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Fig-1 The light spectrogram of the total isoflavones
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on the extracting efficiency of chickpea isoflavones
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on the extracting efficiency of chickpea isoflavones
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Table 1 The result of the accuracy experiment

Average amendation absorbence value

0.351 0.357 0.358 0.360 0.359 0.359

B0 5 A B (mg/g) 0.521 0.523

Content of chickpea isoflavones

0.522 0.530 0.533 0.535 0.534 0.534
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Table 2 The result of the average recovery rate

Ff i 5 IR EOGAE LN BRIIES i)y plIENEL & S-S5 AR [l e cv
Sample Average emendation Recovery Isoflavone Recovery Average recovery ( %)
NO- absorbance value( A) quality (mg) quality (mg) rate ( %) rate( %)
1 0.358 0.000 6.397
2 0.354 0.000 6.318
3 0.354 0.000 6.321
4 0.342 0.000 6.107
5 0.406 1.000 7.245 95.9
99.0 3.2
6 0.408 1.000 7.278 99.2
7 0.476 2.000 8.493 104.8
8 0.469 2.000 8.369 98.6
9 0.524 3.000 9.348 98.4
10 0.516 3.000 9.205 97.3
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Determination of the total isoflavone content of chickpea seeds
by three-wavelength UV spectrophotometry

WU Min"*, YUAN Jian’, YU Tian’, LI Yan’, WANG Hongling'» ZHANG JusongZ, MA Hao'

(1. State Key Laboratory of Crop Genetics and Germplasm Enhancement, Nanjing Agricttural University, Nanjing, Jiangsu
210095, China; 2- College of Agronomy, Xinjiang Agricttural University, Urumchi, Xinjiang 830052, China;

3. College of Food Science and Engineering, Nanjing Finance and Economics University, Nanjing, Jiangsu 210003, China)

Abstract: The extraction and determination were optimized to build a determining method of the total
isoflavone content of chickpea seeds by Three-wavelength UV spectrophotometry - The optimum extraction con-
dition was: 0.3 g chickpea flour was extracted with 25 ml 70% alcohol density for 3 hours- The extracting tem~
perature was 60°C . The isoflavone extracting rate was 86. 5% at one time- while the total extraction rate of two
times was 97.0%. The coefficient of variation ( CV ) of the accuracy experiment was 1. 14%. The average re-
covery rate was 99. 0% with CV=3.2%. The newly developed determining method is reliable, simple and ac-
curate; and could avoid or eliminate the influence of the interfering components and the peak floating. and is
suitable for the quality control of chickpea products-

Keywords: Cicer Arietinum L- ; total isoflavones content ; three-wavelength; determination
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Effect of different factors on magnesium content
in cucumber leaf under soil-less cultivation

. 1,2 . 1 .1
XIE Xiaoyu "5 ZOU Zhirong » JIANG Xuefei
(1. College of Horticulture, Northwest A & F University, Yangling, Shaanxi,» 712100, China;
2. College of Agronomy and Bio— technology, Southwest University, Beibei, Chongging 400715, China)

Abstract: By means of universal rotational combinational design with threefactors(ground temperature as
well as K concentration and MgzJr concentration in nutrient solution) and five-levels, the corresponding mathe-
matic regression models were set up- The results showed: @ under the condition of this experiment the se-
quence of different factors influencing Mg content in leaves of cucumber was MgzJr concentration>gr0und tem~
perature—K " concentration. @ There were interactions among different factors, i-e-; ground temperature was
positively related to MgZJr concentration and KT concentration, while Mg2Jr concentration was negatively relat-
ed to K+ concentration- @ In order to have an optimal Mg content; the ground temperature, Mg2 " concentra-
tion and K concentration in nutrient solution should be 29-13°C, 4 mmol/L and 4-43 mmol/L. respectively -
The experiment proved that the model is accurate and reliable-

Keywords: cucumber; soil-less culture; magnesium; mathematic model



