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Flavonol Galangin 350 nm
Flavone Galangin 350 nm
Flavanone Galangin 280 nm
Flavanol Galangin 280 nm
Chalcone Galangin 280 nm
Isoflavone Fluorescein 254 nm
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g .T'_AI' E-I Bracken

(mg/100g dry weight)

ZF (Content:

o . J_
(Classes) | (Sub- classes) (Inleldualcomponents)
7.9

kaempferol 3-O-galactoside (trifolin) 4.0 2.2
Z2HHp== (Flavanones) '
kaempferol 3-0-glucoside (astragalin) 183.7 94.7 58.5
B B B kaempferol3 O-(6"-0O-malonyl)glucoside 2.9 1.0 0.3
Kaempferol — —
kaempferol7 O-rhamnoside-4'-O-glucoside 14.2 6.5 1.3
Z2tHb=5 (Flavanols) ) )
kaempferol3 O-rutinoside (nicotiflorin) 121.6 81.8 38.2
Flavonols Total kaempferol contents 330.3 188.0 100.5
ZaLE 2 (Flayones) ”crquercetin 3-0O-galactoside (hyperoside) , 4.1 1.9 1.2
~ ~ ~ quercetin 3-O-glucoside (isoquercitrin) 35.7 18.8 12.9
Quercetin quercetin 3-O-robinobioside 7.6 6.0 1.4
Z2tE =5 (Flavonols) quercetin 3-O-rutinoside (rutin) 84.6 50.7 24.7
462.3 265.5 140.7 Total quercetin contents 132.0 77.4 40.2
O|AZ2H22 (Isoflavones)

Z E2tH 0| E (Total flavonoids)

462.3 265.5 140.7
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Chemical library of 29 flavonoids from Zizyphus gyfnba L (=45, ﬁgimbés}_ var. spﬁwsa(ﬂl:ilf.’ﬂ}-‘i‘-}, spina-christi (L) Wild(OFCH{3ELLS) based on
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361-1 jujube(leaf)_real final % 2 2 . 2: Diode Arra
Jujbeea)) quercetin 3-O-rutinoside (rutin) PDA 350 1 20D
CHELES:  (major flavonol) | Range: 4763
T 1T 350 nm
(%) ey .
204 (RT 12.37 min) o |
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Flavanols

Flavanones

Flavones

Flavonols

Isoflavones

Xanthones

Chalcones

Catechin, Epicatechin, Epigallocatechin

5,7-Dihydroxy-4'-methoxyflavanone, 5,7,4'-Trihydroxy-3,6,3'-trimethoxyflavone, 3,5,7,4'-Tetrahydroxyfla-
vone, 5,7,4'-Trihydroxy-3-methoxyflavone, Eriodictyol, Hesperetin, Isosakuranetin, Naringenin

2'-Hydroxyluteolin, Quercetogetin, 7,3',4'-Trihydroxyisoflavone, 7,4'-Dihydroxy-3'-methoxyisoflavone,
5,3, 4'-Trihydroxy-3-methoxy-6:7-methylenedioxyflavone, 5,4'-Dihydroxy-3,3'-dimethoxy-6:7-methylene-
dioxyflavone, Sinensetin, Tetra-o-methylscutellarein, Nobiletin, Tangeretin, Isosinensetin, Tetra-o-methyli-
soscutellarein, 6-Hydroxyluteolin, Apigenin, Chrysoeriol, Diosmetin, Hispidulin, Jaceidin, Luteolin, Nepetin, Pat-
uletin, Scutellarein, Spinacetin, Spinatoside, Tricin

Dihydroisorhamnetin, Isorhamnetin, Isorhamnetin 3-methyl ether, Kaempferol, Kaempferol 3-methyl ether,
Laricitrin, Myricetin, Quercetin, Quercetin 3-methyl ether, Rhamnetin, Syringetin

Isomucronulatol, Methylnissolin, 3'-Hydroxydaidzein, 3'-Methoxydaidzein, Biochanin A, Calycosin, Daidzein,
Formononetin, Genistein, Glycitein, Odoratin

Xanthone

Phloretin, Naringenin chalcone

13
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Data Base of Flavonoids 1.0

Flavonoid is a Latin word that originated from the ‘flavus’, meaning ‘yellow’, It is a well-known plant pigment with the basic
structure of flavones and has received much interest recently as a functional ingredient in food. Flavonoids have an extensive and
diverse distribution range, thus they are considered as ecologically and nutritionally important compounds,

Flavonoids mostly exist as glycosides, the combined form of sugar and aglycone that are foundational in chemical structures, Tens
of thousands of flavonoid combinations are possible depending on the types of aglycone and glucose used; thousands of flavonoids
can be found in nature, Nutritionally important ingredients, such as catechins in green tea, isoflavones in beans, quercetins in onions,
and anthocyanins in berries, have the chemical structure of flavonoids,

Since flavonoids are secondary metabolites that exist in most photosynthetic plants including vegetables and fruits, it is very
important to humans who use them as staple food, Particularly, it is essential for Asians, who eat vegetables as a main source of
their diet, to determine the functions of flavonoids that have significant possible uses, In addition, flavonoids are used to determine
the biosynthetic route of metabolites, manifestation of related genes, and biologically transposable elements and to treat illnesses
of animals and plants, The function of flavonoids in the inhibition of heart diseases and cancer prevention received much public
attention because of the "French Paradox Report, Whether or not the contents of the report are true, it is evident that flavonoids are
closely related to diet regardless of Western and Eastern cultures,

Since there is a myriad of flavonoid types whose functions are unknown at the molecular levels of photosynthesis, phytopathology,
genetic breeding, energy metabolism, and storage, its possibilities in the use and development of medicinal food products are highly

expected, We hope that the information including the quantitative data of 3,205 flavonoids in this DB can be used as the basic data

1) Generally among the Westerners who eat food that includes saturated fatty acid such as meats, the rate of heart disease for French people, especially Toulouse people is not
high. WHO reported this phenomenon is caused by the fact that they drink lots of wines that include flavonoid or phenolic compounds,



for the study and application of functional food ingredients to contribute to food industry development, understanding of internal metabolic

pathways, and discovery of the secrets of biological vitality.

Anthocyani
Cyanidin, Delphinit:.liﬂ

Figure 1. Flavonoid basic structures and types
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A. Data Status

In total, 268 kinds of Agro-food samples were used for this database including purple onions, The cruciferous vegetables, including
cabbage and Citrus such as grapefruits, are included. Also, even though cereal crops, mushrooms and root and tuber crops such as
potatoes rarely include flavonoids, 1~2 chromatograms are contained for each type. It included 3,205 quantitative values on a real
standard substances basis and there are 1,683 kinds of flavonoids among those, 846 kinds of flavonoids that are personally identified
and quantitated, 837 kinds of reference ingredients which are quoted into the library and literature of 635 are referred and listed. 476

Kinds of de-duplicated ingredients identified and quantified from Agro-food samples,

Table 1. Data status of flavonoids (November 2016)

Flavonoid Library
?Total Contents of

Dy efivi
Number of Individual Analyzed Flavonoid

Food Types Flavonoids

Identlfled/Quantltated I0ther Flavonoids Numbe_r Referenced
Flavonoid Types in Literature

268 476 3,205 e 635

UNumber of de-duplicated ingredients of ‘Identified/Quantified Flavonoid Types’
INumber of total flavonoids analyzed from 268 of Agro-food samples
IThe number of ingredients excluded from ‘Identified/Quantified Flavonoid Types’ in the library



B. Data Validation

The plant material that this data is based on pertains to the “Frequently Consumed Agricultural Products for Korean” listed in the Korea
Center for Disease Control and Prevention, By converting 268 types of material containing flavonoids to powder by removing moisture
using the freeze-drying method, the standard deviation of 3 replicates of the analysis value of 1g analyzed by the same method were
included. Therefore it is the dry weight and not the living weight that is significant for all assay criteria of this data, The qualitative and
quantitative analysis results contained in this publication were obtained using UPLC-DAD/QTOF-MS combined with HPLC and mass
spectroscopy. 2 Types of quantitative specification internal standard materials were used, isoflavone quantitation for fluorescein was
measured at a wavelength of 254 nm, and flavanones, flavanols, chalcones and flavonols, flavones were calculated based on HPLC
peak areas using galangin at a wavelength of 280, 350 nm, respectively, Identification of unknown ingredients was completed by using
the mass ion pattern information produced in mass spectroscopy when referring to chromatographic retention time and minimum and
maximum absorption (spectrum) pattern and related literature, The structure identification was completed through mass fragmentation
patterns of the molecules produced in the positive mode when using the structure identification and quantitation equipment Waters
UPLC-TOF, The result is reviewed by an expert of KRISS, and all the quantitative values are measured values of 1:1 relative to the

internal standard substance as a standard of dry value and a reaction index for each substance is not considered,

Table 2. Internal standard materials and wavelength by class

internal Standard Materials Wavelength (nm)

Flavonol Galangin 350 nm
Flavone Galangin 350 nm
Flavanone Galangin 280 nm
Flavanol Galangin 280 nm
Chalcone Galangin 280 nm
Isoflavone Fluorescein 254 nm
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C. Composition of Flavonoid DB (1 Publication 3 Volumes)

Volume 1, Flavonoids in Agro-foods
Volume 2, Flavonoids Library

Volume 3. Chromatogram and Mass Spectrometric Data

1. Volume 1 (Flavonoids in Agro-foods)

The DB of Flavonoids originating from Agro-food resource is composed of 3 volumes, The first volume starts by describing this
Flavonoid DB in Korean and English, The background and introduction to the making of this Flavonoid DB, materials and method,
classification, analytical methods such as separation and structural identification are briefly introduced, Also, the sum of quantitative
values are marked as a large category with 5 kinds except anthocyanin, in other words, flavanones, flavanols, flavones, flavonols and
isoflavones, for certain samples, Also, small categories (kaempferol, quercetin and more) mainly containing aglycone, glycoside, total
flavonoid value and related reference are marked in one page, It is a mark that denotes that the composition is mainly pertaining to
content so that the general public who didn’t major in food can easily understand, The triple repeated mean value of 268 samples
includes the result of PLS-DA (Partial Least Squares-Discriminant Analysis) score plot using SIMCA (Soft Independent Modeling of
Class Analogy).



Table 3. Example of flavonoids in Agro-foods (sample name: Bracken)

Flavonoids “Data Base 1.0”

g .T'_AI' E-I Bracken

(mg/100g dry weight)

ZF (Content:

E s

eMER

EC=

EEE

= (Flavanones)

(Flavanols)

= (Flavones)

- (Flavonols)

462.3 265.5 140.7

O|AZ2H22 (Isoflavones)

Z E2tH 0| E (Total flavonoids)

462.3 265.5 140.7

=&

(Classes)

Flavonols

=]
P

(Sub-classes)

HEEE

(Individual components)

kaempferol 3-O-galactoside (trifolin) 7.9 4.0 2.2
Nlr<aempferol 3-0-glucoside (astragalin) 7 183.7 94.7 58.5
7kaempfero|3 -0-(6"-O-malonyl)glucoside 2.9 1.0 0.3
Kaempferol —
kaempferol 7-O-rhamnoside-4'-O-glucoside 14.2 6.5 1.3
Vkaempferol 3-O-rutinoside (nicotiflorin) 121.6 81.8 38.2
”'Vl'otal kaempferol contents 330.3 188.0 100.5
quercetin 3-O-galactoside (hyperoside) 4.1 1.9 1.2
”crquercetin 3-0-glucoside (isoquercitrin) 35.7 18.8 12.9
Quercetin ”crquercetin 3-O-robinobioside 7.6 6.0 1.4
”crquercetin 3-O-rutinoside (rutin) 84.6 50.7 24.7
”'Vl'otal quercetin contents 132.0 77.4 40.2
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2. Volume 2 (Flavonoids Library)

Volume 2 is the library. In other words, all flavonoids are checked in literature research to identify unknown substances
which will be contained in the DB and actual identified flavonoid information is listed. Also, referenc ed literature information
of quantitative analysis results is contained. Therefore, most kinds of flavonoids that can exist for certain samples are listed.
Input data of quantitative value is data that the research team personally analyzed and the blank value is quoted from reference
literature because only identification information is referenced, not the quantitative information, The index structure is in the
order of compound names, classes, molecular formula, molecular weight, mass ion pattern, UV, structure, verification, sampling
area, appearance, quantitative value and reference literature, However, certain sections including cruciferous is inversely reported
for convenience and each sample class is reported in one group. For example, in case of jujube (Zizyphus jujube L.), 3 kinds of

samples including spinosa, spina-christi and more are reported together in the table below.

Table 4. Example of chemical library of flavonoids

Chemical library of 29 flavonoids from Zizyphus jujuba L (LHFEUT), jyuba var. spinosa(STHFELLS), spina-christi (L) Wild(OFAiCH3L1S) based on
literature sources [FAIAlE 139: CHFLEF(HORAHZH, 140 ChFLPR(F0R, 2 X)?, 141 CiFLR()]
Moleculer | Mokeoular Fragment ions UV spectrum : Used Pant i 100g
Mo, Compound names Classes P b Siain fiaitemn pattemiAn..) Chemical structure States batd bt Features iy weight References
"lkTM
AE7(NMar, 4B5IMEHD, J i akwish 62 + 0.0%
v, | Soci 3 gumse Flavonols | CareOw | 464 | AT, Mg, 355 S Y Confimed | prgs® | spna-chise® | amorshous | 04 £ 002 s
S = e %‘?{ﬂfﬁigj{ |<§.;_.» ‘,/ﬂx, % U W = po:uder 404 t 0.8
L N
; SETMNGT, oSIT, | s i T .
2 queroehnl SGgElnoside Flavonsls | CaHadlia 464 ; S N e P i e Conbimed Frugs™®® spm.-c."rr.\sﬁ"’ amorphous a8
{hyparosidel S e 0EMH-Gall”, "B954,354 [NBR, BAS) :
¥ IM-H-Gall” —EELERDHE b s i Y aninass’ powdar
- w ,N..“




3. Volume 3 (Chromatogram and Mass Spectrometric Data)

Volume 3 is analytical information that includes chromatograms and is made for professionals to be used as a standard substance for
index substances or effective substances by using this analysis data, First, chromatogram and TIC (total ion current) of all 268 analysis
samples is contained in order and unknown flavonoid identification data by peak for representative 84 kinds of samples among them
is included. For analysis level, separated flavonoid chromatograms after SPE (solid phase extraction) and spectrum which shows a
minimum and maximum trend per substance including mass analysis information are marked in one page. Therefore, a location of
flavonoids in chromatograph, a location of internal standard substance and other partially unidentified phenol compound peak are
included, On the page, quantitative standard HPLC chromatogram placed on top, and TIC picture of mass analysis information below
to compare chromatogram and TIC at the same retention time, Also, fragmentation ion pattern used in maximum absorption and

structure identification on each substance is shown as a picture,
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‘Agro-food
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Figure 2. Analytical process in flavonoids



361-1 jujube(leaf)_real final 2: Diode Array
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Figure 3. Chromatogram of major flavonoid (peak 2) in jujube samples
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D. Basic Structure of 61 Types of Flavonoid Aglycone

Table 5. Aglycone types of flavonoids

Flavanols Catechin, Epicatechin, Epigallocatechin

Flavanones 5,7-Dihydroxy-4'-methoxyflavanone, 5,7,4'-Trihydroxy-3,6,3'-trimethoxyflavone, 3,5,7,4'-Tetrahydroxyfla-
vone, 5,7,4'-Trihydroxy-3-methoxyflavone, Eriodictyol, Hesperetin, Isosakuranetin, Naringenin
2'-Hydroxyluteolin, Quercetogetin, 7,3',4'-Trihydroxyisoflavone, 7,4'-Dihydroxy-3'-methoxyisoflavone,
5,3, 4'-Trihydroxy-3-methoxy-6:7-methylenedioxyflavone, 5,4'-Dihydroxy-3,3'-dimethoxy-6:7-methylene-
Flavones dioxyflavone, Sinensetin, Tetra-o-methylscutellarein, Nobiletin, Tangeretin, Isosinensetin, Tetra-o-methyli-
soscutellarein, 6-Hydroxyluteolin, Apigenin, Chrysoeriol, Diosmetin, Hispidulin, Jaceidin, Luteolin, Nepetin, Pat-
uletin, Scutellarein, Spinacetin, Spinatoside, Tricin

Dihydroisorhamnetin, Isorhamnetin, Isorhamnetin 3-methyl ether, Kaempferol, Kaempferol 3-methyl ether,

Flavonols S I . . . o
Laricitrin, Myricetin, Quercetin, Quercetin 3-methyl ether, Rhamnetin, Syringetin
Isomucronulatol, Methylnissolin, 3'-Hydroxydaidzein, 3'-Methoxydaidzein, Biochanin A, Calycosin, Daidzein,
Isoflavones . . o .
Formononetin, Genistein, Glycitein, Odoratin
Xanthones Xanthone
Chalcones Phloretin, Naringenin chalcone
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E. Representative flavonoid structures
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Figure 4. Chemical structure by flavonoid classes
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F. DB Draw Up and Method

The data in this DB includes the quantitative values and structure identification results, Quantitative value is a value that quantified
separated flavonoids using mass analysis information by the peak area of HPLC as a standard, There are no actual analysis values
but blanks are left for information that is checked in literature, Because most of the flavonoids except catechins and theaflavins exist
as a form of glycoside, calculation was performed proportionally by internal standard material without taking the conversion factor
into consideration, Therefore, all data in this DB applies the same standard regarding internal standard material, The average value
of three replicate analytical data is marked in mg/100g unit by a standard of dry sample and standard deviation is shown. Daepung,
Daewon, Seonyu, Cheonja 3, black beans and more are used for beans, mung beans, pea and sword beans are included as samples,
and Daewon varieties are used as samples for all fermented soybean lump, soybean paste and red pepper paste. Flavanol content
of green tea and black tea is quantified by processing stages and chromatogram is included even the samples that rarely include
flavonoids such as potatoes, sweet potatoes or mushrooms, Therefore, all flavonoid glycoside or aglycone which are shown as HPLC
peak into absorbance value range (Fig. 3) and substance which is included in 61 kinds of aglycones, the basic structure of flavonoids
(Table 5), are defined as flavonoids, The content value (quantitative value) in library is an actual analysis value by internal standard
materials,

There are differences in flavonoid content depending on the samples as well as the sampling area, especially in the case of
radishes, Even though it's the same root, there was a big difference between the aerial part and underground part. Also, almost
all other samples including onions showed a big difference depending on the sampling area, In addition, when comparing a shell
and the inside, there were more flavonoids in a shell in case of Citrus and lots of flavonoid contents were found in leaves than the
fruits in case of jujubes. It is known that the content of flavonoid is related to environmental stresses and this resulted from UV rays,
harmful insects, weather or pathological factors (Dixon and Palva, 1995; Winkel-Shirley, 2002). Besides that, it is also affected by

variety, cultivating condition, agricultural method, process, storage condition or preprocessing method when analysis (Amiot et al.,



1995; Hakkinen et al,; 2000, Patil et al,, 1995; van der Sluis et al,, 2001). The user of this data needs to aware of that even though it

has the same name, the food may be cooked or raw,

SciHIr0[E

Data Base 1.0
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Flavonoids “Data Base 1.0”

a
g I:I'II EI Common buckwheat

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)
1.9 -

Z2tE == (Flavonols)

18.3 12.5

O|AZEEHE Z (Isoflavones)

