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Analysis of the nutritional components and content determination
of total flavonoids in Ficus pandurata hance var.angustifolia Cheng
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Abstract: Taking Ficus pandurata hance var.angustifolia Cheng as object,nutrional components,amino acids
components and mineral elements components in leaves,stem and root were analyzed. Determination conditions
of the flavonoid were also studied,and the content was determined. The result showed that protein,crude fat,
crude fiber,total sugar and vitamin C were rich in leaves,stems and roots of Ficus pandurata hance var.
angustifolia Cheng, particularly the content of leaves were the most. The complete compositions of amino acids
existed in Ficus pandurata hance var.angustifolia Cheng,and there were well balanced with reasonable
proportion of essential amino acids and total amino acids. There were rich in essential trace elements Cr,Mn,
Fe,Cu,Zn,As,Se,Ag,Cd,Hg and Pb in Ficus pandurata hance var.angustifolia Cheng,particularly the content
of Mn,Fe,Zn were much more. The toatal flavonoid in Ficus pandurata hance var.angustifolia Cheng was
measured by hydrochloric acid—Mg as developing reagents,this method was simple,rapid and accurate. The
toatal flavonoid content of Ficus pandurata hance var.angustifolia Cheng was 12.74g/kg. The test showed that
Ficus pandurata hance var.angustifolia Cheng had nutritive value and health function.
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Table 1 The nutritional components of Ficus pandurata Hance

var.angustifolia Cheng leaves, stem and root (g/100g)

BN i £ R
IK4y 11.10 9.64 9.83
Wy 15.47 5.93 4.80
4 2 C (mg/1002) 16.11 14.11 15.04
H2T 4 16.24 4485 40.69
bilkeqs 16.64 8.15 7.42
SOBE CCLIR J5ORE ) 18.46 14.94 20.88
bicNi i) 2.65 0.73 0.96
Ui B AR 0.28 0.31 0.22
K 21.60 16.15 18.00
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Table 2 The Amino acids components of Ficus pandurata

Hance var.angustifolia Cheng leaves, stem and root (g/100g)

HIER ) = R
Asp 1.90 0.62 0.40
Thr* 0.76 0.13 0.17
Ser 0.76 0.14 0.15
Glu 2.12 0.44 0.50
Gly 0.89 0.11 0.12
Ala 0.90 0.12 0.13
Cys 0.14 0.11 0.11
Val* 0.80 0.10 0.10
Met* 0.10 0.00 0.00
Ie* 0.66 0.10 0.10
Leu 1.33 0.17 0.18
Tyr 0.43 0.17 0.17
Phe* 0.87 0.15 0.16
Lys* 0.80 0.11 0.14
His 0.32 0.15 0.06
Arg 0.74 0.05 0.16
Pro 0.77 0.23 0.15

DR IEIR 5.32 0.76 0.85
IR 14.61 3.02 2.90
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Table 3 The content of mineral elements in Ficus pandurata

Hance var.angustifolia Cheng leaves, stem and root (pg/kg)

WUt I £ R
Cr 19.960 17.860 17.870
Mn 440.100 88.340 102.900
Fe 1256.480 603.850 677.290
Cu 30.430 17.860 23.190
Zn 267.460 103.380 104.830
As 3.490 2.350 2.415
Se 0.499 0.000 0.000
Ag 1.990 1.410 10.145
Cd 2.990 2.350 4.348
Hg 0.998 0.940 1.449
Pb 19.960 11.748 14.976

oy 2044.357 850.088 959.413
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Table 4 The influence of different time on the Abs
i[5 Cmin) 20 40 60 80
WO 0.756 0.782 0.773 0.771
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Table 5 The influence of different Mg addition on the Abs
Mg (mg) 50 100 150 200 250
WG 0.759 0.786 0.768 0.762 0.761
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Table 6 Results of stability experiment

I 8] (min) 10 30 60 90 120 180

WGRE 0785 0.785  0.784  0.782  0.780 0.765
2.4.4.2 [RCRESZEG [AIRCRSEEG S5 LR T . [k

FIIIH M 98.72% -
KT IR 4

Table 7 Results of recovery experiment

W 1.556 1.558 1.553
Hr i (ug/mL) 1.03 1.04 1.03
EESCH) 98.08 100 98.08
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Table 6  Effect of pH on antimicrobial activity of thymol

pH Slapljgf:lct?cc “ Bacillus subtilis  Escherichia coli
(IgCFU/mL) (IgCFU/mL) (gCFU/mL)
5.0 <1 <1 <1
5.5 8.5 8.3 8.0
6.0 9.4 9.1 8.6
6.5 10.3 9.9 98
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