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lary bud culture were more than 1.5 times of the adventitious shoot materials induced by leaves and the stem
segment materials with thin and small leaves in general on the sub-proliferation.the values of the axillary bud
materials were also more than 1. 3 times of the other two types of materials in general on the rooting culture.
The order of comprehensive evaluation was as follows: Axillary buds > adventitious shoots induced by
leaves™stem segments with thin and small leaves. Axillary buds were the best inoculating materials, which
could be used in factory production of tissue culture seedlings on A. gigantifolia.

Key words: Ardisia gigantifolia ,material types, proliferation culture,rooting culture,comprehensive evalua-
tion
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Analysis and Evaluation of Dynamic Accumulation of Active
Components in Two Kinds of Camellia Tea Leaves

PENG Jianling'*,LI Meiling"* ,CHAI Shengfeng' ,ZHU Chenghao' , LIU Zhixin®,

DENG Jiagang'

(1. Guangxi Key Laboratory of Functional Phytochemicals Research and Utilization, Guangxi Institute of Botany, Guangxi Zhuang
Autonomous Region and Chinese Academy of Sciences,Guilin, Guangxi,541006,China;2. College of Life Science,Guangxi Normal
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Abstract; The dynamic accumulation of the main active components in the leaves of Camellia nitidissima and
C.euphlebia was explored to provide a theoretical basis for the reasonable picking of two kinds of Camellia.
Using the C. nitidissima and C. euphlebia of Guangxi Institute of Botany,Guangxi Zhuang Autonomous Re-
gion and Chinese Academy of Sciences as test materials, Spectrophotometric method was used to determine
the dynamic changes of the main active components of tea polyphenols, total saponins, total flavonoids,and
total polysaccharides during the process from leaves tip to maturity (November to October of the following
year) ,and the comprehensive evaluation was carried out by the method of efficiency coefficient. The compre-
hensive evaluation score of the four active components of C. euphlebia was higher from January to February,
with the highest in February. The contents of tea polyphenols,total saponins,total flavonoids and total poly-
saccharides were 3. 387%,8.382%,3.779% and 2. 786 % ,respectively. While the comprehensive score of C.
nitidissima was higher from August to October,with the highest in September. The contents of the four ac-
tive components were 1. 578%,3. 955% ,1. 875% and 2. 389 % , respectively. The suitable harvest period of C.
euphlebia was from January to February,and February was the best. The suitable harvest period of C. nit-
idissima was from August to October,and September was the best.
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