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Abstract: Leaves of four bamboo species: Phyllostachys edulis, Phyllostachys violascens, Phyllostachys nuda,
and Phyllostachys prominens were studied to determine variation in flavonoid content and anti-oxidant activity
for different seasons. Aluminum nitrate-sodium nitrite colorimetry was used to find the flavonoid content with
2,2 diphenyl-1-picrylhydrazyl (DPPH-) and 2,2-azino-bis-3-ethylbenzothiazoline-6- sulfonic acid (ABTS+-)
being employed to discover anti-oxidative activity. Results in spring showed that flavonoid content of Ph. edulis
was highest (2.12%=£0.15% ) (P<<0.05), but in summer, autumn, and winter, there were no significant differences
among the four bamboo species (P>0.05) in the test flavonoid content. Flavonoid content of Ph. nuda did not
change significantly (P>0.05) during the four seasons; for Ph. edulis, summer flavonoid content (2.36% *
0.6% ) was higher than winter (1.52% £0.04% ) (P<<0.05); and for Ph. violascens (240% 0.17% ) and Ph.
prominens (2.07% £0.13%) the highest flavonoid content was in summer. The scavenging ability of DPPH - for
bamboo leaf flavonoids was higher in summer with Ph. edulis being best. The scavenging ability of ABTS+- for
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bamboo leaf flavonoids was greater in spring and autumn with no significance (P >0.05) between species.
These results can be used for the exploitation of bamboo resources. [Ch, 6 fig. 12 ref.]
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Figure 1 Comparison of flavonoids’ content for four kinds of Figure 2 Comparison of flavonoids’content in four seasons
bamboo leaves in the same season (n=3) of every bamboo (n=3)
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