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Comparion of the Differences in Flavonoid Contents in the Leaves

of Different Peach Cultivars in Different Growing Periods
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Abstract: The contents of flavonoids in peach leaves of 6 different cultivars collected 7 times from April to
October were measured to examine the differences among different cultivars and collected time. Significant
differences in the average contents of all the cultivars were found among different growing periods: April
(42.79 mg + g ') > October (28.36 mg+*g ') >July (26,70 mg+ g ') >May (24. 11 mg+g ') > Au-
gust (23.98 mg * g ') > September (23.07 mg + g ') >June (9.05 mg « g '), either among different
cultivars: Zhongyou8 (31.34 mg « g ') > Ruipan7( 29.52 mg * g ') > Jingchun (29.45 mg « g ') >
Zaoshuomi (26. 24 mg + g~ ') >Zaohuang (23.91 mg * g ') > Yanhongll (20.72 mg « g '). Within the
same growing period, differences were significant among different cultivars, especially in June. Consider-
ing peach growth demands, the trimmed tender peach leaves in April and the leaves after the collection of
fruit in late September and early October were recommended to collect peach leaves for use.
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Table 2 A comparison of the total flavonoid-content in peach leaves during growing periods
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