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Abstract: The contents of total flavonoids in leaves of Lycium barbarum L. at different picked times were determined by
RP-HPLC. It was showed that the content of total flavonoids in leaves was the highest (1.99% ) in May and the second
(1.36% ) in August, and decreased sharply after September and went down to the lowest in October (0.36% ). So the
best picked time in Xi'ning City, Qinghai Province was early summer. Moreover, contents of three major aglycones, such
as quercetin, kaempferol and isorhamntin, were compared. Consistently for all picked times, the content of quercetin was

much higher than those of kaempferol and isorhamntin.
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Table 1 Contents of total flavonoids and three major aglycones in
Lycium barbarum L. leaves at different picked times in Xi'ning City,

- Qinghai Province
iy HESR/ %
RucEE H'’/% Content of aglycone
. . Content
Ficked time ofol  WHE LEE REEX
flavonoids  Quercetin  Kaempferol Isorhamntin
5 A May 1.99 0.765 0.018 0.010
8 A August 1.36 0.532 0.006 0.002
9 A September " 0.65 0.241 0.014 0.005
10 F§ October 0.36 0.103 0.026 0.015
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