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Dynamic and Correlation Analysis of the Nutritional Components of A New Camellia

Cultivar ‘Hongyu No. 1’
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Abstract: In order to understand the nutrient dynamics and correlationship of a new Camellia chekiangoleo-
sa cultivar ‘Hongyu No. 1’ ,we used the leaves and peels, seed shells,and kernels as materials to measure
the contents of reducing sugars, flavonoids, total phenols, and procyanidines. Extremely significant differ-
ences were found in the four nutritional components among different organs. In the near ripening period,
the dynamic changes of the nutritional components in the organs mentioned above presented highly regular
trend,however,the amplitudes of the changes were not significant. There was a significant linear relation-
ship between leaf procyanidines and total phenolss. There existed significant correlationship between procy-
anidines and flavonoids in the leaves,and between proanthocyanidins and total phenols in fruit peels. The
total phenols in the seed shells were significantly and positively correlated to the flavonoids.
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Table 1 Changes and differences of nutritional components in different organs of “Hongyu No. 1” (mge+g D)
el ¥ix 5 H AT 10H 17 H 10 H 23 H 10 H30H 11 407 H R
ey Uy 26.30+0. 76Bb 24.92+1.53Bb 25.51+1.49Bb 22.22+1.22Bb 24,74
g 32 54.32+1.25Aa 65.96+5.41Aa 63.51+0.19Aa 70. 62+0. 86 Aa 63. 60
e 13.16+0. 94Cc 13.83+0.51Cc 12.58+0. 69Cc 10. 23+0. 60Cc 12. 45
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Fig. 1 Difference of proanthocyanidins content in the leaves and

fruits of ‘Hongyu No. 1’
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Table 2 Variance analysis of proanthocyanidins in the leaves

and peels of ‘Hongyu No. 1’
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Table 3 Variance analysis of the effects of sampling time and

organs on nutrient components of ‘Hongyu No. 1’
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Fig. 2 The relationship between proanthocyanidins and
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Table 4 Univariate regression analysis of proanthocyanidins and other nutrients
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Table 5 Relevance analysis of nutritional components in the shell and kernels of *Hongyu No. 1”7
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Fig. 3 The relationship between proanthocyanidins content and

reducing sugars in fruit peels
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