2 Z2tH 10| E (Total flavonoids)

20.2 12.5
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CE]

(Classes)

Flavones

Flavonols

AgE

(Sub-classes)

Apigenin

Quercetin

HEEE

(Individual components)

apigenin 8-C-glucoside (vitexin)

Total quercetin contents

(mg/100g dry weight)

2k (Contents)




g Flavonoids “Data Base 1.0”

I:EI-F_I- I:I'II nEI Tartary buckwheat

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)

Z2tE == (Flavonols)

1428.1 965.8

O|AZEEHE Z (Isoflavones)

Z Z21H 10| E (Total flavonoids)

1428.1 965.8

the&

(Classes)

Flavonols

N

(Sub-classes)

Kaempferol

Quercetin

HEE=E

(Individual components)

kaempferol

Total quercetin contents

(mg/100g dry weight)

F2F(Contents)
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Flavonoids “Data Base 1.0

g EE—I Barley

(mg/100g dry weight)

ZZotEEols
(Total flavonoids)

MEHE2) —
A B )

SR -

—
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Flavonoids “Data Base 1.0”

g uhlll}él-(u_llllul) White rice

2
1|
(mg/100g dry weight) ifL
= Al
=& (Contents) =
CHAL (HH ) 25 AER JHEME
SE (Classes) | (Sub-classes) (Individual components)
tricin 7-O-glucoside ‘ 0.1
ZE2H=2 (Flavanones) Flavones Tricin Ttlt """"" t """ t """"""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""" ‘ """"""""""""""""" O 1 """"""""""""""""""
Ootal tricin contents .
Z2HH}=E (Flavanols)
Z2H=2 = (Flavones)
0.1

Z2tE == (Flavonols)

O|AZ2}E S (Isoflavones)

2 Z2tH 10| E (Total flavonoids)

0.1
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g I:Ih'lllél' (.%_:l 0 I) Brown rice

the&

(Classes)

wE (2d0])

A28

(Sub-classes)

HEE=E

(Individual components)

(mg/100g dry weight)

&t2F (Contents)

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)
Flavones
3.6

Z2tE == (Flavonols)

O|AZEEHE Z (Isoflavones)

Apigenin

Luteolin

Tricin

apigenin 6-C-arabinoside-8-C-glucoside (isoschaftoside)

Total tricin contents

Z Z21H 10| E (Total flavonoids)

3.6
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g ;-él' ‘él' I%_il 0 I (il'ﬁ EH:I) Brown rice(Hwaseonchalbyeo)

=
|
(mg/100g dry weight) %
A
tzF(Contents) g'
= =1 Ad S 2= ARE= JHHEME
220| (ehdzt) (Classes) | (Sub-classes) (Individual components)
apigenin 6-C-arabinoside-8-C-glucoside (isoschaftoside) 0.6
Z2tHH== (Flavanones)
_ Apigenin
Z2fHbES (Flavanols)
Luteolin
Z2H=2 = (Flavones)
5.5 Favones |
Z2tE == (Flavonols) Chrysoeriol
O|AZEEHE Z (Isoflavones)
Tricin
Total tricin contents 2.2

Z E22 0| E (Total flavonoids)

5.2
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g %ul Black rice

the&

(Classes)

N

(Sub-classes)

HEE=E

(Individual components)

(mg/100g dry weight)

stz (Contents)

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)
3.0

Z2tE == (Flavonols)

2.3

O|AZEEHE Z (Isoflavones)

Z Z21H 10| E (Total flavonoids)

5.3
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Flavones

Flavonols

Apigenin

Tricin

Quercetin

apigenin 6-C-arabinoside-8-C-glucoside (isoschaftoside)

Total quercetin contents
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g 7nl-1|' Potato

(mg/100g dry weight)

2 Zapmtolc
(Total flavonoids)

44



Flavonoids “Data Base 1.0

g -_'l—?'ul' Sweet potato

(mg/100g dry weight)

2

o

=
gl

=]
juiny

=

=
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%‘I Kudzu vine

37561.1

—
—
—
—
——

N

6

Ofw

Z2tE 0| E (Total flavonoids)

37561.1

FEE]

(Classes)

Isoflavones

A28

(Sub-classes)

Daidzein

HEL=E

(Individual components)

3'-hydroxydaidzein 8-C-glucoside (3'-hydroxypuerarin)

(mg/100g dry weight)

t2F (Contents)

CHSTOIAI 2 0|0
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=l .
g 21 Kudzu vine
(mg/100g dry weight)

&t2F (Contents)
e = T A

LT =2 o1l

(Classes) | (Sub-classes) (Individual components)

formononetin 8-C-glucoside (4'-methoxypuerarin) 103.1
2t
[}
formononetin 7-O-glucoside (ononin) 68.9 At
ol
formononetin 7-O-(6"-O-malonyl)glucoside (6"-O-malonylononin) 422.8 Z
Formononetin =
formononetin 8-C-xylosyl(1-6)glucoside (6"-O-xylosyl-4'-methoxypuerarin) 32.6 =
formononetin 8-C-apiosyl(1->6)glucoside (6"-O-apiosyl-4'-methoxypuerarin) 148.0
Total formononetin contents 775.4
genistein 8-C-glucoside (5-hydroxypuerarin) 652.3
Isoflavones
genistein 7-O-glucoside (genistin) 141.8
genistein 7-O-(6"-O-malonyl)glucoside (6"-O-malonylgenistin) 427.8
Genistein
genistein 8-C-xylosyl(1->6)glucoside (6"-O-xylosyl-5-hydroxypuerarin) 98.3
genistein 8-C-apiosyl (1->6)glucoside (6"-O-apiosyl-5-hydroxypuerarin) 967.3
Total genistein contents 2287.5
glycitein 7-O-(6"-O-malonyl)glucoside (6"-O-malonylglycitin) 131.3
Glycitein
Total glycitein contents 131.3
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[
g 'I'—I|-'-|- Mung bean

(mg/100g dry weight)
&t (Contents)
o= s AR2 | Jpeae
et (Classes) | (Sub-classes) (Individual components)
apigenin 8-C-glucoside (vitexin) 203.2
S2HEES (Flavanones)
apigenin 6-C-glucoside (isovitexin) 260.4
_ Apigenin |
vitexin 3-O-rhamnoside 3.4
-~ Flavones Total apigenin contents 467.0
ZetHk=S (Flavanols) T
luteolin 8-C-glucoside (orientin) 6.5
Luteolin luteolin 6-C-glucoside (isoorientin) 4.6
Z 3L 2 (Flavones) Total luteolin contents 11.1
478.1

Z2tE == (Flavonols)

O|AZ2}E S (Isoflavones)

2 Z2tH 10| E (Total flavonoids)

478.1
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g EI‘I $ (ﬁ 1?') Yellow bean(Seonyu)

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)

Z2tE == (Flavonols)

O|AZEEHE Z (Isoflavones)

1327.7 883.4 694.7

Z Z21H 10| E (Total flavonoids)

1327.7 883.4 694.7

the&

(Classes)

Isoflavones

A28

(Sub-classes)

Daidzein

Genistein

HEE=E

(Individual components)

daidzein

(mg/100g dry weight)

F2F(Contents)

13.1 7.5
""" 1056 | 784
""""" - e
"""" 74 | 96
"""" uo |-
"""" %64 | 57
""" 265 | 1954
"""" 31 198
""" 34 1826
""""" - | 126
"""" 208 | 2510
e | -
""" %56 -
""" 5815 | 4660

CHST0]21 2 0|01
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g EI‘I $ (ﬁ 1?') Yellow bean(Seonyu)

(mg/100g dry weight)
2 (Contents)
= =] AHZ= EHAH
(Cl:llz:sgs) (Sub_l—_z_l_;srses) (Individujjlign%onents) A G
glycitein 1.4 - 5.5
giycitein 7-O-glucoside (glycitin) 132 245 125
gycitein 7-0-(4-O-aceylglucoside (4-O-acetylglycitn) - | - 14
Isoflavones Glytein  lycitein 7-0-(6-O-acetylglucoside (6"-O-acetyldlycitin) &5 | 129 | 139
glycitein 7-0-(4"O-maloryDglucoside (4"-O-malonylglycitn) 19 23 _
glycitein 7-0-(6"0-malonyglucoside (6"-O-malorylglycitiny 272 158 _
Tolghdteincontents s22 | 555 | 333
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g EH$ (EH 'o.';'l) Yellow bean(Daewon)

cif 2l (che)

the&

(Classes)

N

(Sub-classes)

HEE=E

(Individual components)

(mg/100g dry weight)

st=f(Contents)

CH+ (CH2)

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)

Z2tE == (Flavonols)

O|AZEEHE Z (Isoflavones)

956.5

Z Z21H 10| E (Total flavonoids)

956.5

Isoflavones

Daidzein

Genistein

Glycitein

daidzein

Total glycitein contents

N
U 4n
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g EI‘I—|— (I--H 3) Yellow bean(Daepung)

(mg/100g dry weight)
etz (Contents)
25 e HES= [ (CHE)
(Classes) | (Sub-classes) (Individual components) S
daidzein 2.9 29.4 17.2
Z2H=S (Flavanones) 5 [ N A
daidzein 7-O-glucoside (daidzin) 108.3 300.3 247.0
. ; ; daidzein 7-O-(4"-O-acetyl)glucoside (4"-O-acetyldaidzin) - - 16.6
_ Daidzein daidzein 7-O-(6"-O-acetyl)glucoside (6"-O-acetyldaidzin) 2.9 20.2 272.5
ZetHk=S (Flavanols) T
daidzein 7-O-(4"-O-malonyl)glucoside (4"-O-malonyldaidzin) 51.2 78.8 -
daidzein 7-O-(6"-O-malonyl)glucoside (6"-O-malonyldaidzin) 480.7 303.0 13.8
o Total daidzein contents 646.0 731.7 567.1
=ZolH2
Z2H=F (Flavones) Isoflavones | e
~ ~ ~ genistein 0.0 50.6 34.0
genistein 7-O-glucoside (genistin) 178.3 557.5 455.5
Z2tE == (Flavonols) genistein 7-O-(4"-O-acetyl)glucoside (4"-O-acetylgenistin) - - 23.6
- - - Genistein genistein 7-O-(6"-O-acetyl)glucoside (6"-O-acetylgenistin) 3.7 41.6 515.0
genistein 7-O-(4"-O-malonyl)glucoside (4"-O-malonylgenistin) 57.0 43.8 -
Ol&ZehEF (Isoflavones) genistein 7-O-(6"-O-malonyl)glucoside (6"-O-malonylgenistin) 1936.2 660.5 -
2970.0 22483  1719.4 Total genistein contents 2181.2 1354.0 1028.1
CHSH|O[A| 2 0|0 A

Z E2tH 0| E (Total flavonoids)

2970.0 2248.3 1719.4
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g EH$ (I:H %) Yellow bean(Daepung)

e A28

(Classes) (Sub-classes)

Isoflavones Glycitein

HEE=E

(Individual components)

glycitein

Total glycitein contents

g

(mg/100g dry weight)
F=f (Contents)

1.8 5.3 19.1
w2 77 an
I - 54
"""" 72 130 | s25
66 73 -
g0 593 | -
""" 1428 | 1626 | 1241

U 4n
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Flavonoids “Data Base 1.0”

g A-I E—I EH Black bean

the&

(Classes)

A28

(Sub-classes)

HEE=E

(Individual components)

(mg/100g dry weight)

F2F(Contents)

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)

Z2tE == (Flavonols)

O|AZEEHE Z (Isoflavones)

1483.6 1355.6 992.3

Z Z21H 10| E (Total flavonoids)

1483.6 1355.6 992.3

56

Isoflavones

Daidzein

Genistein

daidzein

14.1 10.4
""" 1134 | 1200
o 82
"""" 84 | 1335
"""" %0 | -
""" 1514 76
""" 3163 | 2797
"""" 70 | 248
""" 2833 | 2957
""""" - | 156
"""" 208 | 3473
"""" a4 | -
""" 6353 -
""" 9908 | 6834

CHST0] 212 0]01A



Flavonoids “Data Base 1.0”

g A-I E-I EH Black bean

CE]

(Classes)

A28

(Sub-classes)

HEE=E

(Individual components)

(mg/100g dry weight)

&t2F (Contents)

Isoflavones

Glycitein

glycitein

Total glycitein contents

0.8 4.7
182 | 128
"""""""" - 44
o 103
""""""" so | -
IERREVE -
""""""" 85 | 292

U 4n
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Flavonoids “Data Base 1.0”

g A-IEEI'I Black bean

the&

(Classes)

LT

N

(Sub-classes)

HEE=E

(Individual components)

(mg/100g dry weight)

stz (Contents)

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)

Isoflavones

Z2tE == (Flavonols)

O|AZEEHE Z (Isoflavones)

1438.1

Z Z21H 10| E (Total flavonoids)

1438.1

Daidzein

Genistein

Glycitein

daidzein

Total glycitein contents
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Flavonoids “Data Base 1.0”

gEH Black bean

theF

(Classes)

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)
~ Isoflavones

Z2tE == (Flavonols)

O|AZEEHE Z (Isoflavones)

1324.2

Z E21E 0| E (Total flavonoids)

AHZ=

AT

(Sub-classes)

Daidzein

Genistein

Glycitein

HEE=E

(Individual components)

daidzein

Total glycitein contents

(mg/100g dry weight)

st=f(Contents)

1324.2

59
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Flavonoids “Data Base 1.0”
g (o] 4=
- T Pea

the&

(Classes)

N

(Sub-classes)

HEEE

(Individual components)

(mg/100g dry weight)

t2F(Contents)

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)
- - - Flavonols
Z2tE == (Flavonols)
i 553.4 | 189.7
O|AZ2}E S (Isoflavones)
Z Z21H 10| E (Total flavonoids)
_ 553.4 189.7
RELE

60

Kaempferol

Quercetin

kaempferol 3-O-sophoroside

3.7 0.9
R 06
"""" 24 | o8
ERCEE 07
"""" 02 | o1
R R
9 10
REERE 52
"""" s4 | 19
"""" 22 | o7
""" 2001 | 506
"""" 26 126
"""" 04 | 28
2 04
"""" 09 o1
78 55
R 03

SERERIIY



Flavonoids “Data Base 1.0”
g (o] 4=
- T Pea

(mg/100g dry weight)

&2k (Contents)

=& AER PSS
(Classes) | (Sub-classes) (Individual components)

quercetin 3-O-sophorotrioside 108.6 39.2
quercetin 3-O-(6"-O-malonyl)sophorotrioside (pisumin B’) 78.0 31.4
quercetin 3-O-(6""-O-p—coumaroyl) sophorotrioside 26.3 10.7
quercetin 3-O-(6""-O-cis—p-coumaroyl) sophorotrioside (pisumflavonoside I) 3.4 1.3
quercetin 3-O-(6""-O-feruloyl) sophorotrioside 9.3 4.0
Quercetin
quercetin 3-O-(6""-O-sinapoyl) sophorotrioside 13.4 5.6
quercetin 3-O-(6"-O-malonyl-6"-O-p-coumaroyl) sophorotrioside (6"-O-p-coumaroylpisumin B) 6.6 2.8
quercetin 3-O-(6"-O-malonyl-6""-O-feruloyl) sophorotrioside (6™'-O-feruloylpisumin B) 3.0 1.4 -
77777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777 e
quercetin 3-0-(6"-O-malonyl-6""-O-sinapoyl) sophorotrioside (6"-O-sinapoylpisumin B) 9.1 4.2 =
Total quercetin contents 538.4 183.9
isorhamnetin 3-O-sophoroside 1.7 0.6
isorhampetin - -—vrrrrroroniooo o
Total isorhamnetin contents 1.7 0.6

.
ol
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Flavonoids “Data Base 1.0”

cC =
Z!--r'é_ Sword bean

(mg/100g dry weight)
t2F(Contents)
(M) | (HHAH) - (Classes) | (Sub-classes) (Individual components) S
ZRHEA) | Z2ps) | E)

kaempferol 3-O-galactoside-7-O-rhamnoside 3.9 5.6 -
ZS2tH== (Flavanones) e [ Y A

kaempferol 3-O-robinobioside-7-O-rhamnoside (robinin) 12.5 15.9 -

. ; ; kaempferol 3-O-(2"-O-rhamnosyl)robinobioside-7-O-rhamnoside (gladiatoside B) 29.7 34.2 -

-~ kaempferol 3-O-(2"-O-glucosyl) robinobioside-7-O-rhamnoside (gladiatoside A) 2.0 2.0 -
ZetHk=S (Flavanols)

kaempferol 3-O-(2"-O-rhamnosyl)robinobioside-7-O-(3"-0-0-anisoyl) rhamnoside (gladiatoside B2) 3.2 2.5 -

Kaempferol kaempferol 3-0-(2"-O-rhamnosyl) robinobioside-7-O-(4"-O-0-anisoyl) rhamnoside (gladiatoside B1) 3.9 3.1 -

Z 3L 2 (Flavones) kaempferol 3-O-(2"-O-rhamnosyl)robinobioside-7-O-(2"-O-0-anisoyl)rhamnoside (gladiatoside B3) 0.2 0.3 -

~ ~ ~ Flavonols kaempferol 3-O-(2"-O-glucosyl)robinobioside-7-O-(3"-0-0-anisoyl)rhamnoside (gladiatoside A2) 3.1 2.2 -

kaempferol 3-O-(2"-O-glucosyl) robinobioside-7-O-(4"-O-0-anisoyl) rhamnoside (gladiatoside A1) 4.2 2.9 -

Z2tE == (Flavonols) kaempferol 3-O-(2"-O-glucosyl) robinobioside-7-O-(2"-O-0-anisoyl) rhamnoside (gladiatoside A3) 0.1 - -

67.6 6.7 35.5 Total kaempferol contents 62.8 68.7 -

quercetin 3-O-glucoside (isoquercitrin) 0.7 - 0.3

0422t F (Isoflavones) quercetin 3-O-robinobioside 0.7 - -
Quercetin

- - - quercetin 3-O-rutinoside (rutin) 3.4 - 4.2

Total quercetin contents 4.8 - 4.5
ZEEE0|E(Totalflavonoids)
CHSTO|A]2 0]0iA

67.6 68.7 35.5
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Flavonoids “Data Base 1.0”

cC =
Z!--r'é_ Sword bean

(mg/100g dry weight)

2k (Contents)

HEEE

(Classes) | (Sub-classes) (Individual components)

SA | SA

= A= Z
@) | | Ak
ZxHA 2y | nea)

myricetin 3-O-glucoside (isomyricitrin) - - 2.6

Myricetin myricetin 3-O-rutinoside - - 14.7
Total myricetin contents - - 17.3
laricitrin 3-O-robinobioside - - 2.0

Favonls  lafdtin - lerdn sOomuinosde s 80

Total laricitrin contents - - 7.0
syringetin 3-O-glucoside - - 0.1
syringetin 3-O-robinobioside - - 2.2 =

Syringetin =
syringetin 3-O-rutinoside - = 4.4 =
Total syringetin contents - - 6.7
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(mg/100g dry weight)

Flavonoids “Data Base 1.0”
g =7
= Perilla
&t (Contents)
tHes L2ER HEY=ZE
(Classes) | (Sub-classes) (Individual components) D =
di =74
apigenin 4.0 35.8
Apigenin apigenin 7-O-glucoside (cosmosiin) - 10.5
) ) Total apigenin contents 4.0 46.3
. luteolin 8.5 112.8
E2tHH=F (Flavanols) Flavones
Luteolin luteolin 7-O-glucoside (cynaroside) 1.4 4.8
Total luteolin contents 9.9 117.6
Zapga g chrysoeriol 2.4 13.5
=212 2 (Flavones) Chrysoeriol  lo . > D
16.3 177.4 Total chrysoeriol contents 2.4 13.5

