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Comparative analysis of total flavonoids, total polyphenols and

antioxidant properties in different varieties of Hulless barley
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Abstract: The total flavonoid content, total polyphenols content
and their antioxidant activities in eleven variety of hulless barley
were determined and analyzed. Significant differences were found
in active ingredients in hulless barley among different varieties
and different habitats. The contents of total flavonoids and total
QB35

polyphenols in Tibetan QB31, and Ni long hulless barley

were significantly higher than those in eight kinds of Sichuan hul-
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less barley, and the highest contents were 0.57 mg/g and

1.49 mg/g, respectively. Moreover, significant differences of
total flavonoids content and total polyphenols content were detec-
ted in different varieties of hulless barley, and a strong positive
correlation between total flavonoids content, total polyphenols
content and antioxidant activity was found (P <C 0.01). In
addition, the clustering analysis of total flavonoids content and
total polyphenols content could clearly distinguish Sichuan hulless
barley from Tibet hulless barley, as well as dark hulless barley
and light hulless barley.
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Table 1 Producing area attributes of eleven Hulless barley
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0.999, & PEVEFl 0~175 pg/mlL,

1.3.2 BZBEEHNE S8 h S0 1 I kg
YERE U, R BUK o A 20 pL A8 AR B XA IR & 50K
H 5 min, AR &SN 5% H Na, CO; K 0.16 mL,
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2B 5% % EXTRACTION & ACTIVITY
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Table 2 Comparison of the content of flavonoids and
polyphenols of eleven Hulless barley mg/g

ETRE MW ST
S1 1.0440.05¢ 0.2840.00¢
S2 0.9340.044 0.16+0.01¢
S3 0.87+0.03¢ 0.0940.00#
S4 0.7940.03 0.1540.00¢f
S5 0.74+0.01¢# 0.2740.014
S6 0.8540.03¢f 0.11+0.00#
S7 0.8340.02¢ 0.2840.004
S8 0.7940.02% 0.1340.01"
X9 1.4540.02* 0.4940.02¢
X10 1.4940.05% 0.5440.02"
X11 1.39+0.04" 0.5740.02*
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T e 2 0.29 0.17
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Table 3 Comparison of the content of flavonoids and

polyphenols of eleven Hulless barley mg/g

%5 DPPH H i 3 ABTS A f 3
Sl 4.0924:0.05% 2.114+0.06¢
S2 3.9240.04° 1.904-0.08¢
S3 4.0840.05% 1.7840.12¢
S4 4.1840.06° 1.3940.10f
S5 1.3740.07 0.940.05"
S6 2.47+0.117 1.5040.07f
S7 1.8340.11" 1.4440.05"
S8 2.1340.02¢ 1.160.05¢
X9 3.17+0.03¢ 2.7040.04°
X10 2.8540.04¢ 2.49+0.05°
X11 3.51+0.16¢ 2.4140.06"
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Table 4 Correlation analysis of total polyphenols, total
flavonoids  and  antioxidant  activity in
Hulless barley
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Figure 1 Dendrogram of eleven Hulless barley

germplasms
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