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Analysis of nutritional and functional constituentsin the petals of
peach blossom
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(Zhengzhou Fruit Research Institute, Chinese Academy of Agricultural Sciences, Zhengzhou 450009, China)

ABSTRACT: Objective To analyze the nutritional and functional constituents in the petals of peach blossom in
order to obtain explicit understanding of the chemical constituents of peach flower. Methods The water extract,
ethanol extract and petroleum ether extract from peach blossom were systematically analyzed to identify their
constituents. The content of total sugar, reducing sugar, protein, total phenol, total flavonoids and anthocyanidin as
well as the profiles of amino acids and phenolic compounds of 3 kinds of peach blossoms with different colors were
determined. Results The peach blossom was weakly acidic and contained sugar, protein, phenolic compounds,
flavonoid and glycoside, saponin, alkaloid and other compounds. The content of total sugar, reducing sugar, protein,
amino acid, total phenol and total flavonoids were 31.99%~34.53%, 18.20%~24.44%, 6.48%~8.19%, 9.68%~12.02%,
7.30%~9.03%, 3.89%~4.69%, respectively. The content of anthocyanidin in pink and red peach blossom were
2.35%~9.29%. The compositions of amino acids and phenolic compounds were different among the 3 kinds of peach
blossoms with different colors. Conclusion Peach blossom is rich in nutritional and functional constituents and may
be a kind of plant resource with high value of exploitation.
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Tablel Qualitativeidentification of chemical constituentsin water extract from peach blossom
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Table2 Qualitative identification of chemical constituentsin ethanol extract from peach blossom
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Table3 Qualitativeidentification of chemical constituentsin petroleum ether extract from peach blossom
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R 18.20%~24.44%,
6.48%~8.19%

R4 TREEAEHRIERERE. TEEMTAMEEAZE(N=3)
Table4 Content of total sugar, reducing sugar and soluble
protein in peach blossoms with different colors (n=3)

(%) 85.64+0.31*  85.05+0.46™  84.00+0.60°
(%) 33.23+1.25%®  34.53+0.86°  31.99+0.91°
(%) 18.20+0.35°  22.11+0.88°  24.44+0.73"
(%) 8.19+0.36" 6.48+0.43° 7.060.16°
,  P=0.05
322 RIAEBR
17 C 5),
7 , 7 3.56%~3.93%,
(B/T ) 32.70%~36.78% E/T
E/T  (39%~43%)P!,
( 2.67%
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Table5 Content of amino acidsin peach blossoms with different

colors
(%) 2.54 2.28 1.41
(%) 0.50 0.47 0.42
(%) 0.73 0.72 0.58
(%) 1.36 1.35 1.34
(%) 0.57 0.54 0.50
(%) 0.61 0.56 0.51
(%) 0.10 0.10 0.10
(%) 0.68 0.65 0.62
(%) 0.10 0.10 0.09
(%) 0.47 0.46 0.45
(%) 0.75 0.76 0.70
(%) 0.30 0.29 0.26
(%) 0.57 0.53 0.50
(%) 0.86 0.84 0.78
(%) 0.30 0.29 0.26
(%) 0.55 0.54 0.48
(%) 1.03 1.06 0.68
(%) 3.93 3.81 3.56
(%) 8.09 7.73 6.12
(%) 12.02 11.54 9.68
/ (E/T, %) 32.70 33.02 36.78

#6 TREIAEHRIEDERLMRSE(N=3)
Table6 Content of phenolic compoundsin peach blossoms with
different colors (n=3)

(mg/g)  73.01+2.64° 77.81£3.61° 90.31+1.07°
(mg/g) 38.85+1.00° 46.21+2.91°  46.88+1.56
(mg/g) - 2.3540.06°  9.29+0.21°
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Table7 Composition of phenolic compoundsin peach blossoms with different colors (n=3)
(mg/g) 38.50+1.05° 32.53+2.30° 55.25+1.82°
(mg/g) 3.15+0.11° 0.81+0.03° 0.50+0.03¢
-3- (mg/g) 25.26+0.92° 6.52+0.29° 2.33+0.09°
(mg/g) 4.80+0.12° 3.36+0.26" 1.28+0.05¢
-4- (mg/g) 11.47+0.46" 5.99+0.17° 1.14+0.06°

x8 HMIESEREFRHEFRMILE

Table8 Comparison of nutritional constituentsin peach blossom with those in common flower teas

31.99%~34.53% 18.20%~24.44% 6.48%~8.19% 7.30%~9.03%
14.51%2 0.74%"2
25.1%27 3.82%77 12.51%2"

3.21~9.76%*

1.09%~9.13%"*! 1.47%~5.93%

26.81%"5% 13.32%%%

3.89%~4.69%

1.15%261, 4.55%/

1.99%~4.46%"%%
6.19%~28.90%*"!

12.28%~14.25%""
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