Z2tE == (Flavonols)

O|AZ2}E S (Isoflavones)

2 Z2tH 10| E (Total flavonoids)

16.3 177.4
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Flavonoids “Data Base 1.0”

g .T'_AI'E-I Bracken

(mg/100g dry weight)
at&F (Contents)
(Classes) | (Sub-classes) (Individual components)
A7
kaempferol 3-O-galactoside (trifolin) 7.9 4. 2.2
S2HEES (Flavanones)
kaempferol 3-O-glucoside (astragalin) 183.7 94.7 58.5
) ) B kaempferol 3-O-(6"-O-malonyl)glucoside 2.9 1.0 0.3
Kaempferol
_ kaempferol 7-O-rhamnoside-4'-O-glucoside 14.2 6.5 1.3
ZefHFER (Flavanols) T
kaempferol 3-O-rutinoside (nicotiflorin) 121.6 81.8 38.2
Flavonols Total kaempferol contents 330.3 188.0 100.5
ZaLE 2 (Flavones) quercetin 3-O-galactoside (hyperoside) 4.1 1.9 1.2
= e e s A A S
~ ~ ~ quercetin 3-O-glucoside (isoquercitrin) 35.7 18.8 12.9
Quercetin quercetin 3-O-robinobioside 7.6 6.0 1.4
Z2tE == (Flavonols) quercetin 3-O-rutinoside (rutin) 84.6 50.7 24.7
462.3 265.5 140.7 Total quercetin contents 132.0 77.4 40.2

O|AZ2}E S (Isoflavones)

2 Z2tH 10| E (Total flavonoids)

462.3 265.5 140.7
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Flavonoids “Data Base 1.0”
|
g = 73&?:! Perilla leaf

the&

(Classes)

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Flavones
Z2H=2 = (Flavones)
390.5

Z2tE == (Flavonols)

A28

(Sub-classes)

Apigenin

Luteolin

Scutellarein

HEEZE

(Individual components)

apigenin 7-O-glucoside (cosmosiin)

Total scutellarein contents

(mg/100g dry weight)

&t2F (Contents)

e

O|AZ2}E S (Isoflavones)

2 Z2tH 10| E (Total flavonoids)

390.5
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Flavonoids “Data Base 1.0”
A Z| L2
g :TLIE Mung bean sprout

(mg/100g dry weight)
at2f(Contents)
tHes L2ER HEY=Z
(Classes) | (Sub-classes) (Individual components)
naringenin 7-O-neohesperidoside (naringin) 1.9
Z2tdHe 2 (Flavanones) Flavanones Naringenin =
Total naringenin contents 1.9
19 apigenin 8-C-glucoside (vitexin) 5.8
_ apigenin 6-C-glucoside (isovitexin) 1.4
E2tHt=E3 (Flavanols) Flavones Apigenin
vitexin 3-O-rhamnoside 24.2
Total apigenin contents 31.4
B2 Fovoes faempferol 0gluoside (strogal) e
314 Kaempferol kaempferol 3-O-rutinoside (nicotiflorin) 34.0
Total kaempferol contents 51.9
Flavonols
Z2tE == (Flavonols) quercetin 3-O-glucoside (isoquercitrin) 1.3
70.7 Quercetin quercetin 3-O-rutinoside (rutin) 17.5
Total quercetin contents 18.8
O|AZEIE 2 (soflavones)
CHST0|A 2 O]ofA
142.6

Z Z21H 10| E (Total flavonoids)

246.6
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Flavonoids “Data Base 1.0”

g -%LIE Mung bean sprout

(mg/100g dry weight)
&t (Contents)
tHes L2ER HEY=ZE
(Classes) | (Sub-classes) (Individual components)
daidzein 311
Daizein daidzein 7-O-glucoside (daidzin) 69.3
Total daidzein contents 100.4
genistein 25.0
Isoflavones =
Genistein genistein 7-O-glucoside (genistin) 13.9
Total genistein contents 38.9
biochanin A 7-O-glucoside (sissotrin) 3.3
BiochaninA f—-noooo
Total biochanin A contents 3.3
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Flavonoids “Data Base 1.0”

= =
g 'c')_LIE Soybean sprout

72

e &

(Classes)

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)

Isoflavones

Z2tE == (Flavonols)

O|AZ2}E S (Isoflavones)

878.1

Z Z21H 10| E (Total flavonoids)

878.1

A28

(Sub-classes)

Daidzein

Genistein

Glycitein

HES=E

(Individual components)

daidzein

(mg/100g dry weight)

st=f (Contents)

Total glycitein contents




Flavonoids “Data Base 1.0”

=
g .T'_;'C?:! Pepper leaf

e &

(Classes)

A28

(Sub-classes)

HEE=E

(Individual components)

(mg/100g dry weight)

st=f (Contents)

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)
2960.1

Z2tE == (Flavonols)

66.0

O|AZ2}E S (Isoflavones)

Z Z21H 10| E (Total flavonoids)

3026.1

Flavones

Flavonols

Apigenin

Luteolin

Chrysoeriol

Quercetin

apigenin 7-O-glucoside (cosmosiin)

Total quercetin contents
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Flavonoids “Data Base 1.0”

g 'I'.T'_-%- Green pepper

(mg/100g dry weight)
t&F (Contents)
tHes 2R HEY=Z
(Classes) | (Sub-classes) (Individual components)
apigenin 7-O-(2"-O-apiosyl)glucoside (apiin) 8.4
I L 2 (Elavanones) |
e apigenin 7-O-(2"-O-apiosyl-6"-O-malonyl)glucoside (6"-O-malonylapiin) 34.5
- apigenin 6-C-arabinoside-8-C-glucoside (isoschaftoside) 24.1
Apigenin
apigenin 6-C-glucoside-8-C-arabinoside (schaftoside) 18.4
E2 SR (Flavanols) apigenin 6,8-di-C-glucoside (vicenin-2) 38.7
_ Total apigenin contents 124.1
luteolin 7-O-(6"-O-malonyl)glucoside 10.9
Z L2 2 (Flavones) luteolin 7-O-(2"-O-apiosyl)glucoside 98.2
luteolin 7-O-(2"-O-apiosyl-6"-O-malonyl) galactoside 18.3
15303 Flavones
luteolin 7-O-(2"-O-apiosyl-6"-O-malonyl)glucoside 1166.7
Z2tEE R (Flavonols) Luteolin luteolin&-C-glucoside (orientin) wor
luteolin 6-C-glucoside (isoorientin) 16.6
1755 LT
luteolin 6-C-arabinoside-8-C-glucoside 3.1
luteolin 6-C-glucoside-8-C-arabinoside (carlinoside) 12.9
O|AEEHE S (Isoflavones) T
luteolin 6,8-di-C-glucoside (lucenin-2) 13.0
) Total luteolin contents 1400.4
. chrysoeriol 7-O-(2"-O-apiosyl-6"-O-malonyl)glucoside 5.8
Z Z2H= 0| = (Total flavonoids) Chrysoeriol . 0000
Total chrysoeriol contents 5.8
1705.8
CHST 0|42 O]0fA
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Flavonoids “Data Base 1.0”

g 'I'.T'_-%- Green pepper

(mg/100g dry weight)
t&f (Contents)
tHes L2ER HEY=ZE
(Classes) | (Sub-classes) (Individual components)
quercetin 3-O-rhamnoside (quercitrin) 10.9
quercetin 3-O-glucoside (isoquercitrin) 24.3
quercetin 3-O-(6"-O-malonyl)glucoside 23.5
quercetin 3-O-rutinoside (rutin) 6.7
Quercetin
quercetin 3-O-(2"-O-apiosyl-6"-O-malonyl) glucoside 5.7
Flavonols =
quercetin 3-O-(2"-O-apiosyl) glucoside-7-O-glucoside 271
quercetin 3-O-(2"-O-apiosyl-6"-O-malonyl) glucoside-7-O-glucoside 58.0
Total quercetin contents 156.2
isorhamnetin 3-O-(6"-O-malonyl)glucoside 19.3
Isorhamneting e
Total isorhamnetin contents 19.3
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Flavonoids “Data Base 1.0”

=H O —
T'!."T:—T,—-%— Red pepper

e &

(Classes)

A28

(Sub-classes)

HEE=E

(Individual components)

(mg/100g dry weight)

F2F(Contents)

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)
114.9 145.6

Z2tE == (Flavonols)

31.8 16.7

O|AZ2}E S (Isoflavones)

Z Z21H 10| E (Total flavonoids)

146.7 162.3
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Flavones

Apigenin

Luteolin

apigenin 7-O-(2"-O-apiosyl)glucoside (apiin)

CHSTOIAI 2 0|0



Flavonoids “Data Base 1.0”

=H O —
g T!"TE-T'—-%- Red pepper

(mg/100g dry weight)
t&f (Contents)
tHes L2ER HEY=ZE
(Classes) | (Sub-classes) (Individual components)
quercetin 3-O-rhamnoside (quercitrin) 18.3 7.6
quercetin 3-O-glucoside (isoquercitrin) 1.5 -
Quercetin quercetin 3-O-(6"-O-malonyl)glucoside 2.4 -
Flavonols quercetin 3-O-rhamnoside-7-O-glucoside 6.7 1.8
Total quercetin contents 28.9 9.4
isorhamnetin 3-O-(6"-O-malonyl)glucoside 2.9 7.3
Isorhamneting e e
Total isorhamnetin contents 2.9 7.3
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Flavonoids “Data Base 1.0”

g ROI.T'_-%- Cucumber pepper

Q0|m=

e &

(Classes)

A28

(Sub-classes)

HES=E

(Individual components)

(mg/100g dry weight)

st=f (Contents)

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)
263.9

Z2tE == (Flavonols)

65.9

O|AZ2}E S (Isoflavones)

Z Z21H 10| E (Total flavonoids)

329.8
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Flavones

Apigenin

Luteolin

apigenin 7-O-(2"-O-apiosyl-6"-O-malonyl) glucoside (6"-O-malonylapiin)

CHSTOIAI 2 0|0



(mg/100g dry weight)

Flavonoids “Data Base 1.0”
at&F (Contents)

g QOI.T'_—%— Cucumber pepper

tes e NEEE
(Classes) | (Sub-classes) (Individual components)

quercetin 3-O-rhamnoside (quercitrin)

Quercetin

Flavonols

Isorhamnetin
Total isorhamnetin contents
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Flavonoids “Data Base 1.0”

g 7 I'ZI .T'_—%— Purple pepper

k>

e &

(Classes)

A28

(Sub-classes)

HEE=E

(Individual components)

(mg/100g dry weight)

st=f (Contents)

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)
3394

Z2tE == (Flavonols)

813.3

O|AZ2}E S (Isoflavones)

Z Z21H 10| E (Total flavonoids)

1152.7
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Flavones

Flavonols

Apigenin

Luteolin

Quercetin

Isorhamnetin

apigenin 7-O-(2"-O-apiosyl-6"-O-malonyl) glucoside (6"-O-malonylapiin)

Total isorhamnetin contents




Flavonoids “Data Base 1.0”
1ia
g .|.|.| ol- Sweet pepper

(mg/100g dry weight)
at&F (Contents)
tes 225 NEEE
(Classes) | (Sub-classes) (Individual components)
apigenin 6-C-arabinoside-8-C-glucoside (isoschaftoside) 1.9 2.1
Z2tHH== (Flavanones)
- _ Apigenin
ZetHk=S (Flavanols)
Z2H=2 = (Flavones) Flavones
115.3 82.2
Luteolin
Z2tE == (Flavonols)
54.4 24.9
O|AZEEHE Z (Isoflavones)
Flavonols Quercetin
2 Z2tH 10| E (Total flavonoids) )
Total quercetin contents 54.4 24.9
169.7 107.1
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Flavonoids “Data Base 1.0”

g EI'EE-I; I' Paprika

=&

(Classes)

N

(Sub-classes)

HEEZE

(Individual components)

(mg/100g dry weight)

F2F(Contents)

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)
118.9 43.7 54.0

Z2tE == (Flavonols)

52.5 16.3 17.6

O|AZ2}E S (Isoflavones)

Z Z21H 10| E (Total flavonoids)

60.0 71.6
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Flavones

Apigenin

Luteolin

apigenin 7-O-(2"-O-apiosyl-6"-O-malonyl)glucoside (6"-O-malonylapiin)

0.7 0.5 0.2
""""" 26 17 17
""""" 6 10 07
""""" s8 | 37 40
"""" 107 | 69 | 66
""""" 28 18 11
"""" e | 43 | 52
""""" 29 09 | 89
23 06 | 227
""""" 67 | 32 | 33
a7 20 24
""""" 28 18 19
""""" 28 | 13 13
1066 | 359 | 468
""""" 6 08 | 06
""""" 16 | 09 | o5

CHSTOIA| 2 0|01



Flavonoids “Data Base 1.0”

g EI'EE-I; I' Paprika

(mg/100g dry weight)
&t (Contents)
th2& L2ER HEL=
(Classes) | (Sub-classes) (Individual components)
quercetin 3-O-rhamnoside (quercitrin) 43.9 11.0 10.7
quercetin 3-O-glucoside (isoquercitrin) 1.1 - -
Quercetin quercetin 3-O-(6"-O-malonyl)glucoside 4.7 - 1.3
Flavonols quercetin 3-O-rhamnoside-7-O-glucoside 1.8 4.9 5.4
Total quercetin contents 51.5 15.9 17.4
isorhamnetin 3-O-(6"-O-malonyl)glucoside 1.0 0.4 0.2
Isorhamnetin e e e
Total isorhamnetin contents 1.0 0.4 0.2
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Flavonoids “Data Base 1.0”

2 E =2 (1 =2 a A
g ETE ('I'ELI"I' T'_') Japanese angelica

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)

Z2tE == (Flavonols)

552.4

O|AZ2}E S (Isoflavones)

Z Z21H 10| E (Total flavonoids)

552.4

84

e &

(Classes)

A28

(Sub-classes)

HELE

(Individual components)

(mg/100g dry weight)

kaempferol 3-O-glucosyl(1->2)rhamnoside-7-O-rhamnoside (elatanol A") 43.0
kaempferd v
Total kaempferol contents 43.0
Flavonols quercetin 3,7-di-O-rhamnoside 42.7
Quercetin quercetin 3-O-glucosyl(1->2)rhamnoside-7-O-rhamnoside (elatanol B') 466.7
Total quercetin contents 509.4
HHEY



g 7 H $§ (on.l LI-'?‘ {':') Castor aralia

(mg/100g dry weight)
at&F (Contents)
tHes 2R HEY=ZE
(Classes) | (Sub-classes) (Individual components)
kaempferol 3-O-galactoside (trifolin) 88.9
kaempferd oo -
Total kaempferol contents 88.9
) quercetin 18.9
_ Flavonols quercetin 3-O-galactoside (hyperoside) 3036.8
Z2HFsE (Flavanols) T T
Quercetin quercetin 3-O-glucoside (isoquercitrin) 89.4
quercetin 3-O-galactoside-7-O-rhamnoside 131.2
Zab= 2 (Flavones) Total quercetin contents 3276.3

Z2tE == (Flavonols)

3365.2

O|AZ2}E S (Isoflavones)

2 Z2tH 10| E (Total flavonoids)

3365.2

85



Flavonoids “Data Base 1.0

g 0=
=2 Garlic
(mg/100g dry weight)

86



Flavonoids “Data Base 1.0”

g I}I'?"I Butterbur

the&

(Classes)

A28

(Sub-classes)

HEE=E

(Individual components)

(mg/100g dry weight)

F2F(Contents)

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)
~ ~ Flavonols

Z2tE == (Flavonols)

2103.5 28.7

O|AZ2}E S (Isoflavones)

Kaempferol

Quercetin

kaempferol 3-O-rutinoside (nicotiflorin)

Total quercetin contents

2 Z2tH 10| E (Total flavonoids)

2103.5 28.7

87




Flavonoids “Data Base 1.0
=0 =
g 21 tit—lr Old pumpkin

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)

Z2tE == (Flavonols)

27.7 138.6

O|AZ2}E S (Isoflavones)

Z Z21H 10| E (Total flavonoids)

27.7 138.6

88

e &

(Classes)

A28

(Sub-classes)

HEEZE

(Individual components)

(mg/100g dry weight)

F2F(Contents)

kaempferol 3-O-galactoside-7-O-rhamnoside 0.2 1.4
kaempferol 3-O-glucoside-7-O-rhamnoside 15 99
kaempferol -0-robinobioside 0 | 64
Kaempferol  kaempferol 3-O-rutinoside (nicotiflorn) 1271
kaempferol -:0-robinobioside-7-O-thamnoside (robinin) 59 192
Kaempferol 3-O-rutinoside-7-O-tharmnoside (nicotifiorin 7-O-thamnoside, moragrol B) 9.6 415
Totalkaempferolcontents 174 g5
Flavonols
isorhamnetin 3-O-glucoside - 0.6
isorhamnetin 3-O-glucoside-7-O-tharnnoside o570
isorhamnetin 3-O-robinobioside 07 | 40
lsorhamnetin isorhamnetin 3-O-rutinoside (narcissn) 6 | 205
isorhamnetin 3-O-robinobioside-7-O-rhamnoside ar o181
isorhamnetin 3-O-rutinoside-7-O-thamnoside 08 | 42
Totalisorhamnetinconterts 103 531
NEEE



(mg/100g dry weight)

Flavonoids “Data Base 1.0”
at&F (Contents)

g EI-EE—I!. Sweet pumpkin

tes e NEEE
(Classes) | (Sub-classes) (Individual components)
| s

kaempferol 3-O-galactoside-7-O-rhamnoside
‘ 1.8

Kaempferol
Total kaempferol contents

Flavonols

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)

Z2tE == (Flavonols)

1.8

O|AZEEHE Z (Isoflavones)
89

FH L= 0| = (Total flavonoids)

1.8



Flavonoids “Data Base 1.0”

g OH il:_l!' Squash

the&

(Classes)

A28

(Sub-classes)

HEEZE

(Individual components)

(mg/100g dry weight)

&t2F (Contents)

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)

Z2tE == (Flavonols)

28.0

O|AZ2}E S (Isoflavones)

2 Z2tH 10| E (Total flavonoids)

28.0

90

kaempferol 3-O-glucoside-7-O-rhamnoside 1.6
kaempferol 3-O-robinobioside 6.9
kaempferol 3-O-rutinoside (nicotiflorin) 5.5
Kaempferol
kaempferol 3-O-robinobioside-7-O-rhamnoside (robinin) 4.7
Flavonols =
kaempferol 3-O-rutinoside-7-O-rhamnoside (nicotiflorin 7-O-rhamnoside, moragrol B") 6.3
Total kaempferol contents 25.0
isorhamnetin 3-O-rutinoside (narcissin) 3.0
isorhamnetin oo
Total isorhamnetin contents 3.0
M



Flavonoids “Data Base 1.0”

g 20 I Cucumber

(mg/

(=]

HEL=E
(Individual components)

100g dry weight)

st=f(Contents)

