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Phenolic Content and Antioxidant Activity in Leaves of Cerasus humilis
at Different Growth Stages

SHAO Zhisheng, YANG Bo, ZHU Cheng, LI Dongfang, GUQO Jinli"

(College of Horticulture and Plant Protection, Inner Mongolia Agricultural University, Hohhot 010018, China)

Abstract: Weih 4-year-old ‘Mengyuan’ Cerasus humilis was used as the test material, this experiment
conducted to explore the phenolic contents (total phenol, total flavonoids, proanthocyanidins, anthocyanin
and flavonol) and antioxidant activities (total antioxidant, iron ion reduce power, DPPH - -clearance rate
and ¢ OH-clearance rate) of leaves in different growing stages of C. humilis, so as to provide theoretical
basis for the further development and application of C. humilis leaves resources. The results show that:
(1) the contents of phenolic substances in leaves of C. humilis increased firstly and then decreased, and
reached the maximum at the pigmentation expansion stage. (2) The antioxidant activities of phenolic com-
pounds were similar to that of phenolic compounds, and reached the maximum at the pigmentation expan-
sion stage, except for individual differences. (3) During the pigmentation expansion stage, the contents of
phenolic substances and their antioxidant activities in leaves of C. humilis were the highest, followed by
total flavonoids and procyanidins, and flavonols and anthocyanins. In conclusion, the contents of phenolic
compounds in leaves of C. humilis had obvious synergistic change relationship with its antioxidant activity, and
the antioxidant activity increased or decreased with the increase or decrease of the contents of phenolic compounds.

Apart from proanthocyanidin and anthocyanins, the accumulation peak of phenolic substances and total antioxidant
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capacity of C. humilis leaves reached the highest in the pigmentation expansion stage.

Key words: Cerasus humilis; leaves; phenolics; antioxidant activity
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