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Abstract

of 23 lentil resources in three developmental stages, including early podding stage ( I ), middle podding stage ( I ) and late podding stage

(1. Shanghai Jiaotong University, Shanghai 200240 ;2. Seed Manage-
[ Objective ] To discuss the accumulation law of flavonoids in lentils. [ Method] The content of flavonoids in pea,pod and pod wall
(IM) were determined. [ Result]The content of flavonoids in different parts of lentil had significant differences among three development sta-

ges. The average content order of flavonoids in pea,pod wall, pod in three development stages was [ > Il > lll. The content of flavonoids in
tender pod in each development stage was the highest. The content of flavonoids in lentil resource No. 13 was the highest. [ Conclusion] The

research results can provide theoretical basis for the selection and breeding of lentils.
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Fig.1 The comparison of average flavonoids content in the pea of different varieties of lentils
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Fig 2 The comparison of average flavonoids content in the pea

of lentils among three stages
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Fig.3 The comparison of average flavonoids content in the pea of different lentil resources
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Fig.4 The comparison of flavonoids content in pod wall of different varieties of lentils
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Fig.5 The comparison of average flavonoids content in pod wall

of lentils among three stages
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Fig 6 The comparison of average flavonoids content in pod wall of different lentil resources
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Fig.7 The comparison of average flavonoids content in pod of different varieties of lentils
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Fig 9 The comparison of average flavonoids content in the pod of different lentil resources
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