[=]

e 482
(Classes) | (Sub-classes)
apigenin 6-C-(2"-O-glucosyl)glucoside (2"-O-glucosylisovitexin, isobursakotexin’) 3.5
S2HHES (Flavanones)
isovitexin 2"-O-(6"-O-p-coumaroyl)glucoside 2.3
_ Apigenin
isovitexin 2"-O-(6"-O-feruloyl)glucoside 5.0
Flavones | @@ e
_ Total apigenin contents 10.8
Z2sE (Flavanols) T
isoscoparin 2"-O-(6"-O-p-coumaroyl)glucoside 1.4
- Chrysoeriol
Total chrysoeriol contents 1.4
Z2}HE = (Flavones) AEY
12.2

Z2tE == (Flavonols)

O|AZ2}E S (Isoflavones)

2 Z2tH 10| E (Total flavonoids)

12.2

91



Flavonoids “Data Base 1.0”

3'" OEI Kale

e &

(Classes)

A28

(Sub-classes)

HEE=E

(Individual components)

(mg/100g dry weight)

st=f (Contents)

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)

Z2tE == (Flavonols)

1296.0 856.2

O|AZ2}E S (Isoflavones)

Z Z21H 10| E (Total flavonoids)

1296.0 856.2

92

Flavonols

Kaempferol

kaempferol 3-O-glucoside (astragalin)

CHSTOIA| 2 0|01



Flavonoids “Data Base 1.0”
ol
g 9'" = Kale

the&

(Classes)

A28

(Sub-classes)

HEE=E

(Individual components)

(mg/100g dry weight)

F2F(Contents)

Flavonols

Quercetin

quercetin 3-O-sophoroside

Total quercetin contents

93




Flavonoids “Data Base 1.0”

g %,I%'iﬂ Bok choy

the&

(Classes)

353y

o

A28

(Sub-classes)

HES=E

(Individual components)

(mg/100g dry weight)

F2F(Contents)

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Flavonols
Z2H=2 = (Flavones)

Z2tE == (Flavonols)

404.8

Kaempferol

Isorhamnetin

kaempferol 3-O-glucoside (astragalin)

Total isorhamnetin contents

O|AZ2}E S (Isoflavones)

2 Z2tH 10| E (Total flavonoids)

404.8

94



Flavonoids “Data Base 1.0”

o -
g 7I = HH-%— Chinese cabbage

=T ES

e &

(Classes)

A28

(Sub-classes)

HEE=E

(Individual components)

(mg/100g dry weight)

st=f (Contents)

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)

Z2tE == (Flavonols)

72.7

O|AZ2}E S (Isoflavones)

Z Z21H 10| E (Total flavonoids)

72.7

Flavonols

Kaempferol

kaempferol

CHSTOIAI 2 0|0

95




Flavonoids “Data Base 1.0”

o -
g 7I = HH-% Chinese cabbage

(mg/100g dry weight)
&t (Contents)
tHes 2R HEY=Z
(Classes) | (Sub-classes) (Individual components)
isorhamnetin 1.9
isorhamnetin 3-O-glucoside 10.9
Flavonols Isorhamnetin

isorhamnetin 3,7-di-O-glucoside 2.0

14.8

Total isorhamnetin contents

96



Flavonoids “Data Base 1.0”

g }él. HH-%— Chinese cabbage

e &

(Classes)

A28

(Sub-classes)

HEE=E

(Individual components)

(mg/100g dry weight)

st=f (Contents)

e

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)

Z2tE == (Flavonols)

1617.3

O|AZ2}E S (Isoflavones)

Z Z21H 10| E (Total flavonoids)

1617.3

Flavonols

Kaempferol

kaempferol 3-O-glucoside (astragalin)

CHSTO[| 2 0|01

o7




Flavonoids “Data Base 1.0”

g }él. HH-%— Chinese cabbage

A28

o L=
(Classes) (Sub-classes)

Quercetin

Flavonols

Isorhamnetin

HEY=Z
(Individual components)

quercetin 3-O-glucoside (isoquercitrin)

isorhamnetin 3,7-di-O-glucoside

Total isorhamnetin contents

(mg/100g dry weight)

st=f (Contents)

[=N=)

e

98



Flavonoids “Data Base 1.0”

2L

a o

c

Chinese cabbage

e &

(Classes)

A28

(Sub-classes)

HEE=E

(Individual components)

(mg/100g dry weight)

st=f (Contents)

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)
~ Flavonols

Z2tE == (Flavonols)

774.3

O|AZ2}E S (Isoflavones)

Z Z21H 10| E (Total flavonoids)

774.3

Kaempferol

kaempferol 3-O-glucoside (astragalin)

CHSTOIA| 2 0|0

99




Flavonoids “Data Base 1.0”
g E: o Chinese cabbage

(mg/100g dry weight)
&t (Contents)
tHes 2R HEY=Z
(Classes) | (Sub-classes) (Individual components)
quercetin 3-O-glucoside (isoquercitrin) 4.3
quercetin 3,7-di-O-glucoside 16.9
quercetin 3-O-(2"-O-caffeoyl) sophoroside-7-O-glucoside 18.6
Quercetin
quercetin 3-O-(2"-O-feruloyl) sophoroside-7-O-glucoside 11.0
Flavonols quercetin 3-O-(2"-O-sinapoyl) sophoroside-7-O-glucoside 7.9
Total quercetin contents 58.7
isorhamnetin 3-O-glucoside 1.2
Isorhamnetin isorhamnetin 3,7-di-O-glucoside 287.8
Total isorhamnetin contents 289.0

100



Flavonoids “Data Base 1.0”

g QFH == b

(mg/100g dry weight)
&t (Contents)
tHes 2R HEY=ZE
(Classes) | (Sub-classes) (Individual components)
kaempferol 3-O-glucoside (astragalin) 5.3
S2HHES (Flavanones)
kaempferol 3-O-sophoroside 0.4
_ Flavonols Kaempferol
kaempferol 3-O-sophoroside-7-O-glucoside 1.4
_ Total kaempferol contents 7.1
Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)

Z2tE == (Flavonols)

7.1

O|AZ2}E S (Isoflavones)

2 Z2tH 10| E (Total flavonoids)

7.1

101



Flavonoids “Data Base 1.0”

g Z'.I%':HH-?- Red cabbage

the&

(Classes)

482 ZEEE

=2 o1l

(Sub-classes) (Individual components)

(mg/100g dry weight)

F2F(Contents)

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)

Z2tE == (Flavonols)

3.3

O|AZ2}E S (Isoflavones)

2 Z2tH 10| E (Total flavonoids)

3.3

102

Flavonols

quercetin 3-O-sophoroside

Total quercetin contents

Quercetin




g Flavonoids “Data Base 1.0”

o —
l:clal'E%rHH-?’- Brussels sprout

HISOFY

==

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)

Z2tE == (Flavonols)

14.1

O|AZ2}E S (Isoflavones)

2 Z2tH 10| E (Total flavonoids)

14.1

the&

(Classes)

Flavonols

A28

(Sub-classes)

Kaempferol

HEE=E

(Individual components)

kaempferol 3-O-glucoside (astragalin)

Total kaempferol contents

(mg/100g dry weight)

F2F(Contents)

103




Flavonoids “Data Base 1.0”
I T
="T~ Young radish

e &

(Classes)

N

(Sub-classes)

(mg/100g dry weight)

HEEZE

(Individual components)

2k (Contents)

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)

Z2tE == (Flavonols)

314.0

O|AZ2}E S (Isoflavones)

Z Z21H 10| E (Total flavonoids)

314.0

104

Flavonols

Kaempferol

kaempferol 3-O-rhamnoside (afzelin)

CHST0[A1 2 0|01



Flavonoids “Data Base 1.0”

0
g OE:IT Young radish

(mg/100g dry weight)
t=F(Contents)
tHes LR HEL=
(Classes) | (Sub-classes) (Individual components)
quercetin 7-O-rhamnoside 1.3
quercetin 3-O-rhamnoside-7-O-arabinoside 4.2
quercetin 3,7-di-O-rhamnoside 2.9
Flavonols Quercetin
quercetin 3-O-glucoside-7-O-rhamnoside 6.4
quercetin 3-O-rhamnoside-7-O-glucoside 13.6
Total quercetin contents 28.4

105



Flavonoids “Data Base 1.0”

g 7 I%-?- Radish(autumn)

e &

(Classes)

N

(Sub-classes)

(mg/100g dry weight)

HEEZE

(Individual components)

stz (Contents)

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)

Z2tE == (Flavonols)

26.0

O|AZ2}E S (Isoflavones)

Z Z21H 10| E (Total flavonoids)

26.0

106

Flavonols

Kaempferol

kaempferol 7-O-rhamnoside

CHSH|O[R| 2 0]01A



Flavonoids “Data Base 1.0”

g 7 I%-?- Radish(autumn)

(mg/100g dry weight)
t=F(Contents)
tes LR NEHE
(Classes) | (Sub-classes) (Individual components)
quercetin 7-O-rhamnoside 2.2
quercetin 3-O-rhamnoside-7-O-arabinoside 2
quercetin3,7-di-Orhamnoside 09
Flavonols ~  Quercetin  quercetin 3-O-glucoside-7-O-thamnoside 08
quercetin 3-O-rhamnoside-7-O-glucoside a7
quercetin 7-O-glucosyl(15Drhamnoside 06
Total quercetinconterts 04

107




Flavonoids “Data Base 1.0”

g EE'Z'_E-I Broccoli

e &

(Classes)

A28

(Sub-classes)

HEEZE

(Individual components)

(mg/100g dry weight)

F2F(Contents)

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)

Z2tE == (Flavonols)

78.5 41.6

O|AZ2}E S (Isoflavones)

Z Z21H 10| E (Total flavonoids)

78.5 41.6

108

Flavonols

Kaempferol

kaempferol 3,7-di-O-glucoside

1.8 -
""""" - 37
""""" - a3
"""" 6 | 22
50 | 05
"""" 08 | 08
"""" 23 59
""""" - e
""""" - 35
""""" - o7
"""" 27 1
Css 36
"""" 06 | -
"""" 18 06
181 65
"""" 53 -
"""" os | -

SEENRERIIY



Flavonoids “Data Base 1.0”

g EE'Z'_E-I Broccoli

(mg/100g dry weight)
t2f (Contents)
tes raF NEEE
(Classes) | (Sub-classes) (Individual components)
kaempferol 3-O-(2""-O-feruloyl) sophorotrioside-7-O-sophoroside 1.7 0.2
kaempferol 3-0-(2"-0-sinapoyl)sophorotrioside-7-O-sophoroside 20 | 30
kaempferol 3-0-(2"-O-caffeoyl-6"-0-sinapoysophorotrioside-7-O-sophoroside 29 03
Flavonols Kaempferol | kaempferol 3-0-(2"-O-methoxycaffeoyl-6"-O-sinapoy))sophorotrioside-7-O-sophoroside. 24 04
kaempferol 3-0-(2"-O-feruloyl-6"-O-sinapoyhsophoratrioside-7-O-sophoroside 67 | 07
kaempferol 3-0-(2" 6"-di-O-sinapoy)sophorotrioside-7-O-sophoroside | 146 | 40
Totlkaempferolcontents 785 | 416

109



Flavonoids “Data Base 1.0”
g 7AI- Mustard

the&

(Classes)

A28

(Sub-classes)

HES=E

(Individual components)

(mg/100g dry weight)

st=f (Contents)

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)

Z2tE == (Flavonols)

730.6

O|AZ2}E S (Isoflavones)

2 Z2tH 10| E (Total flavonoids)

730.6

110

Flavonols

Kaempferol

kaempferol

CHSTOIAI 2 0|0



Flavonoids “Data Base 1.0”
g 7AI- Mustard

the&

(Classes)

A28

(Sub-classes)

HEE=E

(Individual components)

(mg/100g dry weight)

a2

(Contents)

Flavonols

Kaempferol

Quercetin

kaempferol 3-O-triglucoside-7-O-glucoside

CHSTOIAI 2 0|0

11




Flavonoids “Data Base 1.0”
g 7AI- Mustard

the&

(Classes)

A28

(Sub-classes)

HES=E

(Individual components)

(mg/100g dry weight)

&t2F (Contents)

Flavonols

112

Quercetin

quercetin 3-O-(2"-O-feruloyl) sophoroside

CHSTOIAI 2 0|0



Flavonoids “Data Base 1.0”
g 7AI- Mustard

(mg/100g dry weight)
&t (Contents)
tHes 2R HEY=ZE

(Classes) | (Sub-classes) (Individual components)
isorhamnetin 27.7
isorhamnetin 3-O-glucoside 138.1
isorhamnetin 7-O-glucoside 3.0
isorhamnetin 3,7-di-O-glucoside 58.7

Flavonols Isorhamnetin
isorhamnetin 7-O-sophoroside 9.0
isorhamnetin 3-O-(6"-O-malonyl)glucoside-7-O-glucoside 2.3
isorhamnetin 3-O-triglucoside 11.6
Total isorhamnetin contents 250.4

113



Flavonoids “Data Base 1.0”

g 117*'- Red mustard

e &

(Classes)

A28

(Sub-classes)

HES=E

(Individual components)

(mg/100g dry weight)

o

(Contents)

2

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)

Z2tE == (Flavonols)

2154.7

O|AZ2}E S (Isoflavones)

Z Z21H 10| E (Total flavonoids)

2154.7

114

Flavonols

Kaempferol

kaempferol 3,7-di-O-glucoside

CHSTOIAI 2 0|0



Flavonoids “Data Base 1.0”

g 117*" Red mustard

(mg/100g dry weight)
etz (Contents)
tHes 2R HEY=ZE
(Classes) | (Sub-classes) (Individual components) 47}
quercetin 3-O-sophoroside-7-O-glucoside 92.6
quercetin 3-0-(2"-O-caffeoy)sophoroside-7-O-glucoside w2s
quercetin 3-:0-(2"-OferuloyDsophoroside-7-O-glucoside 25
quercetin 3:0-(2"-O-sinapoy sophoroside-7-O-glucoside 474
quercetin 3-0-(2"-O-hydroxyferuloy)sophoroside-7-O-glucoside. g0
Quercetin  quercetin 3-O-triglucoside-7-O-glucoside 201
quercetin 3-:0-(2"-O-caffeoytriglucoside-7-O-glucoside nr o
quercetin 3-0-(2"-O-feruloyDtriglucoside-7-O-glucoside &1
Flavonols quercetin 3-:0-(2"-O-hydroxyferuloyDtrighicoside-7-O-glucoside 06
quercetin 3-:0-(2"-O-sinapoy)triglucoside-7-O-glucoside a8
Total quercetinconterts 5632
"""""""""""""""""""""" sorhamnetin 3-O-glucoside 26
isorhamnetin3,7-d-O-glucoside 6239
isorhamnetin 3-0-(6-O-malonyglucoside-7-O-glucoside 03
Isorhamnetin
isorhamnetin 3-O-sophoroside-7-O-glucoside 17.4
isorhamnetin -O-triglucoside 53
Totalisorhamnetincontents 7285
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Flavonoids “Data Base 1.0”

g I£OI Shepherd's purse

e &

(Classes)

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)
1538.7 Flavones

Z2tE == (Flavonols)

96.1

O|AZ2}E S (Isoflavones)

Z Z21H 10| E (Total flavonoids)

1634.8
AR

116

A28

(Sub-classes)

Apigenin

Luteolin

(Individual components)

apigenin 7-O-glucoside (cosmosiin)

(mg/100g dry weight)

&t2F (Contents)

CHSTOIAI 2 0|0



Flavonoids “Data Base 1.0”

g 'é'ol Shepherd's purse

(mg/100g dry weight)
etz (Contents)
tHes L2ER HEL=E
(Classes) | (Sub-classes) (Individual components)
chrysoeriol 6-C-(2"-O-arabinosyl)glucoside (2"-O-arabinosylisoscoparin, isobursakorol’) 19.5
Flavones Chrysoeriol  chrysoeriol 6-C-(2"~O-glucosyglucoside (2"-O-glucosylisoscoparin, isobursakoparin) 89
Total chrysoeriol contents e
"""""""""""""""""""""""""""""""""""""""""" kaempferol 3-O-glucoside (astragaliy a3
kaempferol 3-0-(6-O-malomyglucoside 27
Kaempferol  kaempferol 3-O-tutinoside (nicotifiorin) 20
kaempferol 3-0-(3"-O-glucosyhrutinoside 24
Totalkeempferolcontents 1na
Flavonols
quercetin 3-O-glucoside (isoquercitrin) 21.3
quercetin 3-0-(6"-O-malonyhglucoside a4
Quercetin  quercetin 3-O-rutinoside (rutin) 8
quercetin 3-0-(3"-O-glucosyDrutinoside 202
Total quercetinconterts 87
AAEE

17



Flavonoids “Data Base 1.0”

g EE-I-JH_: Barley sprout

(mg/100g dry weight)
at&F (Contents)
Ha|a =25 rEF HEEE
= (Classes) | (Sub-classes) (Individual components) Haja
apigenin 6-C-arabinoside-8-C-glucoside (isoschaftoside) 2.5
IalHIE 2 (Flavanones) T
e apigenin 6-C-glucoside-8-C-arabinoside (schaftoside) 90.7
- apigenin 6-C-glucoside (isovitexin) 16.4
isovitexin 7-O-(6"-O-feruloyl)glucoside (6"-O-feruloylsaponarin) 39.1
E2HHH=F (Flavanols) Apigenin isovitexin 7-O-(6"-O-feruloyl)glucoside-4'-O-glucoside 7.7
- isovitexin 7-O-(6"-O-sinapoyl)glucoside (6"-O-sinapoylsaponarin) 21.8
isovitexin 7-O-glucoside (saponarin) 255.8
Z L2 2 (Flavones) isovitexin 7-O-rutinoside 34.7
Total apigenin contents 468.7
1517.8 Flavones
luteolin 6-C-glucoside (isoorientin) 58.0
Z3bH =2 (Flavonols) isoorientin 7-O-(6"-O-feruloyl)glucoside (6"-O-feruloyllutonarin) 105.2
= = | N
isoorientin 7-O-(6"-O-p-coumaroyl)glucoside (6"-O-p-coumaroyllutonarin) 1.8
isoorientin 7-O-(6"-O-sinapoyl) glucoside (6"-O-sinapoyllutonarin) 45.0
Luteolin isoorientin 7-O-glucoside (lutonarin) 641.3
O|AEEHE S (Isoflavones) T
isoorientin 7-O-rutinoside 28.9
) luteolin 6-C-arabinoside-8-C-glucoside 26.7
2'-hydroxyluteolin 6-C-glucoside (2'-hydroxyisoorientin) 16.6
%—E‘ fﬂu:()lECFotalﬂavonoids) e
Total luteolin contents 923.5
1517.8 _ 77777777777777777777777
CHST 0|42 O]
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Flavonoids “Data Base 1.0”

g EE-I-JH_: Barley sprout

(mg/100g dry weight)
&t (Contents)
tHes L2ER HEY=ZE
(Classes) | (Sub-classes) (Individual components)
chrysoeriol 6-C-glucoside-8-C-arabinoside 4.3
chrysoeriol 7-O-rutinoside 4.6
chrysoeriol 6-C-glucoside (isoscoparin) 17.0
isoscoparin 7-O-(6"-O-feruloyl)glucoside 6.2
Chrysoeriol
isoscoparin 7-O-(6"-O-sinapoy!)glucoside 3.9
isoscoparin 7-O-glucoside 36.5
Flavones
isoscoparin 7-O-rutinoside 8.4
Total chrysoeriol contents 80.9
tricin 28.3
tricin 7-O-glucoside 8.1
Tricin
tricin 7-O-rutinoside 8.3
Total tricin contents 44.7
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Flavonoids “Data Base 1.0”

g Z'.'é,"—%— Red lettuce

the&

(Classes)

