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Cotert Variety d Tatal Havore and Quercetinin Houttuyria cordaa Thunb

HU Feng Lianet al (Ankang Qllege, Ankang, Shearnd 725000)

Astradd [ Ogective] The research probed irto study the dymnamic change of totd flavone and quercetinin Houtuyn a cordata Thurb [ Mthod] The or-
gars inflowering and fruiting period and the orgars in dfferert seasons of Houttuyn a ca data Thunb were collected from April to Crtober in 2006 . And the
cortert of totd flavore and quercetin vas deter mined after dying to condart veight [ Resut] There were great discreparcies inthe contents of totd flavore
and querceti ni neach organ of Houttuynia cadaa Thunb . The content of totd flavore i neach organ showed as fdlovs : Leaf > fruit > flover > frond >
aerid ste m> sulbterraneous gem. The cortert of quercetin in each organ appeared as follow: floner > ledf > frut > frond > agrid stem. The anourt
of totd flavore and quercetinin Houtuyri a corda a Thunb i ncreased fromJdy to Crtober , and it codd reach the Hghes in Qtober . The cortert o both
appeared co nparaki lity in differert orgars or dfferert seasons . Besdes , the cortent of querceti nin fresh wes higher than thet inthe dry plart .[ Corclu

sion] The research can provided sciertific evi dence for i nprov ngthe qudity of the nedicd neerids , promdi ngi ntegrated uilization, standardized cuti-
vaion and ti nely hervest .

Key words  Houtuyria cadaa Thub ; Totd flavore ; Quercein; rtert

( Houtuyrnia cordaa Thunb.) (Sauu : 1md/L 6.2 nh,
raceae) , , 45 mn, , 5nk 20 mn,
) 15 nh ,
[4 « ’ LG
” (2 10 Alvp ,SPD10Avp ;
, , ; VRODS (150 Lx4.6) ; -0.4% (50
, , 50) ; 1.0 b/ mn; 370 nm; 3B
: 10 p :
sl | 1.2.2
5 % 10%
: , 1m2C
[4-8 510 nm (
: ) :
(7]
: 21 2005
, ( ) :
, 8 15
1 :
1.1 , 860% 792% 6.23%,
4 8 (P<0.05) , ,
, 9 , 1.02% 2.84%,
2006 5 10 (P<0.01) ;
: : , 0.006 % ;
1.2 , 0.082% 0.038% 0.063%
12.1 0.1lg, : 2147 3.4
, ( P<0 05)
(1972- ), 55

2007-12-13 ( )



2.33 5 ,

% 10 4129
L8] 10 3 : : 8 5 8
8 , 8.60 %, )
2 , , 10 1.73%; 5 7
, 0.002 1%, v 8 ,
, 8 , 0.9 nyg, ,10
, 0.79 ny g
(P<0.01) 1 4p 1.4
—e— Z5HF Total flavone
10 r .,é\%ﬁ@ Total flavoﬂe 1 0 40 E 1- 2 B —h— ﬁ‘l’}i—% Quel’cet in 1. 2
L bh
o g O # Quercetin _ = g Lol Lo B E
= i | = o w - =
i% 0.30_\__% 33%0.8- 10.8 m\aﬂi
oy o 6 ] %2 E = o4 W=
do 8 0.20 sped S ol
= £ g 2= o4l 1o ®5
&S 4} 1 8 = 0.4 0.4%5
Ao £g =
}n?‘c_‘ti 010 S’ 0-2' 7 0.2
g 7 s .
0420 0501 0601 0701 0715 0801 0901 1001
0 ' ' ' ' ' ' 0 B #4 Date
%2 wWE WE FTE £8 Wo Ko ’
WE Lk uz C 8 HE T8 TE
Kg Rg ®3 o 3
:g gn E § Ag.3 Tre coterts d tad flavore ard quercdi nin udergourd
=
= E dgemd Houtuyriacadaa Thunb . in dfferert sessors
!
}]":[élgg.’g' Organ 50r —10.18
o 0. 16
2 40k —a— 558 Total flavone
1 =2 —a— WHE & Quercetin 1014 = B
Ag.l Trecotens d tad flavore and quercdtinin dfferat agars @8 3ok 10-12 i%
. i Q
o Houtuyria cadda Thub 4o 8 0.10 “’j\ﬂ =
E s J0.08 ° S
0. 40r o 20 e
' e 10.06 ¢ 5
g Lo} loyg &S
= 0.30F B 3 Dry 10. 02
;—_ B @lﬁﬁ FI‘GSh 0 1 1 1 1 L L 1 0
oip § 0501 0601 07-01 07-15 08-01 0815 0901 10-01
ﬁé 20 B #7 Date
o S
B3 oot 4
_ Hg4 The contats d tdd flavore and guarctiniin agid demd
E&T”"g — i:lz,.]:*f - Houtuyria cadda Thunb . in dfferert sessars
Undergroun;g stem  Aerial stem 10 )
AR & Organ - —a— H5FE Total flavone L0
= 8 —a— A& Quercetin 1 20 o
2 =& {0.8 22
Ag2 Trecotertsd qerainin dfferert orgars d fresh ard dry 33% 6F loe m_\g—qi
Hout uyri a cardeta Thunb %E i iﬁ%
X 10.4 4 5
2.3 % i
2.3.1 , S l0.2
3 : 6 9 V50T 0600 0701 0715 0801 0815 0901 1001
9 , 1.24%, ,10 E) #5 Date
0 .66 % ; 5 8 , 5
, 0.064 0.032 ny/g Fig5 Tre orterts o tad flavore ard quercdtininlesf o Houttuy-
2.3.2 4 , nacadaa Thunb. in dfferert seesors
(5 7 ) , (7 234 1 ,
8 ) 8 : , ,
1.28% 9 : 2.84% , 8
10 1.48%: 5.36 % 6.23%, ;
.6 6 1.72 ny/ g 215y g,
0.026 ny/g 6 9 , , 8 9 : 7.2 %
0.084 Ny g 7.3 %, 1.2 ny/ g 0.60 ny/g
2.35 6 :



