
and the beginning of October fruit mature, granatum total flavonoids content basic stable, was 6.48mg/g. The
pomegranate leaf’ s total flavonoids content change was not big, had a peak in the late September,the density
achieved 3.04mg/g.Injuries the organization through the tissue culture the total flavonoids content corresponded
with the pomegranate peel’ s average level,was higher than the total flavonoids content of the pomegranate leaf.
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