A28

(Sub-classes)

HES=E

(Individual components)

(mg/100g dry weight)

o

(Contents)

Z2tH=2 (Flavanones)

_ Flavones
ZefHkES (Flavanols)
Z2H=2 = (Flavones)
1265.6 Flavonols

Z2tE == (Flavonols)

2370.9

Luteolin

Quercetin

luteolin 7-O-glucoside (cynaroside)

Total quercetin contents

O|AZ2}E S (Isoflavones)

2 Z2tH 10| E (Total flavonoids)

3636.5
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Flavonoids “Data Base 1.0”

A=
g &Ili c>|- -%— Red lettuce

the&

(Classes)

Z{ I AL
=

=
—1=OoOT

Z2tH=2 (Flavanones)

Flavones

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)
99579 Flavonols

Z2tE == (Flavonols)

1446.8

A28

(Sub-classes)

Luteolin

Quercetin

HEE=E

(Individual components)

luteolin 7-O-glucoside (cynaroside)

Total quercetin contents

(mg/100g dry weight)

st=f (Contents)

O|AZ2}E S (Isoflavones)

2 Z2tH 10| E (Total flavonoids)

3704.7
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Flavonoids “Data Base 1.0”

g 1‘!;7 |é>|'-7:= Red lettuce

the& L2ER

(Classes) (Sub-classes)

HES=E

(Individual components)

(mg/100g dry weight)

F2F(Contents)

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)
1348.3

Z2tE == (Flavonols)

810.9

O|AZ2}E S (Isoflavones)

2 Z2tH 10| E (Total flavonoids)

2159.2
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Flavones Luteolin

Flavonols Quercetin

luteolin 7-O-glucoside (cynaroside)

Total quercetin contents




Flavonoids “Data Base 1.0”

g *éIE-'I E-I Celery

A2

e &

(Classes)

A28

(Sub-classes)

HEE=E

(Individual components)

(mg/100g dry weight)

st=f (Contents)

e

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)
1682.1

Z2tE == (Flavonols)

O|AZ2}E S (Isoflavones)

Z Z21H 10| E (Total flavonoids)

1682.1

Flavones

Apigenin

Luteolin

apigenin 7-O-glucoside (cosmosiin)

CHSTOIA| 2 0|01
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Flavonoids “Data Base 1.0”

g *éIE:I E-I Celery

(mg/100g dry weight)

&t2F (Contents)

the& r2ER HEGR

A2l -
(Classes) | (Sub-classes) (Individual components) Miaia)

chrysoeriol 7-O-(2"-O-apiosyl-4"-O-malonyl) glucoside

chrysoeriol 7-O-(2"-O-apiosyl-6"-O-malonyl)glucoside 187.8
Flavones Chrysoeriol
chrysoeriol 7-O-[2"-O-(5"-O-feruloyl)apiosyl] glucoside 2.6
404.4

Total chrysoeriol contents
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Flavonoids “Data Base 1.0”

g AI E‘il Spinach

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)
2288.2

Z2tE == (Flavonols)

O|AZ2}E S (Isoflavones)

Z Z21H 10| E (Total flavonoids)

2288.2

e &

(Classes)

Flavones

A28

(Sub-classes)

Patuletin

Spinacetin

HEEZE

(Individual components)

patuletin 3-O-glucoside

(mg/100g dry weight)

&t2F (Contents)

Al

CHSTOIAI 2 0|0
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(mg/100g dry weight)

st=f(Contents)

Flavonoids “Data Base 1.0”
0o

g AI E‘il Spinach

HEEZE

e 422
(Classes) | (Sub-classes) (Individual components)
jaceidin 4'-O-glucuronide 135.8
Jaceidin
Flavones
Methoxy flavone
Total methoxy flavone contents 907.3
Y
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Flavonoids “Data Base 1.0”

g 0 I'ﬁrl-l'e-l'y 'I é Asparagus

OfALIfZIHA

Z2tH=2 (Flavanones)

Z2tHH=5 (Flavanols)

E2H2 S (Flavones)

Z2tE == (Flavonols)

347.0

O|AZ2}E S (Isoflavones)

2 Z2tH 10| E (Total flavonoids)

347.0

(mg/100g dry weight)
&t (Contents)
tHes L2ER HEL=E
(Classes) | (Sub-classes) (Individual components) OFATIZIAA
kaempferol 3-O-rutinoside (nicotiflorin) 5.6
kaempferd -—— v -
Total kaempferol contents 5.6
quercetin 2.4
quercetin 3-O-rutinoside (rutin) 289.1
Quercetin quercetin 3-O-rutinoside-7-O-glucoside (rutin 7-O-glucoside, morkotin A") 5.5
Flavonols =
quercetin 3-O-(2"-O-glucosyl-6"-O-rhamnosyl) glucoside 28.1
Total quercetin contents 325.1
isorhamnetin 3-O-rutinoside (narcissin) 14.7
Isorhamnetin isorhamnetin 3-O-(2"-O-glucosyl-6"-O-rhamnosyl)glucoside 1.6
Total isorhamnetin contents 16.3
AAEE
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Flavonoids “Data Base 1.0”

ool:ﬂl' Onion

=&

(Classes)

482

(Sub-classes)

HEEZE

(Individual components)

(mg/100g dry weight)

F2F(Contents)

Z2tH=2 (Flavanones)

Z2HH}=E (Flavanols)

Z2H=2 = (Flavones)

Z2tE == (Flavonols)

930.0 241.8

O|AZ2}E S (Isoflavones)

2 Z2tH 10| E (Total flavonoids)

930.0 241.8
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Flavonols

Kaempferol

Quercetin

kaempferol 4-O-glucoside

CHSTOIAI 2 0|01



Flavonoids “Data Base 1.0”

'%ﬁn} Onion

=&

(Classes)

Flavonols

= =]
e HESE

(Sub-classes) (Individual components)

isorhamnetin 4'-O-glucoside ‘

Isorhamnetin isorhamnetin 3,4'-di-O-glucoside

(mg/100g dry weight)

F2F(Contents)

Total isorhamnetin contents

79.6 ‘ 7.1
18.6 2.1
98.2 9.2
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Flavonoids “Data Base 1.0”

g ZI'AﬂH%:EI' Purple onion

e &

(Classes)

| A

A28

(Sub-classes)

HES=E

(Individual components)

(mg/100g dry weight)

F2F(Contents)

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)

Flavonols

Z2tE == (Flavonols)

15369.8 2624.4

O|AZ2}E S (Isoflavones)

Z Z21H 10| E (Total flavonoids)

15369.8 2624.4
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Kaempferol

Quercetin

kaempferol 4-O-glucoside

3.1

CHSTHOIAI 2 0|0



(mg/100g dry weight)

Flavonoids “Data Base 1.0”
o r— .
g ZI —|II o u Purple onion
&tk (Contents)
He HELE _
- — AFAHOFTI
(Individual components) M
33.7

(Classes) (Sub-classes)

| A

isorhamnetin 4'-O-glucoside

Flavonols Isorhamnetin
Total isorhamnetin contents
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Flavonoids “Data Base 1.0”

g EDI'E Tomato

(mg/100g dry weight)
&t (Contents)
enpe s ARZ )
(Classes) | (Sub-classes) (Individual components)
naringenin 0.3
E2tH=5% (Flavanones) Flavanones Naringenin  — e ———
Total naringenin contents 0.3
0.3
kaempferol 3-O-rutinoside (nicotiflorin) 1.2
SEHFER (Flavanols) Kaempferol kaempferol 3-O-rhamnosyl (1>6)-(2"-O-apiosyl)glucoside (solagrol‘) 0.3
- Total kaempferol contents 1.5
S22 R (Flavones) Flavonols B N e
- quercetin 3-O-rhamnosyl (1->6) - (2"-O-apiosyl)glucoside (solagrotin’) 6.1
Quercetin
quercetin 3-O-rutinoside-7-O-glucoside (rutin 7-O-glucoside, morkotin A) 2.5
SLHEESR(Flavonols)
Total quercetin contents 18.8
203
phloretin 3',5'-di-C-glucoside 5.4
el phloretn @—mM————————— .,
0| AZ2HZ K (Isoflavones) Total phloretin contents 5.4
~ Chalcones
naringenin chalcone (chalconaringenin) 5.3
Naringenin chalcone s e
232 (Chalcones) Total naringenin chalcone contents 5.3
107 AEEE

Z Z21H 10| E (Total flavonoids)

31.3
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Flavonoids “Data Base 1.0”

gﬁﬂ I‘E Purple tomato

e &

(Classes)

A28

(Sub-classes)

HEE=E

(Individual components)

(mg/100g dry weight)

st=f (Contents)

Z2tHH== (Flavanones)

0.1

Z2IHF=E (Flavanols)

Z2H2 = (Flavones)

Z2tE == (Flavonols)

26.2

O|AE2HE = (Isoflavones)

Z+2 = (Chalcones)
5.5

Z Z21H 10| E (Total flavonoids)

31.8

naringenin 0.1
Flavanones Naringenin s s
Total naringenin contents 0.1
kaempferol 3-O-rutinoside (nicotiflorin) 0.7
Kaempferol kaempferol 3-O-rhamnosyl (1>6)-(2"-O-apiosyl)glucoside (solagrol’) 0.7
Total kaempferol contents 1.4
Flavonols quercetin 3-O-rutinoside (rutin) 8.1
quercetin 3-O-rhamnosyl (1->6) - (2"-O-apiosyl)glucoside (solagrotin’) 13.4
Quercetin
quercetin 3-O-rutinoside-7-O-glucoside (rutin 7-O-glucoside, morkotin A") 3.3
Total quercetin contents 24.8
phloretin 3',5'-di-C-glucoside 3.8
phloretn @—M——————————,,,—,,—,——,,——,—,——,,—_—,—_——_—————,—————
Total phloretin contents 3.8
Chalcones
naringenin chalcone (chalconaringenin) 1.7
Naringeninchalcone s
Total naringenin chalcone contents 1.7
HUEY
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o HEENIE

Z Z21H 10| E (Total flavonoids)

134

Flavonoids “Data Base 1.0”

Y=EO0E

Z2tHH== (Flavanones)

2.3

Z2IHF=E (Flavanols)

Z2H2 = (Flavones)

Z2tE == (Flavonols)

271.5

O|AE2HE = (Isoflavones)

Z+2 = (Chalcones)

95.9

369.7

Cherry tomato

(mg/100g dry weight)
&t (Contents)
tHes L2ER HEL=E
(Classes) | (Sub-classes) (Individual components) HI2EOLE
naringenin 2.3
Flavanones NariNgenin - o s
Total naringenin contents 2.3
kaempferol 3-O-rutinoside (nicotiflorin) 7.8
Kaempferol kaempferol 3-O-rhamnosyl (1>6)-(2"-O-apiosyl)glucoside (solagrol’) 1.0
Total kaempferol contents 8.8
Flavonols quercetin 3-O-rutinoside (rutin) 247.2
quercetin 3-O-rhamnosyl (1->6) - (2"-O-apiosyl)glucoside (solagrotin’) 9.0
Quercetin
quercetin 3-O-rutinoside-7-O-glucoside (rutin 7-O-glucoside, morkotin A") 6.5
Total quercetin contents 262.7
phloretin 3',5'-di-C-glucoside 30.5
phloretn @—mM————————— .,
Total phloretin contents 30.5
Chalcones
naringenin chalcone (chalconaringenin) 65.4
Naringenin chalcone s e
Total naringenin chalcone contents 65.4
HUEE



Flavonoids “Data Base 1.0”

g EH_%_E'J‘%ED I'E Jujube-shaped cherry tomato

Y= E0tE

Z2tHH== (Flavanones)

0.7

Z2IHF=E (Flavanols)

Z2H2 = (Flavones)

Z2tE == (Flavonols)

43.9

O|AE2HE = (Isoflavones)

Z+2 = (Chalcones)

24.5

Z Z21H 10| E (Total flavonoids)

69.1

e &

(Classes)

Flavanones

Flavonols

Chalcones

A28

(Sub-classes)

Naringenin

Quercetin

Naringenin chalcone

HEEZE

(Individual components)

naringenin

Total naringenin chalcone contents

(mg/100g dry weight)

&t2F (Contents)

LU= E0tE

=
=
oz
oz
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Flavonoids “Data Base 1.0”

g H'Iéi-ﬁ- Mushroom

Sctt=R

(Flavanones)
LEf2|BA :
Mi0lH141 .
ULO|HA :

0|t :

S22
(Flavanols)

Zaj=s

(Flavones)

Zouss
(Flavonols)

O|aZet=R

(Isoflavones)

(mg/100g dry weight)

2 Zapmtolc
(Total flavonoids)
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Flavonoids “Data Base 1.0”

g 7EI-LI-'?‘?:|! Persimmon leaf

SR | CHEZLER

the&

(Classes)

A28

(Sub-classes)

HEE=E

(Individual components)

(mg/100g dry weight)

F2F(Contents)

_ | _

i} | i}

. | .
3961.2 \ 2931.3

2 Z2tH 10| E (Total flavonoids)

3961.2 \ 2931.3
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Flavonols

Kaempferol

Quercetin

kaempferol

CHSTOIAI 2 0|01



Flavonoids “Data Base 1.0”

g 7I-LI'-|- I Persimmon leaf

(mg/100g dry weight)

st=f(Contents)
2= AbZ /RS
[Lie

T o

(Classes) | (Sub-classes) (Individual components)

SR | CHEZLER

isorhamnetin 3-O-galactoside 40.9 35.1
Isorhamnetin isorhamnetin 3-O-glucoside 75.9 93.9
Total isorhamnetin contents 116.8 129.0
Flavonols
myricetin 3-O-galactoside 48.9 30.9
Myricetin myricetin 3-O-glucoside (isomyricitrin) 97.7 58.8
Total myricetin contents 146.6 89.7

Jupe &

141



Flavonoids “Data Base 1.0
g 3 Persimmon

(mg/100g dry weight)

2 Z2pmtolc
(Total flavonoids)
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r

Flavonoids “Data Base 1.0

217k . .
=Z 3 Dried persimmon

(mg/100g dry weight)

2 Z2pmtolc
(Total flavonoids)
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June




Flavonoids “Data Base 1.0

g %AI Ripe persimmon
(mg/100g dry weight)

2 Z2pmtolc
(Total flavonoids)
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Flavonoids “Data Base 1.0”

'?I'ZI- Citron

o

the&

(Classes)

A28

(Sub-classes)

HEE=E

(Individual components)

(mg/100g dry weight)

&t2F (Contents)

At

2034.5

——
—

48.4

11

O

Z2tE 0| E (Total flavonoids)

2082.9

Flavanones

Naringenin

naringenin 7-O-rutinoside (narirutin)

CHSTOIAI 2 0|0

145

Jupe &




Flavonoids “Data Base 1.0”

g 'IC'?'ZI' Citron

(mg/100g dry weight)
at&F (Contents)
tHes r25 HEY=Z
(Classes) | (Sub-classes) (Individual components)
apigenin 7-O-rutinoside (isorhoifolin) 2.9
apigenin 7-O-neohesperidoside (rhoifolin) 3.9
Apigenin
apigenin 6,8-di-C-glucoside (vicenin-2) 21.7
Total apigenin contents 28.5
Flavones
chrysoeriol 6,8-di-C-glucoside (stellarin-2) 17.1
chrysoerol @i
Total chrysoeriol contents 17.1
diosmetin 7-O-rutinoside (diosmin) 2.8
Diosmetin
Total diosmetin contents 2.8
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Flavonoids “Data Base 1.0”

g 2%1'1' Orange

2 Z2tH 10| E (Total flavonoids)

950.2 \ 1510.1 \ 1619.6

L&

(Classes)

Flavanones

Flavones

N

(Sub-classes)

Naringenin

Methoxy flavone

HEEZE

(Individual components)

naringenin 7-O-rutinoside (narirutin)

(mg/100g dry weight)

F2F(Contents)

133.2 191.9
"""" 470 62
1803 2480
S s67 815
567 815
""" 951 10808

13.6 8.3
605 34
""""" 07 04
"""" 7.0 | 100
Co7ss a7
386 230
””” 2059 1219
"""" 2o 87
279 456
09 543

CHSHO[R| 2 0]01A
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Jupe &




Flavonoids “Data Base 1.0”

g 2%1'1' Orange

(mg/100g dry weight)
tzF(Contents)
L& L2ER HEGE
(Classes) | (Sub-classes) (Individual components)

luteolin 7-O-rutinoside (scolymoside) - 13.1 4.4
Luteoln  luteolin 6,8-di-c-glucoside (ucenin-2) 06 82 28
Totalluteoincontents 06 | 23 72
""""""""""""""""""""""" chysoeriol 7-O-tuinosde o~ 81 a4
Flavones Chrysoeriol  chrysoeriol 6,8-d-C-glucoside (stellarin-2) - 26 139
Totalchrysoeriolcontents - 307 183
""""""""""""""""""""""" diosmetin 7-O-nutinoside (diosmin) 07 43 36
Diosmetin  diosmetin 6.8-di-C-glucoside (lucenin-2 4-methylether) 25 59 38
Totaldosmetincontents 22 | 102 74
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Flavonoids “Data Base 1.0”

g ZI'% Grapefruit

(mg/100g dry weight)

&t2F (Contents)

s LR HELZ 2=
(Classes) | (Sub-classes) (Individual components)

naringenin 7-O-rutinoside (narirutin) 262.3  538.0 2894
naringenin 7-O-neohesperidoside (naringin) 1018.2 5688.8 2713.6
naringenin 7-O-(4"-O-malonyl)rutinoside (4"-O-malonylnarirutin) 4.1 29.3 8.6
naringenin 7-O-(4"-O-malonyl) neohesperidoside (4"-O-malonylnaringin) 51.7 262.5 98.9
Naringenin
naringenin 7-O-(2"-O-rhamnosyl) (6"-O-3"-hydroxy-3"-methylglutaryl) glucoside (melitidin) 13.5 34.5 18.2
naringenin 7-O-rutinoside-4'-O-glucoside (narirutin 4-O-glucoside) 20.4 87.5 40.9
naringenin 7-O-neohesperidoside-4'-O-glucoside (naringin 4-O-glucoside) 13.9 87.7 41.3
Flavanones | = I e e
Total naringenin contents 1384.1 67283 3210.9 o
""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""" (o]}
isosakuranetin 7-O-rutinoside (didymin) 12.4 26.6 12.7 5
=
Isosakuranetin isosakuranetin 7-O-neohesperidoside (poncirin) 56.1 306.5  123.6
Total isosakuranetin contents 68.5 333.1 136.3
hesperetin 7-O-rutinoside (hesperidin) 17.1 8.1 11.9
Hesperetin hesperetin 7-O-neohesperidoside (neohesperidin) 22.6 32.8 21.9
Total hesperetin contents 39.7 40.9 33.8

