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Dynamic Quality Analysis of Chaenomelis Fructus in Different Harvesting Periods
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[ Abstract | Objective; To study the dynamic change rules of fruit appearance and medicinal ingredients
in Chaenomelis Fructus in different harvesting periods, and explore the optimal harvesting period of Chaenomelis
Fructus. Method: The fruit appearance characteristics of Chaenomelis Fructus in different harvesting periods were
studied, including the changes of fruit surface color, length, diameter and weight; the contents of chlorogenic acid,
oleanolic acid, ursolic acid, tannin and total organic acid were determined by HPLC and UV, and principal
component analysis (PCA) was used for comprehensive evaluation. Result; There were dynamic changes of fruit
appearance characteristics and medicinal ingredients in Fructus Chaenomelis, and PCA results showed that the
quality of samples collected in the end of August were better than others. Conclusion; Comprehensive analysis
showed that the optimal harvesting period is mid-to-late August. At this time, the color of fruit surface was
changing from green to yellow. The study results could provide certain scientific basis for harvesting and quality
evaluation of Fructus Chaenomelis.
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Fig. 1 Sample and standard HPLC chromatogram of

Fructus Chaenomelis
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Table 1 Collecting time and appearance characteristics of Fructus

Chaenomelis
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Fig.2 Dynamic appearance characteristic changes in Fructus Chaenomelis of different harvesting periods

SRR
0.10 - /X\R
0.05
;%; 0 801 810 8-19 827 907 9-15 9-24
)
221
= BAPER
20
18-
16
141
12
10

0 8-01 8-10 8-19 8-27 9-07 9-15 9-24

3 FRRBBEEARAELESELES

4001 — HE
= 3001
I
=S 2001
100 1
0 8-01 8-10 8-19 8-27 9-07 9-15 9-24
0.6 —=— OA
l__\—‘-—}-\{\‘ —— UA
—u— OA+UA

0.4 -

— T
02 '\\_/\_

0 8-01 810 8-19 8-27 9-07 9-15 9-24

44-
BR
42
40
3.8

3.61

34 T T T T T T ]
0 8-01 8-10 8-19 8-27 9-07 9-15 9-24

FHEH

Fig.3 Dynamic effective ingredients change in Fructus Chaenomelis of different harvesting periods
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Table 2 Variance analysis of all principal components
VIR FRAE $EWOF- 7 A
ait 5 25/ % RAE/ % At 52/ % BRE/ %

1 3.599 71.985 71.985 71.985 71.985 71.985

2 1.012 20. 238 92.222 20.238 92.222 20.238

3 0.299 5.979 98. 201

4 0.071 1.418 99.619

5 0.019 0. 381 100. 000
3 AEAXRBHAHEEARARWERDAFRBRESTEN 14(3) :38-41.

Table 3 Comprehensive evaluation of principal component factors

and quality of different harvesting periods

B F £, F HER
S1 -2.893 -0.475 -2.364 7
S2 —-2.464 1.116 -1.680 6
S3 1.381 -0.012 1.076 3
S4 1.412 1. 406 1. 410 1
S5 1.617 0.161 1.298 2
S6 0.779 -0.795 0.434 4
S7 0. 169 —-1.402 -0.175 5
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