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Abstract: Pmcyamdm content m young and ripe fruit of 5 cultivars of Malus domestica Mill. (° Fu]l ,
'Staﬂmmson , Jonagold ‘Orin’ and Golden Dehcmus ) and its dynamlc changes n Fup and

procyanidins. Procyanidin contents of 5 cultivars were 8.46 — 13.90 mg*g™'(FW), and ‘Golden Delicious’
was found to contain much more procyanidins followed by Jonagold’ . Procyanidin contents in ripe fruit were
4.232-7.307 mg*g~"(FW) in the skin and 0.525 - 1.034 mg-g~'(FW) in the flesh, and it was higher in
*Starkrimson” and ‘Fuji’. ‘Fuji’ and ‘Starkrimson’ fruits had similar dynamic changes of procyanidin
content. In the skin, procyanidin content increased to the highest at the end of May, then declined and
maintained stable from the mid of July to harvest time. In the flesh, procyanidin content declined from May to
the mid of August and then maintained stable up to harvest time.
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Procyanidin

Table 1 content in young fruits of different cultivars of
- Malus domestica Mill." (Fw)
i . FUERSER/mg-g™!
Cultivar Procyanidin content
Bt Fuji 8.46¢
R Starkrimson : 8:37¢
FF44E Jonagold . 11.30b
E#K Orin 8.95¢

45 Golden Delicious 13.90a

D RFFH R Duncan's FEREWRL 5% BEKF  The
different letters indicate the significant difference at the level P =0.05
by Duncan’s multiple range test.
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BR2AUEL, BBARLFETFRSBETHR,
BXEHFAETREY, SMAHREFAETRSRE
#£4.232~7.307 mg-g~ " (FW)Z[E, PA'ELLE &
R, B2, 5 AR Y 70% 1 40% .
FREEERSEMNN0.525+1.034 mg- g™
(FW), LU B4 B B8R

22 FERFEENARRLORLENRLR)

Table 2 _Procymnidin content in ripe fruits of different cultivars of
‘Miadus domestica MR, (FW)
FHBEERSE/mg-g™!
u%ﬁ' Procyanidin content
Cultivar
P Flesh RBE Skin
B+ Fuji 0.929a _6.043b
B4R Starkrimson 1,034& " 7.307a
Fr4i4 Jonagold 0.525b 4.866¢
FE#k Orin . 0.63b° . 4.296c

425 Golden Delicious . _0.591 . 4.232¢

D ARS8 RN Duncan’s HA B BMEIL 5% BEKTF  The
different letters indicate the significant difference at the level P =0.05
- by Duncan's multiple range test..
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Table 3 Dynamic changes of procyanidin content in skin of fruit of Malus domestica Mill. culﬂvmsdutingdevelqlmtsmge (FW)
-8 AREEHHNELEESE /mg g™!  Procyanidin content in different time (Date/Month)
Cultivar , C1s/s /5 146 29/6 147 2977 138 BB 129 21/ 12/10 21/10
&+ Fuji 9.33 16.45 15.00 13.70 - 5.21  5.51 5.17 6.9 630 5.68 6.45 6.04
$i4 B Starkrimson 11.46 2.70 20.60 10.56 7.45 8.61 10.23 10.34 7.3l
#4 FRAASHRTZEMEARADRERNRXRSHEEL (W)
FW

Table 4 Dynmcdmngesofpmcyamdianenthﬂed:dﬁuitofMMsdomwame cultivars during development stage

i AEAE TN ELETES R /mg'g!  Procyanidin content in different time (Date/Month)

Cultivar 5/5  30/5 146 29/6 1477 297 13/8 28/8 129 219 12/10

27/10

B+ Fuji 8.23 4.31 4.67 1.88 1.35 1.19 0.8 0.80 0.87 0.74 0.80

0.93

B4 B2 Starkrimson

7.4 7.55 5.51 3.25 2.55 1.79 1.26 1.22 1.03
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