CHSTHOJA| 2 0|01A

2 Z2tH 10| E (Total flavonoids)

1531.5 \ 7188.5 \ 3426.8
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Flavonoids “Data Base 1.0”

g ZI'% Grapefruit

(mg/100g dry weight)
etz (Contents)
tes LraF HEY=ZE
(Classes) | (Sub-classes) (Individual components)
Methoxy flavone 25.1 9.0
12.3 3.2
Flavones | == = @
46.1 15.2
8.1 2.8
Apigenin 32.0 27.8
Total apigenin contents 39.2 40.1 30.6
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Flavonoids “Data Base 1.0”

g .E_I'E-I'% Hanlabong

(mg/100g dry weight)
t&f (Contents)
th2& L2ER HEL=
(Classes) | (Sub-classes) (Individual components)
naringenin 7-O-rutinoside (narirutin) 398.8 914.0 325.5
Naringenin naringenin 7-O-rutinoside-4'-O-glucoside (narirutin 4-O-glucoside) 65.8 107.0 58.2
Total naringenin contents 464.6 1021.0 383.7
Flavanones isosakuranetin 7-O-rutinoside (didymin) 59.8 166.9 60.7

53.0 414.1 160.7

Jupe &

Flavones Methoxy flavone

2 Z2tH 10| E (Total flavonoids)

887.6 \ 3293.0 \ 1280.5

CHSHO[R| 2 0]01A
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Flavonoids “Data Base 1.0”

g .E_I'E-I'% Hanlabong

(mg/100g dry weight)
F2F(Contents)
th2& L2ER HEL=
(Classes) | (Sub-classes) (Individual components)

apigenin 8-C-(6"-O-arabinosyl)glucoside (6"-O-arabinosylvitexin) 6.6 10.5 8.3
“apigenin 6-C-(6-O-arabinosyglucoside (6O-arabinosylisovitexin) 39 21 19
‘apigenin 7-O-rutinoside (isorhoifolin) 44 333 o1
Apigenin

apigenin 6,8-di-C-glucoside (vicenin-2) 34.3 35.5 27.4
‘apigenin 7-O-rutinoside-4-0-glucoside (isorhoifolin 4-O-glucoside) - 74 36
Totalapigenincontents 292 | 888 503
""""""""""""""""""""""" uteolin 7-O-rutinoside (scolymoside) - 107 48
Flavones Luteoln  luteolin 6,8-di-C-glucoside (ucenin-2) < 05 32 23
Totalluteolincontents 05 139 71
""""""""""""""""""""""" chrysceriol 7-O-rutinoside 06 69 33
Chrysoeriol  chrysoeriol 6,8-di-C-glucoside (stellarin-2) - 02 s
Total chrysceriol contents 06 | 2721 | 151
""""""""""""""""""""""" diosmetin 7-O-rutinoside (diosmin) 03 122 59
Diosmetin ~ diosmetin 6,8-di-C-glucoside (lucenin-2 4-methylether) - 65 | 43
Totaldiosmetincontents 03 187 102
""""""""""""""""""""""""""""""""""""""" quercetin 3-O-rutinoside (rutn) 24 22 27
Flavonols Quercetin  quercetin 3-O-sophoroside - 32 2
Totalquercetincontents 24 s4 48
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Flavonoids “Data Base 1.0
g E"E Lemon

(mg/100g dry weight)

2k (Contents)

= AHz THEAE

LT =2 o1

(Classes) | (Sub-classes) (Individual components)

naringenin 7-O-rutinoside (narirutin) 6.0 23.5 10.4
Naringenin

eriodictyol 7-O-rutinoside (eriocitrin) 441.2 881.6 481.1

Flavanones

hesperetin 7-O-rutinoside (hesperidin) 256.2 910.9 527.0
apigenin 7-O-rutinoside (isorhoifolin) 4.1 18.2 8.1
Apigenin apigenin 6,8-di-C-glucoside (vicenin-2) 22.0 78.3 34.1

243.0 488.0 270.9

Jupe !

luteolin 7-O-rutinoside (scolymoside) 23.5 61.9 31.5

Flavones Luteolin luteolin 6,8-di-C-glucoside (lucenin-2) 5.0 14.9 7.1
chrysoeriol 7-O-rutinoside 3.5 15.0 5.9

Chrysoeriol chrysoeriol 6,8-di-C-glucoside (stellarin-2) 4.1 18.9 7.7

CHSTOIAI 2 0|01

ZZRtH L 0| E (Total flavonoids)

955.6 \ 2314.0 \ 1296.4
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Flavonoids “Data Base 1.0”

g E-'"E Lemon

L&

(Classes)

Flavones

Flavonols

N

(Sub-classes)

Diosmetin

Quercetin

HEEZE

(Individual components)

diosmetin 8-C-glucoside (orientin 4'-methyl ether)

Total quercetin contents

Slat

O o

(mg/100g dry weight)

(Contents)

28.0

42.7 30.7
TR 195
Cose7 202
a7 osen
""" 2808 | 1765
"""" 00 70
"""" 100 70
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Flavonoids “Data Base 1.0”

g %I--E Mandarin

15.3 318.5 140.7

2 Z2tH 10| E (Total flavonoids)

816.1 \ 3231.6 \ 1841.0

the&

(Classes)

Flavanones

Flavones

N

(Sub-classes)

Naringenin

Methoxy flavone

HELE

(Individual components)

naringenin 7-O-rutinoside (narirutin)

(mg/100g dry weight)

CHSTOIAI 2 0|0
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Flavonoids “Data Base 1.0”

g %I--E Mandarin

the&

(Classes)

Flavones

156

N

(Sub-classes)

Apigenin

HELE

(Individual components)

apigenin 8-C-(6"-O-arabinosyl) glucoside (6"-O-arabinosylvitexin)

(mg/100g dry weight)

CHSHO[R| 2 0|01 A



Flavonoids “Data Base 1.0”

g %I--E Mandarin

(mg/100g dry weight)

g2 Abz Y-S

- TT =2 o1r
(Classes) | (Sub-classes) (Individual components)
kaempferol 3-O-rutinoside (nicotiflorin) 16.8 - 18.9
kaempferol 3-O-rutinoside-7-O-rhamnoside (nicotiflorin 7-O-rhamnoside, moragrol B') 12.2 - 11.4
Kaempferol
kaempferol 3-O-rutinoside-7-O-glucoside (nicotiflorin 7-O-glucoside, moragrol A") 8.6 - 8.4
Total kaempferol contents 37.6 - 38.7
quercetin 3-O-rutinoside (rutin) - 34.0 37.1
quercetin 3-O-rutinoside-7-O-rhamnoside (rutin 7-O-rhamnoside, morkotin B") 7.1 - 9.8
Flavonols Quercetin
quercetin 3-O-rutinoside-7-O-glucoside (rutin 7-O-glucoside, morkotin A") 27.9 - 34.7
Total quercetin contents 35.0 34.0 81.6 ot
"""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""" (o]}
isorhamnetin 7-O-rutinoside 13.5 - 16.4 ET
isorhamnetin 3-O-rutinoside (narcissin) 5.9 - 3.3
Isorhamnetin -~
isorhamnetin 3-O-rutinoside-7-O-glucoside (narcissin 7-O-glucoside) 4.7 - 3.3
Total isorhamnetin contents 24.1 - 23.0

=
4
ol
ol
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Flavonoids “Data Base 1.0
ol .
g E-I' nl Lime

(mg/100g dry weight)
tzF(Contents)
s LR HEEE
(Classes) | (Sub-classes) (Individual components)
naringenin 7-O-rutinoside (narirutin) 24.7 145.1 76.8
Naringenin
isosakuranetin 7-O-rutinoside (didymin) - 19.7 7.5
N s e
eriodictyol 7-O-rutinoside (eriocitrin) 302.8 376.3 343.7
hesperetin 7-O-rutinoside (hesperidin) 222.9 1267.3 689.2
Hesperetin
woe | ssas | ames | el | ame | s | GRa
apigenin 8-C-glucoside (vitexin) 5.0 29.6 12.8
apigenin 6-C-glucoside (isovitexin) 4.3 52.7 14.7
apigenin 8-C-(6"-O-arabinosyl)glucoside (6"-O-arabinosylvitexin) 5.0 16.4 7.0
Flavones Apigenin apigenin 6-C-(6"-O-arabinosyl) glucoside (6"-O-arabinosylisovitexin) 4.6 18.3 9.1
apigenin 7-O-rutinoside (isorhoifolin) 33.2 137.6 69.1
apigenin 6,8-di-C-glucoside (vicenin-2) 73.7 245.8 134.4

ZZoIH 0| E(Total flavonoids)
CHSTH(O|R| 2 O] A
857.3 \ 2692.2 \ 1616.4
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Flavonoids “Data Base 1.0”

g E-I'onl Lime

(mg/100g dry weight)

st=f(Contents)

L&

(Classes)

Flavones

Flavonols

482

(Sub-classes)

Luteolin

Diosmetin

Quercetin

HEEZE

(Individual components)

luteolin 8-C-glucoside (orientin)

Total quercetin contents

1.9

v

Jupe &
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Flavonoids “Data Base 1.0

g I:I'I-l-l-'l"l' Jujube

&t2F(Contents)

(mg/100g dry weight)

2 | (i hoces) | (sub-cog e
(MZD) | (HR) (Classes) | (Sub-classes) (Individual components) HE
HOh(4Z1) | 04 (12)
kaempferol 3-O-robinobioside 0.6 0.4 105.2
Kaempferol kaempferol 3-O- rut|n05|de (n|cot|ﬂor|n) 0.7 0.4 215.8
Flavonols quercetln 3-O- gluc05|de (|soquerC|tr|n) 0.2 0.1 40.4
quercetln 3-O-robinobioside 5.2 3.3 1054.1
Quercetin
quercetin 3 O—rut|n05|de (rutm) 6.9 4.9 6735.2
phloretin 3',5'-di-C-glucoside - - 205.8
Chalcones Phloretin

\ 205.8

2 Z2tH 10| E (Total flavonoids)

13.6 \ 9.1 \8356.5



Flavonoids “Data Base 1.0

o

I:él-j I Strawberry

(mg/100g dry weight)
&l (Contents)
e LraF HEL=

(Classes) | (Sub-classes) (Individual components) |
kaempferol 3-O-glucoside (astragalin) 3.8

kaempferol 3-O-glucuronide 7.1

kaempferol 3-O-(6"-O-acetyl)glucoside 1.2

Kaempferol

kaempferol 3-O-(6"-O-malonyl)glucoside 0.6

kaempferol 3-O-rutinoside (nicotiflorin) 1.0

quercetin 3-O-glucoside (isoquercitrin) 0.9

Quercetin quercetin 3-O-glucuronide (miquelianin) 15.3

isorhamnetin 3-O-glucuronide 1.6

O

Z21H 0| = (Total flavonoids)

31.5

161
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Flavonoids “Data Base 1.0”
O
g °|' .T'_ Mango

the&

(Classes)

A28

(Sub-classes)

HEE=E

(Individual component)

(mg/100g dry weight)

a2

(Contents)

Flavonols

O

Z2tE 0| E (Total flavonoids)

‘ 58.5 ‘ 26.9 Xanthones

Kaempferol

Quercetin

Xanthone

kaempferol 3-O-galactoside (trifolin)

Total xanthone contents

162



g OI'I%%,I..T'_ Apple mango

the&

(Classes)

Flavonols

O

Z2tE 0| E (Total flavonoids)

- \ 206.4 \ 27.0

A28

(Sub-classes)

Kaempferol

Quercetin

HEE=E

(Individual component)

kaempferol 3-O-galactoside (trifolin)

(mg/100g dry weight)

&t2F (Contents)

CHSTO[A| 2 0|0
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g OI'I%I:IQI..T'_ Apple mango

(mg/100g dry weight)
at&F (Contents)
tHes L2ER HEY=Z =g
o o=
(Classes) | (Sub-classes) (Individual component)
4|
rhamnetin 3-O-galactoside 2.0 0.3
Flavonols Rhamnetin rhamnetin 3-O-glucoside 7.7 1.1
Total rhamnetin contents 9.7 1.4
xanthone 2-C-glucoside (mangiferin) 0.6 -
Xanthones Xanthone @ oo
Total xanthone contents 0.6 -

164



Flavonoids “Data Base 1.0

g an-g-l Oriental melon

(mg/100g dry weight)

2 Z2pmtolc
(Total flavonoids)

Jupe &
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Flavonoids “Data Base 1.0

i
g EE Melon
(mg/100g dry weight)

(Total flavonoids)
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g Flavonoids “Data Base 1.0
HH Pear

(mg/100g dry weight)

&t2F(Contents)

e LraF HEL=
(Classes) | (Sub-classes) (Individual components)
58.1

(-)-epicatechin (EC)
B ‘ ) luteolin 7-O-glucoside (cynaroside) 3.1
Flavones Luteolin luteolin 7-O-rutinoside (scolymoside) 2.8
Y i ——
quercetin 3-O-galactoside (hyperoside) 1.2
quercetin 3-O-glucoside (isoquercitrin) 3.5
Quercetin
~ ‘ 5.9 quercetin 3-O-rutinoside (rutin) 1.5 ot
. Ql
77777777777777777777777777777777777777777 aT
isorhamnetin 3-O-galactoside 2.4
- ‘ 11.9 Isorhamnetin isorhamnetin 3-O-rutinoside (narcissin) 3.3

O
s

FH L= 0| = (Total flavonoids)

- \ 75.9
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(mg/100g dry weight)

(Contents)

Flavonoids “Data Base 1.0
g = ?‘ Apricot
6.:."%':
e LraF NEEE
(Classes) | (Sub-classes) (Individual components)
(=) -epicatechin (EC) 32.5
kaempferol 3-O-glucoside (astragalin) 0.4
Kaempferol kaempferol 3-O-rutinoside (nicotiflorin) 0.6
e Rkttt T S——
Flavonols quercetin 3-O-glucoside (isoquercitrin) 1.7
quercetin 3-O-(6"-O-acetyl)glucoside 1.8
Quercetin
~ quercetin 3-O-rutinoside (rutin) 31.0

FH L= 0| = (Total flavonoids)

68.0
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Flavonoids “Data Base 1.0”

l
g [IH*E Japanese apricot

(mg/100g dry weight)
etz (Contents)
th2F L2ER HEE=E
(Classes) | (Sub-classes) (Individual components)
(=) -epicatechin (EC) 99.8
Flavanols Epicatechin 0ot ornonon1ooo o
Total epicatechin contents 99.8
""""""""""""""""""""""""""""""""""""" quercetin3-O-galactoside (hyperoside) 13
quercetin 3-O-glucoside (isoquercitrin) 18
quercetin3-0-(6-0-acetylglucoside 14
quercetin 3-0-("O-aceyglucoside o6
quercetin 3-O-nechesperidoside 29
Flavonols Quercetin  quercetin3-O-rutinoside (uin) 63 "
quercetin 3-0-(2"-O-acetylneohesperidoside (mumikotin8) 2 g
quercetin 3-0-("O-aceyrutinoside (mumikotinAY 121
quercetin 3-0-(2"6-d-O-rhamnosylgalactoside so
quercetin3-0-(2",6"-di-O-hamnosyglucosice g4
Totalquercetincontents %0
HAEE

Ofr

Z2tE 0| E (Total flavonoids)

145.8
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Flavonoids “Data Base 1.0

g %%OI' Peach

HE=
(Classes)

Flavonols

(Sub-classes)
- 2.5

(mg/100g dry weight)

st=f(Contents)

[= W=}

=50t

HELZ
0.4

(Individual components)
0.9

482
0.1
2.5

2.1
0.8

kaempferol 3-O-galactoside (trifolin)
kaempferol 3-O-glucoside (astragalin)
Kaempferot S .
kaempferol 3-O-rutinoside (nicotiflorin) 1.2 0.4
quercetin 3-O-galactoside (hyperoside) 0.4 4.0 0.5
quercetin 3-O-glucoside (isoquercitrin) 0.5 7.6 0.5
Quercetn o S
quercetin 3-O-rutinoside (rutin) 0.3 1.1 0.8

FH L= 0| = (Total flavonoids)
5.5

O
s

\ 16.5 \
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Flavonoids “Data Base 1.0”
g EI ZI'$ Chinese plum

(mg/100g dry weight)

&t2F (Contents)

e LraF HEL=
(Classes) | (Sub-classes) (Individual components)
77.3

(-)-epicatechin (EC)

quercetin 0.2

quercé% 3—O-x9i5;ide (reyﬁéutrin) 777777777777777777777777 24

querceﬁtrirrg 3—O—aféginoside (ér\r/ajaverin)r 77777777777777777777777777 130

" quercé%i% 3—O—rh;rrrrmoside ((Vquercitrin) 777777777777 N 45

Flavonols Quercetin quercé%ia 3—O-gaﬁlrarlﬁctoside (h;perosidej 77777777777777777777777777 05
H quercé%ia S—O—glagéside (isordruercitrin) 777777777777 I 327 ot
quercé%i% 3—0—(é;’:b—acetyl)éiucoside 777777777777 14 %

quercé% 3—O-ru£irrrlroside (rufrirn) 777777777777777777777777777 171

O
s

FH L= 0| = (Total flavonoids)

149.1
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Flavonoids “Data Base 1.0

|
%I-r Korean cherry

s

(Classes)

Flavonols

A28

(Sub-classes)

Kaempferol

Quercetin

HEL=E

(Individual components)

Stk

(mg/100g dry weight)

(Contents)

kaempferol 0.6
kaempﬁfréﬁrol 3_0_')&"05]% 777777777777777777777777 04
kaemé‘&ol 3—0—%5mnosideﬂ(rafzelin) 777777777777777777777777 236
kaemp;érol 3—O-érlrt717coside (amtragalin) 11
kaempﬁfréﬁrol 3—0—}d£inoside (rrwrircotiﬂorinr) 77777777777777777777777 26
kaemp;%éfol 3—O—Vkrérlr’;—o—acetyrlr)rrutinosid;(cerakor{rrlr*r)r 777777777777 420

quercetin 3-O-xyloside (reynoutrin) 0.6
quercé%i% 3—O—rh;rVYrmoside ((Vquercitrin) 777777777777777777777777777 312
quercé% 3—O-g|7trJV(r:7cr)side (iso&uercitrin) 777777777777777777777777 O4
quercetin 3-O-rutinoside (rutin) T
quercé%i% 3—0—(4;’:b—acetyl)@tinoside V(ﬁcrérakocetrig’r‘r) 777777777777 6O

2 Z2tH 10| E (Total flavonoids)

110.2
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Flavonoids “Data Base 1.0

[
g %I:%',I-r Sweet cherry

s

(Classes)

A28

(Sub-classes)

(mg/100g dry weight)

&t2F (Contents)

HEL=E

(Individual components) orol =

Kaempferol

Quercetin

kaempferol 3-O-rutinoside (nicotiflorin) 2.9

quercetin 3-O-glucoside (isoquercitrin) 0.2

2 Z2tH 10| E (Total flavonoids)

9.4

173
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(mg/100g dry weight)

Flavonoids “Data Base 1.0
&t2f (Contents)

g i'II E—I Cherry
A2

HEL=E

(Individual components)

A28

WI=E=]
—_
(Sub-classes)
0.2

(Classes)
kaempferol
kaempferol 3-O-glucoside (astragalin)
Kaempferol
kaempferol 3-O-rutinoside (nicotiflorin) 2.1
N e - —
quercetin 0.1
quercetin 3-O-glucoside (isoquercitrin) 0.3
Quercetin
quercetin 3-O-rutinoside (rutin) 8.2

Z21H 0| = (Total flavonoids)

O

11.0
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Flavonoids “Data Base 1.0

g %—E—Z" (AZI cl:||) Raspberry(A area)

