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Abstract: Nutritional components, amino acid and mineral elements composition in leaves, stem and roots of
Ficus pandurata var. hotophylla were thoroughly investigated. To further our study, we also measured the con-
tent of flavonoid in this plant. The results were as follows: in leafs, the contents of crude protein, crude fat,
crude fiber, total sugar, free amino acid and aqueous extracts were 174.6, 14.3, 167.4, 171.4, 2.2 and
257.7 g-kg™ respectively, and vitamin C content was 241.3 mg-kg™; the contents of mineral elements includ-

ing Cr, Mn, Fe, Cu, Zn, As, Se, Ag, Cd, Hg and Pb were 16.14, 551.76, 1 060.78, 22.79, 218.42,
2.85, 3.32, 0.95, 4.75, 0.75, 12.82 mg-kg™ respectively. In stems, the detectable contents of protein,
crude fat, crude fiber, total sugar, free amino acid and aqueous extracts were 71.9, 5.2, 450.7, 1619, 1.6,

123.7 g-kg™ respectively, and vitamin C 135.6 mg-kg™. Measurable contents of Cr, Mn, Fe, Cu, Zn, As,
Se, Ag, Cd, Hg and Pb were 17.18, 56.64, 550.14, 12.53, 82.64, 1.86, 0.00, 19.03, 1.86, 2.32 and
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6.96 mg-kg™ respectively. In roots, the contents of crude fiber, crude protein, total sugar, crude fat, free
amino acid and aqueous extracts were 368.2, 91.1, 149.9, 7.4, 3.4 and 170.3 g-kg™' respectively and vita-
min C 140.4 mg-kg™. Detectable contents of Cr, Mn, Fe, Cu, Zn, As, Se, Ag, Cd, Hg and Pb were
1544, 72.47, 672.38, 23.16, 461.41, 2.57, 1.72, 0.86, 5.58, 0.85 and 29.16 mg kg™ respectively. Fi-
nally, we investigated the total flavonoid contents of Ficus pandurata var. hoiophylla in leaves, stem, and
roots, which were 20.85, 7.44 and 22.02 mg-kg™ respectively. The findings indicated that Ficus pandurata
var. hoiophylla played a positive role in health protection for its nutritive value. [Ch, 4 tab. 12 ref. ]
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Table 1  Nutritional components of Ficus pandurata var. hoiophylla

Ll dirt: & C/ LT 4/ A/ Sk AR, WEE A KR
L Ki(g-kg?) KAy (g-kg™) B B _ _ B " - _
AL (mg-kg™) (g-kg™) (g-kg™) (g-kg™) (g-kg™)  M/(g-kg")  (g-kg™)

it 1126 + 83 a 1440+ 13.0a241.3+£268a 1674 +77c 1746 +84a1714+70a 143 +08a3.6+02a 2577+174a

2 957+94b 418=x34c¢ 1356+£93b 4507 £339a 71.9£57c¢1619+71b 52+03c¢1.6+£01b1237+92¢

1103 +13.6a 492+37b 1404 +125h 3682 £256b 91.1 £72c¢ 1499 £132c¢ 74+03b34+02a1703+114b
YT . 5] — S0 AR TR R OR AR 5%KF B2 5 B3 =10,

22 Z2MIBEAEEASER AN LR

FHE 2 AT, it 2R MR S 5L MR S i o o 147.4, 23.4 F129.6 g-kg™', —H AT B & 2%
Sy MRZEE 3 AN A RS AN ST A, WM, 7R SC A R AR R B AR LASMY 17 B, AR
ZRNAERD TR, Hoh ARG T W HEN ) 7 Fhob 75 2080, Hh et i s 7 f, Ha
H}55.0 g-kg; ZESHWAPEH 6F, BN 6.6 F18.5 g kg, MZEM 7 R AT B E IR G A& SRR M
WA 37.33%, 26.45%, 26.98% (= A4 WM R ), HATZ IR 5 IE 0T 2R 1 L 1] 53 5
117, 1:2.8, 1:2.7, @ E AT A R 5 AR T E SRR A LB (1:4) %) B B A g 57 1F
FHE 3 Fh S5 2R (R, e8I . oe 2R ) s o B b iy, o B R Y 12.13% .
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BELCRE S BB AR RS . SRR R I N AT A DU AN B N AT, = AR R R
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FT S EE T8 22 (22.02 mg-g™), HUREMEE(20.85 m-g?), D EZET (744 mg-g), 3 HEIEZ AR
AR LR, AR SR BEEER (P<0.05), MS5REA BEEES, KR5S Lk
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Table 2 Amino acids components of Ficus pandurata var. hoiophylla
WA KAEM Asp  HEM Ther  ZEMSer  AEM Clu HEMCly  WEAMAl} PR Cys
i 18719 £ 1.221 a 7.879 £ 0357 a 7.839 +0.349 a 21.842 + 1.832a  9.169 + 0.456 a 9.279 + 0.535 a 1.456 + 0.080 b

