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Determination of the Content of General Flavone in Barley Malts
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Abstract ; The general flavone contents of the 63 barley cultivars from internal and external were determined by
the colorimetry and standard curve method in the experiment. The results indicated that the content of general fla-
vone( mg/100g) varied among the different barley cultivars;the general flavone contents(59.7 +1.10)in malt were
higher than barley grains(51.4 +0. 87) ;the hulless barley grains(56.3 +0.97) were higher than the husky ones
(50.0 £0.79) ;the general flavones contents of the poly-rowed barley grains(54.4 £0.91) were higher than the
two-rowed ones(51.1 x0. 81) ;the hulless malt grains (63.2 + 1. 64 ) were higher than the husky ones(58.7 x
0.89) ;the general flavones contents of the two-rowed malt grains(60.0 + 1. 00) were higher than the poly-rowed
ones(57.9 £1.60) ;the highest general flavones contents among all the cultivars are Qinghaihuang(79.7 £0.98),
Aoxuan 2(83.5 +0.36) and Ganpi 3(84.0 +0.40). Their coefficient variation ( CV) are 12. 98% ,11.98% ,4.
76% ,respectively. The experiment provided several useful barley cultivars for the further breeding of the general fla-
vone rich barley cultivars and provided ways and means for the development of barley resources.
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1.2 RBHFE

1.2.1 HRLE ¥e3HRAREM(R)MKE
FTRAMNHMIS ~ 25 BTFHEFREP, EHER TR
BEHOBE,H3~6dEHHEKEL 0. 5em FH i
TR, BEEFE R K, BRI 500 + Smg #
BTELRE(FH)P.EERMNTRERR. B
i Sml 49 50% Z 88 G HF R ERA HY-2 &
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FT(LER95.0% , W FRHELYNF)IRERR
0.0.5.1.0,1.5.2.0.2.5ml 35| EF 10ml ZEME
dho B 6ml, RGN 5% WRYBE N 1ml, 859,
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1L.Oml, 2 BEF5 P MREPF, BFHHMA 2% .
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Fig.1 The standard curve of flavonoids
content determination
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Fig.2 Choice of the reagents concentration
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Table 1 The highest and lowest content of general flavone of separated 3 barley grains under the room temperature and dif-

ferent oscillation time

IR 4% % f 6] T A 2 & & (mg/100g)

e & The contents of general flavone at different oscillation time Yo «hgE  RRRA)
Variety Treat ment 2h 3b 4h 5h Sh (mg/100g) T+ cv
% FH 56.4 67.4 70.6 71.8 71.6 67.6£0.65 9.61
¥ 63.4 8.7 82.1 87.1 87.2 79.7 £0.98 12.29
nE2 e Fr 62.3 64.3 72.0 73.3 73.0 69.0 £0. 52 7.45
£% 79.0 80.6 84.0 86.9 87.0 83.5£0.36 11.98
H®3g TR 60.1 63.0 67.1 69.2 69.0 65.7 £0.40 6.09
®¥ 71.5 83.0 85.6 86.8 87.0 84.00.40 4.76
BAR143 3 30.0 35.1 34.9 4.1 41.1 36.4 £0.47 12.91
% 33.2 43.0 47.8 54.6 51.0 45.9 £0.83 18.08
8640 — 1 FH 37.8 40.6 41.9 48.1 47.9 43.31£0.46 10.62
=% 33.5 37.7 41.5 42.5 42.4 39.5£0.39 9.87
KER i 49.0 50.9 52.1 52.5 52.0 51.3 £0.14 2.73
2% 22.1 22.6 26.4 26.6 26.8 24.9£0.23 9.24
BEHY #¥ 50.4 56.2 58.8 62.0 61.4 57.7£5.70 8.22

Hr AR R AZELBMN AT XERESY
MENRMAE—EHER, E-EHRBEH
(3~6d.ZR.FA—BE) T, RRETFHRHBFHH
FERETH, ZRRETHRE T _BRAE TH;
3~6df5, BMAXTRAMBERELRFKE 0.5cm
EAB, RFRAAE 85% ~92% . M 63 fr ARk
BRRETHHMELEREE (R, RFRELR
MEERRHAEFHO0.83 5, MEMELEY
FEBRMAEMEREL RRFRKEH, LRK
E>CBRAE RRE>HRE;AFREF RK
E>ERE, _RRKE>ERAZ AT ERBEHK
ARFRKE, VLT 63. 2mg/100g, B 7 R KA
25.95% , & BBRALHI N R R H KK HE 50. 0mg/100g,
ERBEWR(RINGREY, EFREMRRFMR
E¥H0.804 FERBE FRXYZ B EEE
Ko

3 itig

B AENAFRLGERNERFNTRERK
BRAERE N, AL OKEEXEF BEHBL NaNO, |
AI(NO,), NaOH ¥ Wi BE 43 5 5% 12% 5% R

%2 EEBRNESSh TRAAXABDAZRFFNEEMA
LeEnti

Table 2 The general flavone contents of different types of

malts at the room temperature and oscillation un-

der five hours

VO tme TOAN

w5 xH ¥ (%)
Code Type Samples  (mg/100g) Tt ov

A RREKE 63 51.4 +0.87 16.92
B BEXE 63 59.7 £1.10 18.42
c RRFERAE 12 54.4 £0.91 16.69
D REF-BAE 52 51.120.81 15.85
E FEFRKE 14 56.3 £0.97 17.22
F kEFEAE 49 50.0 £0.79 15.80
G REXBKRE 10 57.9 £1.60 27.63
H REZBRKE 53 60.0 +1.00 16.67
I REBRKE 14 63.221.64 25.95
J REEKRE 49 58.7 £0.89 15.16




502 H Y # fF " R ¥ # 11 %

*3 FAABAZSAFRERNRLIENLEREEY
Table 3 Significance of general flavone contents of different types of barley grains

?oi A B C D E F G H I J

A 1.000

B 0.804°" 1.000

C -0.635" -0.730" 1. 000

D 0.564** 0.499 ** -0.635" 1.000

E -0.238 -0.448 -0.128 -0.238 1.000

F 0.615" 0.526"° -0.635" 0.637" -0.238 1.000

G -0.171 ~-0.166 -0.264 -0.171 0.384 ~0.171 1.000

H 0.584° 0.688 " -0.730" 0.527* -0.448 0.438* -0.166 1.000

1 ~-0.244 -0.286 -0.025 -0.244 0.751* -0.244 0.545 -0.286 1.000

J 0.566*" 0.673 -0.730" 0.701* -0.448 0.857* ~0.166 0.674™ -0.286 1.000

*and ™

THTAHERR00S MO0 KFEXRBH

HShHE, REEREZN FARAXWAXZLHEMES
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B BA A, F ot A2 R G K S R A
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R H A F R (79.7 £0.98mg/100g) W i% 2
B (83.5 £ 0. 36mg/100g) . H M 3 5 (84.0 =
0. 40mg/100g) , 7T 45 & M 170 Mk #1 3L fb 25 A 2h BE &R
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HERBHRAELESFURAIWHRARR, A THF
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