(mg/100g dry weight)
etz (Contents)
H = AbH= EH A H
%‘E‘ll' (AXICE!) (CE||.<’|:ITS':SES) (SUBI:;T;SGS) (Individujetllecgn%onents) %_E_ZI_(AN(E)
quercetin 2.9
quercetin 3-O-galactoside (hyperoside) os
quercetin 3-O-glucoside (isoquercitrin) 550
Flavonols Quercetin
quercetin 3-O-glucuronide (miquelianin) 55.5
quercetin 3-O-nutinoside (rutn) 22
Total quercetinconterts nas

Jupe &

114.6

11

2 Z2tH 10| E (Total flavonoids)

114.6
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Flavonoids “Data Base 1.0

g %—E—Z" (BZI CEI|) Raspberry(B area)

(mg/100g dry weight)
etz (Contents)
ez AbH= JHEAME
(Classes) | (Sub-classes) (Individual components) = 524 (BX| )
quercetin 1.7
quercetin 3-O-galactoside (hyperoside) 0.2
quercetin 3-O-glucoside (isoquercitrin) 3.6
Flavonols Quercetin
quercetin 3-O-glucuronide (miquelianin) 47.8
quercetin 3-O-rutinoside (rutin) 52.8
Total quercetin contents 106.1

106.1

—
—
—
——
—

2 Z2tH 10| E (Total flavonoids)

106.1
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Flavonoids “Data Base 1.0

g %—E-ZI' (CZI g:||) Raspberry(C area)

=T AHCR[F)

482

(Sub-classes)

HEL=E

(Individual components)

(mg/100g dry weight)

st=f(Contents)

=2AHCAIE)

104.7

—
—
—
——
—

2 Z2tH 10| E (Total flavonoids)

104.7

Quercetin

quercetin

Total quercetin contents

Jupe &
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Flavonoids “Data Base 1.0

g E ZI'(DXI 01) Raspberry(D area)

st=f(Contents)
4T 2o

(Classes) | (Sub-classes) (Individual components) EE24(DR|Y)

(mg/100g dry weight)
ez ABE TH A

=z AH(DAIF)

quercetin 33.4

Flavonols Quercetin

Total quercetin contents 59.7

o Qo
c
o 0
- 4O
S
=
55
w o w
S
S @
= 5
S
o £
(2]
a 5
o g
z ®
= 3
2 B
c
@
)
=)
S
S
- w
w0y

59.7

|

2 Z2tH 10| E (Total flavonoids)

59.7
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Flavonoids “Data Base 1.0”

the&

(Classes)

Flavanones
Flavanols
15.4
Flavonols
168.2
Z Z21H 10| E (Total flavonoids)
2591
Y

%EA}IZE H'" E—I Black chokeberry

A28

(Sub-classes)

Eriodictyol

Quercetin

HEE=E

(Individual components)

eriodictyol 7-O-glucuronide

(mg/100g dry weight)

F2F(Contents)

CHSTOIAI 2 0|0

179
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Flavonoids “Data Base 1.0
g %E;IIII 2—3 H'" E—I Black chokeberry

(mg/100g dry weight)
t&F (Contents)
tes r25 NEEE
(Classes) | (Sub-classes) (Individual components)
quercetin 3-O-sophoroside 6.8
Quercetin
Total quercetin contents 156.2
isorhamnetin 3-O-galactoside 1.0
isorhamnetin 3-O-glucoside 0.6
Flavonols
isorhamnetin 3-O-vicianoside 2.2
Isorhamnetin
isorhamnetin 3-O-robinobioside 2.1
isorhamnetin 3-O-rutinoside (narcissin) 2.9
Total isorhamnetin contents 8.8
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Flavonoids “Data Base 1.0”

%‘?‘ HII E'I Blueberry

o

the&

(Classes)

A28

(Sub-classes)

HEE=E

(Individual components)

(mg/100g dry weight)

&t2F (Contents)

=5H2]

Flavonol

165.6

—
—
—
——
—

O

Z2tE 0| E (Total flavonoids)

165.6

Kaempferol

Quercetin

Isorhamnetin

kaempferol 3-O-glucoside (astragalin)

Jupe &

CHSHO[R| 2 0]01A
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Flavonoids “Data Base 1.0”

o BEHE] e

182

the&

(Classes)

Flavonol

A28

(Sub-classes)

Myricetin

Laricitrin

Syringetin

HEE=E

(Individual components)

myricetin 3-O-arabinoside

Total syringetin contents

(mg/100g dry weight)

st=f(Contents)

=5H2]




o

Flavonoids “Data Base 1.0”

HH a
'5LI'-|— Mulberry

the&

(Classes)

A28

(Sub-classes)

HEE=E

(Individual components)

(mg/100g dry weight)

F2F(Contents)

O

kaempferol 3-O-glucoside (astragalin) 2.2 71.0
kaempferol -O-thamnoside-7-O-glucoside - e
S kaempferol 3-O-nutinoside (nicotifioriny aa 1642
Kaempferol  kaempferol 3.7-d-O-glucoside 03 163
kaempferol -O-rutinoside-7-O-rhamnoside (moragrol8) - 646
N kaempferol 3-O-nutinoside-7-O-glucoside (moragrol AY - 73
Totalkeempferol contents 69 3401
Flavonols
- | - eroetin 3O oS (e S e 2
quercetin 3-O-rhamnoside-7-O-glucoside - 20.4 :)5:
quercetin 3-O-rutinoside (rutn) 78 255
g5 | 12386 Quercetin  quercetin3,7-di-O-glucoside o8 AT
quercetin 3-O-nutinoside-7-O-thamnoside (morkotinB) - %50
quercetin 3-O-rutinoside-7-O-glucoside (morkotin4) 21 239
- | - Total quercetinconterts 796 8985
AEY

Z2tE 0| E (Total flavonoids)

86.5 \ 1238.6

183



Flavonoids “Data Base 1.0”

o MBHEAD e

L&

(Classes)

N

(Sub-classes)

s

(Individual components)

132 426 182

Flavanols

Flavonols

Chalcones

Epicatechin

Quercetin

phloretin

(-)-epicatechin (EC)

Total phloretin contents

(mg/100g dry weight)
at2f(Contents)

t:lAl.

39.1 20.3
391 203
""""""" a8 | 64
""""""" s 18
755 105
C si0 81
Cs09 178
w4 32
%62 25
"""""" 3914 503
2 100
""""""" 7.4 82
""""""" w26 | 182

2 Z2tH 10| E (Total flavonoids)

28.7 \ 473.1 \ 88.8
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Flavonoids “Data Base 1.0”

o ABHOFRE!) wecsons

(mg/100g dry weight)
&t (Contents)
(Classes) | (Sub-classes) (Individual components)
(=) -epicatechin (EC) 8.1 44.6 8.2
Flavanols Epicatechin oo —_—_—_—_—_—_—_—,—,—,—,———,——
Total epicatechin contents 8.1 44.6 8.2
quercetin 3-O-xyloside (reynoutrin) 0.5 47.9 8.2
quercetin 3-O-arabinoside (gvajaverin) - 5.0 0.7
quercetin 3-O-arabinofuranoside (avicularin) 0.5 73.7 12.4
Flavonols Quercetin quercetin 3-O-rhamnoside (quercitrin) 4.1 84.7 17.3
quercetin 3-O-galactoside (hyperoside) - 113.9 17.7
quercetin 3-O-glucoside (isoquercitrin) - 11.9 1.9 ot
""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""" (o]}
Total quercetin contents 5.1 337.1 58.2 Er
phloretin 2'-O-glucoside (phloridzin) 5.9 45.6 8.4
Chalcones phloretin phloretin 2'-O-(2"-O-xylosyl)glucoside 5.8 39.9 7.2
Total phloretin contents 11.7 85.5 15.6

2 Z2tH 10| E (Total flavonoids)

24.9 \ 467.2 \ 82.0
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g Flavonoids “Data Base 1.0
' .

_ | i}
B | .
3.8 \ 148.6

O

Z21H 0| = (Total flavonoids)

3.8 \ 148.6

186

s

(Classes)

Flavonols

A28

(Sub-classes)

Kaempferol

Quercetin

Isorhamnetin

HEL=E

(Individual components)

kaempferol 3-O-robinobioside

kaempferol 3-O-rutinoside (nicotiflorin)

quercetin 3-O-galactoside (hyperoside)

quercetin 3-O-glucoside (isoquercitrin)

quercetin 3-O-robinobioside

quercetin 3-O-rutinoside (rutin)

isorhamnetin 3-O-galactoside

isorhamnetin 3-O-glucoside

isorhamnetin 7-O-rutinoside

isorhamnetin 3-O-rutinoside (narcissin)

isorhamnetin 3-O-robinobioside

(mg/100g dry weight)

2k (Contents)

isorhamnetin 3-O-rhamnoside-7-O-rutinoside

isorhamnetin 3-O-rutinoside-7-O-rhamnoside




Flavonoids “Data Base 1.0

g iE (7 'I Q) Grape(Geobong)

(mg/100g dry weight)

&t2F(Contents)

HEs: LraF ML= e
(Classes) | (Sub-classes) (Individual components)

(+)_Catechin 24.4
Catechin
Flavanols
(=) -epicatechin (EC) 4.2 1.5
T wwawmenes e s
kaempferol 3-O-glucoside (astragalin) 2.0 0.8
quercetin 3-O-glucuronide (miquelianin) 9.6 2.7
quercetin 3-O-galactoside (hyperoside) 1.0 0.5 ot
"""""""""""""""""""""""""""" (e]]
Quercetin quercetin 3-O-glucoside (isoquercitrin) 14.8 5.1 Er
quercetin 3-O-rhamnoside (quercitrin) 3.0 1.1
isorhamnetin 3-O-glucoside 3.3 1.1
T ewencres
myricetin 3-O-glucoside (isomyricitrin) 22.6 6.8
Z E2t2 0|E(Totalflavonoids) o )
laricitrin 3-O-glucoside 4.4 1.5
o T el e s
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Flavonoids “Data Base 1.0

g EE (ﬂ Hél) Grape(Campbell)

(mg/100g dry weight)

(=13

[=)

(Contents)

e LraF HEL=
(Classes) | (Sub-classes) (Individual components)
(+)-catechin 6.4 11.3
Catechin

Flavanols (-)-epicatechin (EC) 5.0 1.3
Epicatechin (-)-epicatechin 3-O-gallate (ECG) - 4.6
quercetin 3-O-glucuronide (miquelianin) 38.9 17.4

Quercetin quercetin 3-O-glucoside (isoquercitrin) 80.2 24.9
Flavonols myricetin 3-O-glucoside (isomyricitrin) 49.6 15.4
laricitrin 3-O-glucoside 5.8 1.2

2 Z2tH 10| E (Total flavonoids)

\ 185.9 \ 86.3
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Flavonoids “Data Base 1.0

;é',liE Green grape

r

s

(Classes)

A28

(Sub-classes)

HEL=E

(Individual components)

(+)-catechin

(-)-epicatechin (EC)

Catechin
Flavanols
Epicatechin
Kaempferol
Flavonols
Quercetin
ZZPIH 0| E(Total flavonoids)
Laricitrin

- \ 39.4 \ 7.9

kaempferol 3-O-glucuronide

kaempferol 3-O-glucoside (astragalin)

kaempferol 3-O-rhamnoside (afzelin)

quercetin

quercetin 3-O-glucuronide (miquelianin)

quercetin 3-O-galactoside (hyperoside)

quercetin 3-O-glucoside (isoquercitrin)

quercetin 3-O-xyloside (reynoutrin)

quercetin 3-O-arabinofuranoside (avicularin)

quercetin 3-O-rhamnoside (quercitrin)

quercetin 3-O-rutinoside (rutin)

laricitrin 3-O-glucoside

(mg/100g dry weight)

2k (Contents)
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Flavonoids “Data Base 1.0
g 'I'—'%ZI' Green tea

(mg/100g dry weight)
t&F (Contents)
e raF HEL=
(Classes) | (Sub-classes) (Individual components)
theaflavin 3-O-gallate 17.5 -
theaflavin 3'-O-gallate 20.2 -
Theaflavin
- ‘ - theaflavin 3,3'-di-O-gallate 37.5 -
(-)-epicatechin (EC) 125.6 297.6
Flavanols
4082.5 ‘ 8857.1 Epicatechin (-)-epicatechin 3-O-gallate (ECG) 1348.8 2318.2
(-)-epigallocatechin (EGC) 67.5 155.7
- ‘ - Epigallocatechin  (-)-epigallocatechin 3-O-gallate (EGCG) 2465.4 6085.6
kaempferol 9.1 3.7
1021.1 ‘ 1238.9 kaempferol 3-O-galactoside (trifolin) 181.0 197.3
kaempferol 3-O-glucoside (astragalin) 33.6 40.8
Flavonols Kaempferol kaempferol 3-O-rutinoside (nicotiflorin) 31.2 33.3
- ‘ h kaempferol 3-O-(3"-O-galactosyl)rutinoside 212.4 246.1
kaempferol 3-O-(3"-O-glucosyl)rutinoside 59.7 76.4
B TellespEdeEe e s
51036 100960
CHST 0|42 O]0fA
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Flavonoids “Data Base 1.0

g 'l—'?il' Green tea

tHeR

(Classes)

Flavonols

N

(Sub-classes)

NEL=E

(Individual components)

quercetin

quercetin 3-O-galactoside (hyperoside)

quercetin 3-O-glucoside (isoquercitrin)

Quercetin

quercetin 3-O-rutinoside (rutin)

(mg/100g dry weight)

F2F(Contents)

Myricetin

quercetin 3-O-(3"-O-galactosyl)rutinoside

quercetin 3-O-(3"-O-glucosyl) rutinoside

myricetin 3-O-galactoside

myricetin 3-O-glucoside (isomyricitrin)

myricetin 3-O-(3"-O-galactosy!) rutinoside

myricetin 3-O-(3"-O-glucosyl)rutinoside

63.6 105.5
"""" %1 607
""""" 22 s
””””” 63 92
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Flavonoids “Data Base 1.0
g %ZI' Black tea

(mg/100g dry weight)
t&F (Contents)
e 4852 YEEE
(Classes) | (Sub-classes) (Individual components)
theaflavin 22.7 65.0
theaflavin 3-O-gallate 28.0 168.4
- ‘ - Theaflavin theaflavin 3'-O-gallate 30.3 97.8
theaflavin 3,3'-di-O-gallate 67.3 305.6
4657.7 ‘ 2439.7 Flavanols (=) -epicatechin (EC) 133.3 89.0
Epicatechin (-)-epicatechin 3-O-gallate (ECG) 1548.0 690.0
_ ‘ _ (-)-epigallocatechin (EGC) 118.6 78.9
Epigallocatechin (-)-epigallocatechin 3-O-gallate (EGCG) 2709.5 945.0
10544 | 950.4 kaempferol A es
kaempferol 3-O-galactoside (trifolin) 179.5 173.2
kaempferol 3-O-glucoside (astragalin) 35.3 34.5
‘ Flavonols Kaempferol kaempferol 3-O-rutinoside (nicotiflorin) 30.6 32.4
kaempferol 3-O-(3"-O-galactosyl)rutinoside 220.8 203.3
2 Z3h5 10| (Totalfavonoids) kaempferol 3-O-(3"-O-glucosyl) rutinoside 61.9 56.5
s omsr e e =

CHSTHOIAI2 0|0
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Flavonoids “Data Base 1.0
g %ZI' Black tea

tHeR

(Classes)

Flavonols

N

(Sub-classes)

Quercetin

Myricetin

NEL=E

(Individual components)

quercetin

quercetin 3-O-galactoside (hyperoside)

quercetin 3-O-glucoside (isoquercitrin)

quercetin 3-O-rutinoside (rutin)

quercetin 3-O-(3"-O-galactosyl)rutinoside

quercetin 3-O-(3"-O-glucosyl) rutinoside

myricetin 3-O-galactoside

myricetin 3-O-glucoside (isomyricitrin)

myricetin 3-O-(3"-O-galactosy!) rutinoside

myricetin 3-O-(3"-O-glucosyl)rutinoside

(mg/100g dry weight)

F2F(Contents)

7.3 5.3
”””” 655 655
”””” a1 w1
”””” 97 638
”””” 238 1183
”””” 77 a2
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Flavonoids “Data Base 1.0

g Eeél-ﬁﬂ' Q-I'?_I (2 A2IME T 2| Al2}) France wine(La Croisade Cabernet Syrah)

(mg/100g dry weight)
& (Contents)
et JEFALE e 2R HEE
7| 24] A2} (Classes) | (Sub-classes) (Individual components) cf JEfALE
NI =2H| A2
(+)-catechin 4.5
B R O
Flavanols
N (-)-epicatechin (EC) 1.8
T mawewmenes e
kaempferol 0.9
ST s e
quercetin 14.8
H Quercetin quercetin 3-O-glucuronide (miquelianin) 12.0
isorhamnetin 2.1
TR tewemencrens
Flavonols
49.0 myricetin 10.1
PR ramenenes e
laricitrin 3.2
B Laricitrin laricitrin 3-O-glucoside 1.6
o ey Tl e
syringetin 3-O-glucoside 4.2

198



(mg/100g dry weight)

st=f(Contents)

Flavonoids “Data Base 1.0
oo

g anl-éf_l' Q-I'?_I (HIS H|AEF &) France wine(Baron de Lestac Blanc)

HEL=
(Individual components)

=Hat
==}

HHS 2| A5

A28

==
(Classes) (Sub-classes)

quercetin

Flavonols Quercetin

199

FH L= 0| = (Total flavonoids)

Ofw
m.Js'

2.2



Flavonoids “Data Base 1.0

g iaol-éﬂ- Q'I'?_I (E2MZIE NUAY) France wine(La Closerie de Camensac)

thes

Z2NE| = 74

(Classes)

A28

(Sub-classes)

HEL=E

(Individual components)

(mg/100g dry weight)

F2F(Contents)

l _ I Flavanols

(+)-catechin

Flavonols

Catechin
(=) -epicatechin (EC) 1.2
T wawmenes e
kaempferol 2.1
Kaempferol kaempferol 3-O-galactoside (trifolin) 0.9
quercetin 24.8
quercetin 3-O-galactoside (hyperoside) 3.4
quercetin 3-O-glucoside (isoquercitrin) 1.6
quercetin 3-O-glucuronide (miquelianin) 15.3
Quercetin
quercetin 3-O-glucuronic acid methyl ester 0.6
quercetin 3-O-(2"-O-acetyl)glucoside 0.7
quercetin 3,7-di-O-glucoside 0.9

Ofw
m.Js'

[ 0| E (Total flavonoids)

91.9
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Flavonoids “Data Base 1.0

g iaol-éﬂ- Q'I'?_I (E2MZIE NUAY) France wine(La Closerie de Camensac)

(mg/100g dry weight)
t&F(Contents)
=& e A
T2 N|2|E 77FarA ST T - =0T
=ENEIE A (Classes) | (Sub-classes) (Individual components) T2 N|2| S VpaAt
isorhamnetin 2.4
Isorhamnetin isorhamnetin 3-O-galactoside 2.1
myricetin 9.4
myricetin 3-O-galactoside 1.2
Myricetin
myricetin 3-O-glucoside (isomyricetrin) 15.2
o et —
laricitrin 0.6
Laricitrin laricitrin 3-O-glucoside 3.3
syringetin 3-O-glucoside 3.5
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Flavonoids “Data Base 1.0

g iaol-éﬂ- Q-I'?_I (2 3gFor M EY| &£H|=) France wine(Le Grand Noir Cabernet Sauvignon)