4130 2008
6 10
1
Tade 1 The corterts o tad flavore ard quaratinin flona ard frut o
Houtuyria cadda Thub in dfferent seasors 6 10 10
) 6 9
5 8
Totd L Totd flavore )
Cite Qercetinin Quacdin
flavorein flover g cortert in infrit  ny
flover % J flover % ;
0801 5.36 1.72
0815 6.23 215 792 1.2 5 8
0901 7.36 0.6
8
Tr 0. 30
—=— BB Total lavone
= oF —A— Ml -E Quercetin 0.25 .
= S o B
" g T 0.20 £ 3
& 4r i ©
I 015 &2 8 9
A w8
W= 5l 0.10 % é ( )
< 1t 10. 05
V0500 0600 0701 0715 0R0L 0815 0001 1001
B #i Date
[1] . [M. : 1964 :338.
6 [2] . [J . 2001(4) :367- 368.
Fg6 Tre corterts o tadd flavore ard queradtinin whde dart o [3] : :
Houtuyrnia cadda Thub i n dfferent seasors (4 - , 1997,14(2) 144, 0
10 . 59207 | 022) B1- 84, |
;5 , [5] : [J . 20,
21(2) 66- 68.
10 , 0.28 g/ g [6] , ’ _
3 [J] . , 2006 ,22(5) :1118- 1120.
[7] TOMDKO K, YOUCH H, KAZUYO O, & d .Parnacogrsticd studes o
houtwriae herta flavondd d ucos de cortert of Houtwynia cordata Thub[J] .
> > Jourd of ecdogy, 19% 48(3) :208.
[8] : [M.
> > > : 2005:160- 182
> > > >
( 4114 ) A9X(1) 2 - 3.
[24] . [M. : 1997 :
716 - 720.
[15 ’ . -
[1] , , . [R 197.
[J . 2006 43 4) 6a2 - 672. [16] : [J . 1999 12
[2] : [J] . 1997 13(4) : (16) B52- 668.
161 - 164. [17] . [M .
[3] , . [J . 1998:1237 .
1996 8(2) 247 - 0. [19 .13 1966(3 14- 15.
[4] BODENH MERF S .Irseds s hunanfood[Z] . Hgue 1951 . [19 21 [J] . , 1):H- 3.
[5] . [J] . ,lon [20 : : [J . 2001,
(3) 56- 59. 22(5) :83- 85.
[6] , . [V . 1990:108 . [2] : : [J .
[7] : : : [J . 2003 3) :69- 71.
J19%B3( S :57. [29 : : [J] . ,1987 ,18
[g] . [M . : 1998. (7) 48- 49.
[9] . [ M] . ; 1981 . [Z3] : [J. ,1996,33(5) 1293 -
[10 , . [J. 1997 14(1) - 2% .
31- 32. [24 : [M. : 1989.
[11] , . [N . ,193- 20- [259 , : [J. 2002 1) 40- 42.
(10) . [26 . . J1993(19) :9- 11.
[12] : [J] . 199 ,3% [27] _
(2) 122 - 125. [J. 1999(22) :10- 11.
[13 : : . : [J. [29 : [M. . 19% : 175 -

18.