3.626 + 0.225 b

1.139 £ 0.071 b

1.164 + 0.065 b

5.284 £ 0.382 b

0.914 + 0.067 ¢ 1.135 +0.077 ¢ 1.099 = 0.065 ¢

i 3754 £ 0241 b 1254 £0.082b 1.371 £0.069b 4985+ 0413 ¢ 1320 +0.056 b 1.462 + 0.067 b 1.737 + 0.088 a
RELL AR Val* HAR Met*  SICAMR Nle* STEIR Leu® 1% 2 B2 Tyr HINE R Phe* iR Lys*
it 8.101 £ 0.513 a 1.022 £ 0.050 a 6.931 + 0.427 a 13.672 + 0.811 a  4.621 = 0.241 a 8.647 + 0.578 a 8.677 + 0.542 a
E 0.812 + 0.054 ¢ 0.000 = 0.000 b 0.827 = 0.062 ¢ 1379 + 0.073 ¢ 1.509 + 0.084 ¢ 1.355 + 0.072 b 1.066 + 0.069 ¢
R 1.323 £ 0.054 b 0.000 £ 0.000 b 0.971 £ 0.071 b 2315+0.165b  1.842+0.117 b 1335+ 0.079 b 1.253 + 0.074 b
KruFsa; 4% His K54 Arg i 24 Pro Wits AL R SR
"t 3.271 £ 0.026 a 8.030 £ 0.489 a 8.196 + 0.567 a 54.929 + 3.278 a 147.351 £ 9.074 a
) 0.429 + 0.035 ¢ 1.169 + 0.062 ¢ 0.791 = 0.048 ¢ 6.578 + 0.401 ¢ 23371 + 1.511 ¢
R 0.507 £ 0.032 b 1.489 +0.086 b 2.656 = 0.172 b 8451 £ 0.697 b  29.57 + 1.866 b
YL o T R R ;W] — S EUE AN Al PR RO 5% K- 122 5 B n=10,
®3 £MBEM. =, ROV RTEANK
Table 3 Content of mineral elements in Ficus pandurata var. hoiophylla
KA. 8/ (mg-kg™) fifi/(mg-kg™) B/ (mg-kg™) i/ (mg-kg™) $E/(mg-kg™) fifi/ (mg-kg™)
b 16.14 + 347 a 55176 £ 10291 a 1 060.78 + 197.45a 2279 +351a 21842+ 7282b 285+093a
) 1718 £+ 4.12a  56.64 = 8.95 ¢ 550.14 £ 14276 ¢ 12.53 £ 2.80 b 82.64 £ 13.17 ¢ 1.86 + 0.54 b
Ui 1544 £ 3.61 a 7247 = 10.18 b 67238 £89.24b 2316 £+457a 46141 £71.82 a 257+0.76 a
R AL 6/ (mg-kg™) H/ (mg-kg™) &/ (mg-kg™) K/ (mg-kg™) i/ (mg-kg™) 3t/ (mg-kg™)
it 332+ 1.04a 0.95 +£0.20 b 475 +1.37b 0.75 + 0.08 ¢ 12.82 +2.39b 1 895.33 + 386.17 a
E 0.00 +0.00c 19.03+3.16a 1.86 £ 0.35 ¢ 232+042a 6.96 = 1.60 ¢ 751.16 = 177.87 b
Ui 1.72+ 035 b 0.86 £ 0.21 b 558+ 148 a 0.85+0.13b 29.16 £ 490 a 1 285.60 + 187.25 ¢
YL : [l —F B AN ) TR R IR TE 5%k B2 3 =10,
3 4k
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Table 4  Content of total flavonoid in Ficus pandurata var. hoiophylla
Ho W W S5 3 (mg-kg™)

MR . BERITER, feon LT RE S PR o5 A ¢, & i 2085+ 2.10 a
MR R R, OIS, ek 2 744 £ 052 b
A R AR H UM R A H A S HEE R, i 2200 + 235 a
J& T LB o MRk 4 R A AR 2R = A B TN e e e AR T
BIOLK . B . R T LR A R,

EER RS SR E RS, HUORMR, 2 E SR . 0 BT R R R A R . AR A A
B FRAE ;AR I ZEAR Y R B 5T 4 80 R 20.85, 7.44 1 22.02 mg-gt, i A RE Myristica
fragrans (20.9 g-kg™), [ Fr Foeniculum vulgare (2.5 g-kg™), WH: Cinnamomum cassia(11.1 g-kg™") 1T £
VAR SR R, SR BRI AR IR SRR TRE, A R TP Y B AT fE
Je P TA] Az AR A D R A i B0 W) BB R 2 — o ASBIFSE R W] . AR A SRR A A0 2 25 F 5 T BAT — 52 1Y
TERBE, (EATE PR AN 24 FH D8 5 T T Ji& 3h ) S 9 AF 5%
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