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Analysis of main nutrients, bioactive compounds and
antioxidant capacities inpea tip
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Abstract: The contents of main nutrients, bioactive compounds and

s A

antioxidant capacities among different edible parts (leaves, tendrils
and stems) in pea tip were investigated. The results indicated that
significant differences were found among different edible parts. The
levels of soluble proteins, soluble solids, six bioactive compounds
(chlorophyll, carotenoids, vitamin C, proanthocyanidins, {lavonoids

and total phenolics) , and antioxidant capacities were followed as the

EE&TE IR R ARG & TR H (4% :04052109) ; 5t M
AL RECREA R R E X EH (i 5 B R
&l 5% (2015)5011-4 5)

TEEB AN B T BN S Tl Ak B 2 BF 5% Br B 3 B T 5L,
A .

BIRESE A0 (1983—), B, PU IRk R F w282, Pl 1.
E-mail: sunadam011@163. com

W B 20151113

trends of leaves™ tendrils™> stems; whereas the highest contents of
total sugars and reducing sugars were observed in tendrils. Moreo-
ver, extremely significant positive correlation were found between
antioxidant capacities and all bioactive compounds, and all the corre-
lation coefficients associated with FRAP were higher than the corre-
sponding values with ABTS. Then the levels of nutrients, bioactive
compounds and antioxidant capacities were compared between peas
tip and five kinds of common leafy vegetables, and the results showed
that pea tip, especially leaves, contained more abundant bioactive
compounds and higher antioxidant capacity.

Keywords: pea tip; nutrients; bioactive compounds; antioxidant ca-

pacities; edible parts
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Table 1 The content of main nutrients, relative biomass, and water among different
edible parts of pea tip %
& ER AL RN RbE & 5 Tl E R ) AR A ) 1 oK
B 1.10 = 0.04> 1.50 = 0.24* 0.58 £ 0.08* 3.65 +£ 0.17>  1.85 £ 0.26¢ 94.65 = 1.18"
-/ 2.30 & 0.17* 1.26 £ 0.27* 0.30 £ 0.06° 5.20 £ 0.45* 54.06 4+ 1.55° 88.83 £ 0.04°
ES 0.50 £ 0.08¢ 0.69 4+ 0.13> 0.42 4+ 0.07" 2.45 £ 0.25¢  44.09 = 1.44> 93.55 £ 0.79¢

T RSB 5 TG RN G 5825 R 22 57 ik 2% (P<C0. 05)

®2 BERTARAFMCENEEDREE

Table 2 The content of bioactive compounds among different edible parts of pea tip mg/kg
&R AL -2 % EIE A S Ve JRAETE % syl peNL
B 594.70 £ 105.66" 144,75 4+ 16.15> 728.40 4 46.78" 543.20 £ 45.49> 2 406.55 £+ 263.62> 2 482.98 4 381.06"
M 2 516.52 & 220.02* 501.75 & 26.13* 1 659.58 4+ 150.05% 1 628.19 £ 253.47* 3 938.50 *+ 732.95* 3 379.79 £ 461. 15"
+

ES 213.56 £ 24.32¢ 44.55 £ 10. 24¢

570.98 + 88.22°

253.44 £ 50.29¢ 1059.11 1292.55 £ 210.12¢
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Figure 1 The antioxidant capacities among different

edible parts of pea tip
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Table 3 Correlation coefficients among antioxidant capacities, bioactive compounds and nutrients in pea tip
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ST 0.938** 0.870" "
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Figure 2 The heatmap of content of main nutrients and bio-

active compounds between pea tip and several
common leafy vegetables
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