2 1250t ies

THIEY| &H| S (Classes)

(=] (=]
LEF NEEE

(Sub-classes) (Individual components)

(mg/100g dry weight)
F2F(Contents)

2 J3-0f

I EY| £H|E

Flavanols

(+)-catechin
Catechin

(-)-epicatechin (EC)

Epicatechin

5.7

—
——
—

Flavonols

50.5

|

kaempferol

Quercetin

isorhamnetin

quercetin 16.2
quercetin 3-O-glucuronide (miquelianin) 8.6
quercetin 3-O-glucuronic acid methyl ester 0.1

quercetin 3-O-(2"-O-acetyl)glucoside 0.2
quercetin 3,7-di-O-glucoside 0.4

2.6

e —

2 Z2tH 10| E (Total flavonoids)

56.2
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Flavonoids “Data Base 1.0”

g ieél-éﬂ- Q-I'?_I (2 3gFor M EY| &£H|=) France wine(Le Grand Noir Cabernet Sauvignon)

(mg/100g dry weight)
etz (Contents)
2 13450t R 2R HENE o
2| A= (Classes) | (Sub-classes) (Individual components) HHEI J#IOL:
TH| 24| AH|=
myricetin 10.7
myricetin 3-O-galactoside 0.5
Myricetin.
myricetin 3-O-glucoside (isomyricetrin) 3.1
Total myricetin contents 14.3
Flavonols laricitrin 1.3
Laricitrin laricitrin 3-O-glucoside 1.2
Total laricitrin contents 2.5
syringetin 3-O-glucoside 4.0
Syringetin
Total syringetin contents 4.0
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g .s_l-a'ﬂ- Q-I'?_I (AFEDIL] E2IO]| H|E) Korean wine(Chateau Mani Dry Red)

AHEOL s

Ezlo| Yl E (Classes)

A28

(Sub-classes)

HEL=E

(Individual components)

(mg/100g dry weight)

(Contents)

AFEOH|
EZjo| gy E

(+)—catechin

Catechin
_ Flavanols
(=) -epicatechin (EC) 0.9
T wawenes e
quercetin 3.9
2.6
quercetin 3-O-glucuronide (miquelianin) 4.9
quercetin 3-O-glucuronic acid methyl ester 0.2
Quercetin
- quercetin 3-O-(2"-O-acetyl)glucoside 0.1
quercetin 3,7-di-O-glucoside 0.2
N e ——
23.1 isorhamnetin 1.1
myricetin 2.9
- myricetin 3-O-galactoside 0.3
Myricetin
myricetin 3-O-glucoside (isomyricetrin) 2.9

2 Z2tH 10| E (Total flavonoids)

25.7

204
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Flavonoids “Data Base 1.0”

g .%_I-a'ﬂ- Q-I'?_I (AFEDIL] E2IO]| H|E) Korean wine(Chateau Mani Dry Red)

(mg/100g dry weight)
at&F (Contents)
AFEO s ES R
cefo| Y= (Classes) | (Sub-classes) (Individual components) AFEDH
EZ10| g E

laricitrin 1.3

Laricitrin laricitrin 3-O-glucoside 1.6

Flavonols Total laricitrin contents 2.9

syringetin 3-O-glucoside 3.7
SYNNGEtin o

Total syringetin contents 3.7

205



Flavonoids “Data Base 1.0
-_—
g sh=A

— |_I- Q'I'?_I (AFEDIL] E210] 3{0|E) Korean wine(Chateau Mani Dry White)

(mg/100g dry weight)

SteF(Contents)
AI:ED |'|__| [H_E__Igr AHBZ

LER HELE

E2}0| 3}0|E (Classes) | (Sub-classes) (Individual corTTponents) AFEDfL

c2}0| 310|E

quercetin 2.6
Flavonols Quercetin

2 Z2tH 10| E (Total flavonoids)

2.6
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Flavonoids “Data Base 1.0
g ﬂ%ﬂ- Q'I'?_I (AFEOL] E2}0] ¢ E OFAE{R E3|M) Korean wine(Chateau Mani Dry Red Masters Collection)

(mg/100g dry weight)
t&F(Contents)
AFEOL] E2L0] 3l E &5 ES R
OfAE{ R 23 (Classes) | (Sub-classes) (Individual components) AFEDH] E20] Bl =
OFAE|Z 22
(+)-catechin 57
kaempferol 1.1
Kaempferol
quercetin 15.8
quercetin 3-O-galactoside (hyperoside) 0.2
quercetin 3-O-glucuronide (miquelianin) 4.5
Quercetin
quercetin 3-O-glucuronic acid methyl ester 0.3
quercetin 3,7-di-O-glucoside 0.5
o e ——
49.9 isorhamnetin 2.4
myricetin 10.6
- myricetin 3-O-galactoside 0.5
Myricetin
myricetin 3-O-glucoside (isomyricetrin) 2.3
e e A —

52.6
CHSHO[R| 2 0]01A
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Flavonoids “Data Base 1.0”

g |3_I-E|A_I- Q'I'?_I (AFEOL] E2}0] ¢ E OFAE{R E3|M) Korean wine(Chateau Mani Dry Red Masters Collection)

(mg/100g dry weight)
&tz (Contents)
AFEOL] E2L0] 3l E Ches ES R
OfAE{ X 23N (Classes) | (Sub-classes) (Individual components) AFEDH] E20] S| =
OFAEIZ B2
laricitrin 4.0
Laricitrin laricitrin 3-O-glucoside 1.2
Flavonols Total laricitrin contents 5.2
syringetin 3-O-glucoside 6.5
SYNNGEtin o
Total syringetin contents 6.5
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Flavonoids “Data Base 1.0

ﬁa—ﬂ- QI-?_I (MAFEDHL] 5H) Korean wine(Chateau Mani Nouveau)

o

(mg/100g dry weight)
&t (Contents)
=& e A
(Classes) | (Sub-classes) (Individual components) AFEDHL| =5

(+)-catechin 1.6

quercetin 1.1

quercetin 3-O-galactoside (hyperoside) 0.2

Quercetin quercetin 3-O-glucoside (isoquercitrin) 0.2

quercetin 3-O-glucuronide (miquelianin) 1.8

isorhamnetin 0.8

Flavonols myricetin 0.9

10.2 Myricetin myricetin 3-O-glucoside (isomyricetrin) 3.0

laricitrin 0.2

- Laricitrin laricitrin 3-O-glucoside 0.8
E—— | N TR

= syringetin 3-O-glucoside 1.2

209



IUF
L}
=
N




Flavonoids “Data Base 1.0”

g M= i

the&

(Classes)

A28

(Sub-classes)

(mg/100g dry weight)

st=f(Contents)

HEE=E

(Individual components)

Z2tH=2 (Flavanones)

Z2IHF=E (Flavanols)

Isoflavones
Z2H=2 = (Flavones)

Z2tE == (Flavonols)

Daidzein

Genistein

Glycitein

daidzein 114.3

genistein 128.6

genistein 7-O-glucoside (genistin) g2
genistein 7-0-(6™-O-malony)glucoside (6O-malonylgenistin) 57
Totalgenistencontents w25
dyctein a0
gycitein 7-O-glucoside (glycitn) 02
Totalglyctenconterts 206

O|AZ2}E S (Isoflavones)

421.2

2 Z2tH 10| E (Total flavonoids)

421.2
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Flavonoids “Data Base 1.0
o &% Doenjang

(mg/100g dry weight)

&t2F(Contents)

e Abz THEAE

LT 2o

(Classes) | (Sub-classes) (Individual components)

daidzein 235.7
paidzen @ ————oooo
Total daidzein contents 235.7
genistein 249.9
Isoflavones Genistein e
Total genistein contents 249.9
glycitein 40.5
Glycitein
Total glycitein contents 40.5

526.1

—
—
—
—
——

Ofjw

Z2tE 0| E (Total flavonoids)

526.1
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Flavonoids “Data Base 1.0

o

-T'—-%%)I. Gochujang
(mg/100g dry weight)

&t2F(Contents)

e Abz THEAE

LT =2 o1l

(Classes) | (Sub-classes) (Individual components) hET

o

daidzein 21.2
paidzen @ ————oooo

Isoflavones Genistein e

Glycitein
Total glycitein contents 8.9

ki
I I | | -{)]I
03!
«Q —
3 &
B o
- 5
@
.
5
o
S
E
7]
© &5
O

55.5

Ofjw

Z2tE 0| E (Total flavonoids)

55.5

N
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Flavonoids “Data Base 1.0”

g znl-l:'ol-?'l Korean angelica

2 Z2tH 10| E (Total flavonoids)

11731

N

16

the&

(Classes)

Flavonols

A28

(Sub-classes)

Chrysoeriol

Quercetin

HEE=E

(Individual components)

chrysoeriol 7-O-rutinoside

(mg/100g dry weight)

F2F(Contents)

CHSHO[R| 2 O]01A



Flavonoids “Data Base 1.0”

g znl-l:'ol-?'l Korean angelica

(mg/100g dry weight)
t&F (Contents)
tHes 2R HEY=Z
(Classes) | (Sub-classes) (Individual components)
isorhamnetin 3-O-(6"-O-malonyl)glucoside 4.0
isorhamnetin 3-O-galactoside 2.2
isorhamnetin 3-O-glucoside 18.7
isorhamnetin 3-O-xylosyl(1->6)galactoside 6.3
Flavonols Isorhamnetin
isorhamnetin 3-O-xylosyl(1->6)glucoside 2.6
isorhamnetin 3-O-robinobioside 2.1
isorhamnetin 3-O-rutinoside (narcissin) 20.2
Total isorhamnetin contents 56.1

217



O HIQERERT] (ZEENZ) oo oo

(mg/100g dry weight)

st=f(Contents)
= = 2= AHE FHEE A B
BRI 7| (2 HH ) Lo i ”

=2 o1l

(Classes) | (Sub-classes) (Individual components)

HH IR 27| (FEEHS)
-tetrahydroxyflavanone 7-O-glucoside (naasalvinin C') 264.9
Z2tHH== (Flavanones)

2709.3

_ Flavanones = Hydroxy flavanone
Z2IHF=E (Flavanols)

Z2H=2 = (Flavones)

8821.3

Z2tE == (Flavonols)

Flavones

O|AZEEHE Z (Isoflavones) Luteolin

ZERH 0| E(Totalflavonoids)

11530.6

CHSTOIA| 2 0|0
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Flavonoids “Data Base 1.0”

O HIQERERT] (ZEENZ) oo oo

(mg/100g dry weight)
etz (Contents)
= = o = A= JEAE
Her2r=7| (E=H1%) (Classes) | (Sub-classes) (Individual components) HHQIRF 27| (ZEHS)
hispidulin 164.7
Hispidulin hispidulin 7-O-glucoside (homoplantaginin) 2281.0
Total hispidulin contents 2445.7
Flavones
nepetin 110.5
Nepetin nepetin 7-O-glucoside (nepitrin) 2002.6
Total nepetin contents 2113.1
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Flavonoids “Data Base 1.0”

o HZMOl

%)I-

(

9.1

Ofw

Z2tE 0| E (Total flavonoids)

9.1 \ 219.1

HH
ﬂ

the&

(Classes)

Flavonols

Iiﬂi) Prickly pear

A28

(Sub-classes)

Kaempferol

Quercetin

HEE=E

(Individual components)

kaempferol

(mg/100g dry weight)

&t2F(Contents)
HAMOIZH(HIEHZX)

12

A

CHSTHOIAI 2 0|0



Flavonoids “Data Base 1.0”

g E’n'l ﬂ ?_I%BI- (H—II I‘.ﬂ_%) Prickly pear

(mg/100g dry weight)
=% L2ER HEE=E
(Classes) | (Sub-classes) (Individual components)

isorhamnetin 0.6 - 0.4

isorhamnetin 3-methylether 03 -] -

isorhamnetin 3-O-galactoside 68 -] 177

isorhamnetin 3O-glucoside 28 | o1 108

isorhamnetin 7-O-rutinoside o -] 27

isorhamnetin 3-O-nutinoside (narcissin) | 626 39 o5

Flavonols Isorhamnetin
isorhamnetin 3-O-robinobioside 10.9 0.6 14.6

isorhamnetin 3-O-galactoside-4-O-glucoside 03 o 102

isorhamnetin 3,4-di-O-glucoside s o 00

isorhamnetin 3-O-thamnoside-7-O-rutinoside 22 -] 22

isorhamnetin 3-O-nutinoside-4-O-glucoside 78 23 a4

Totalisorhamnetinconterts 1124 89 1741
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Flavonoids “Data Base 1.0”

g Z-I EI_I-ﬂ ( |-_-I Iiﬂ—%) Eastern prickly pear

3.5 |

N

22

g

3.5 \

FH L= 0| = (Total flavonoids)

205.5

the&

(Classes)

Flavonols

A28

(Sub-classes)

Kaempferol

Quercetin

Isorhamnetin

HEE=E

(Individual components)

kaempferol

(mg/100g dry weight)

&t2F(Contents)

HH (32

)
AN

CHSTOIAI 2 0|0



Flavonoids “Data Base 1.0”

g Z-I EI_I-ﬂ ( |-_-I Iiﬂ—%) Eastern prickly pear

(mg/100g dry weight)
&t (Contents)
H= AH= =ZPSI=]
I:HT'__'l'r -4 aT - 7HEoT'_‘ 7‘1%&(%‘"&'—%)
(Classes) | (Sub-classes) (Individual components)
isorhamnetin 3-O-galactoside-4"-O-glucoside 0.7 11.4
isorhamnetin 3,4'-di-O-glucoside 1.1 23.7
Flavonols Isorhamnetin
isorhamnetin 3-O-rutinoside-4'-O-glucoside 0.5 19.3
Total isorhamnetin contents 3.2 190.5
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Flavonoids “Data Base 1.0”

AL
g 2'"5 Houseleek

the&

(Classes)

A28

(Sub-classes)

HEE=E

(Individual components)

(mg/100g dry weight)

&t2F(Contents)

292.1

509.7

1

2 Z2tH 10| E (Total flavonoids)

801.8

N

24

Flavanols

Flavonols

Epicatechin

Kaempferol

Quercetin

(-)-epicatechin 3-O-gallate (ECG)

Total quercetin contents




L= LO
g é!-:l—l"l' (?:!) Chinese toon(leaf)

(mg/100g dry weight)

2k (Contents)

e Abz THEAE

LT 2ol

(Classes) | (Sub-classes) (Individual components)

kaempferol 3-O-rhamnoside (afzelin) 129.4
kaempferd oo -
Total kaempferol contents 129.4
quercetin 3-O-arabinoside (gvajaverin) 15.2
quercetin 3-O-galactoside (hyperoside) 27.9
quercetin 3-O-glucoside (isoquercitrin) 152.8
quercetin 3-O-rhamnoside (quercitrin) 1456.0
Quercetin
quercetin 3-O-(2"-O-galloyl)glucoside 9.1
quercetin 3-O-rhamnoside-7-O-glucoside 25.0
quercetin 3-O-rutinoside (rutin) 59.1
Total quercetin contents 17451

2 Z2tH 10| E (Total flavonoids)

1874.5
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Flavonoids “Data Base 1.0”
- &1l |
g i-u-l Ll'-r Pepper tree

(mg/100g dry weight)
tzF(Contents)
s L2ER NEEE
(Classes) | (Sub-classes) (Individual components)

kaempferol 3-O-rhamnoside (afzelin) 326.3 5.2 2.2
kaempferol 3-0-galactoside (rifolin) a2 181 91
Kaempferol kaempferol 3-O-glucoside (astragaln) 1434 16 26
Kaempferol 3-0-(6O-malonyglucoside 1129 95 64
Totelkeempferolcontents 6268 344 | 303
"""""""""""""""""""""" quercetin 3-O-xyloside (reynoutrin) 250 132 30
Flavonols quercetin 3-O-arabinoside (quajaveriny 132 173 153
quercetin 3-O-rhamnoside (quercitin) 14058 1200 | 440
quercetin 3-O-galactoside (hyperoside) 347 | 3507 | 4257
Quercetin

quercetin 3-O-glucoside (isoquercitrin) 57.2 15.3 41.8
quercetin 3:0-(6"-O-malonyhglucoside 292 264 | 290
quercetin 3-O-ntinoside (rutn) 547 549 242
Total quercetincontents 20198 | 5978 | 583.0

CHSHOIR| 2 0]01A

2 Z2tH 10| E (Total flavonoids)

2774.0\ 652.3 \ 676.1
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Flavonoids “Data Base 1.0”

g ZEI LI'-?- Pepper tree

=&

(Classes)

A28

(Sub-classes)

HEEZE

(Individual components)

(mg/100g dry weight)

2k (Contents)

[=}

Flavonols

Isorhamnetin

isorhamnetin 3-O-galactoside

Total isorhamnetin contents
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Flavonoids “Data Base 1.0”

g %,I' 7 I Astragali radix

27

the&

(ERTED)

raF

(Sub-classes)

HEEE

(Individual components)

(mg/100g dry weight)

gtz (Contents)

Z2tHH== (Flavanones)

Z2tHF=5 (Flavanols)

S22 X (Flavones)

E2tE=2= (Flavonols)

0| AE2HELZ (Isoflavones)

214.8

O|AZ 2R (Isoflavanes)

11.8

2 Z2tH 10| E (Total flavonoids)

226.6

228

Isoflavones

Isoflavanes

Formononetin

Calycosin

Odoratin

formononetin

CHSTOIA]2 OfofA]



(mg/100g dry weight)

Flavonoids “Data Base 1.0”
g %1-7 I Astragali radix
St2F(Contents)
ey
27|

(Individual components)

A28

o L=
(Classes) (Sub-classes)

(3R)-2'-hydroxy-3',4'-dimethoxyisoflavan 7-O-glucoside (isomucronulatol 7-O-glucoside)

Isoflavanes Isomucronulatol
Total isomucronulatol contents
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Flavonoids “Data Base 1.0

g Chemical index
(A

apigenin / 66, 218,

apigenin 6,8-di-C-glucoside (vicenin-2) / 74, 76, 78, 80, 81, 82, 146, 149, 150, 152, 153, 156, 158
apigenin 6-C-(2"-O-arabinosyl) glucoside (2"-O-arabinosylisovitexin, isobursakonin) / 116
apigenin 6-C-(2"-O-glucosyl) glucoside (2"-O-glucosylisovitexin, isobursakotexin) / 91, 116
apigenin 6-C-(6"-O-arabinosyl) glucoside (6"-O-arabinosylisovitexin) / 152, 156, 158

apigenin 6-C-arabinoside-8-C-glucoside (isoschaftoside) / 40, 41, 42, 74, 76, 78, 80, 81, 82,
116, 118

apigenin 6-C-glucoside (isovitexin) / 36, 50, 70, 116, 118, 158

apigenin 6-C-glucoside-8-C-arabinoside (schaftoside) / 40, 41, 42, 74, 76, 78, 80, 81, 82, 116, 118
apigenin 6-C-glucoside-8-C-xyloside / 40, 41, 42

apigenin 7-O-(2"-O-apiosyl)glucoside (apiin) / 73, 74, 76, 123

apigenin 7-O-(2"-O-apiosyl-4"-O-malonyl) glucoside (4"-O-malonylapiin) / 123

apigenin 7-O-(2"-O-apiosyl-6"-O-malonyl) glucoside (6~-O-malonylapiin) / 73, 74, 76, 78, 80, 82, 123
apigenin 7-O-(6"-O-caffeoyl) glucoside / 69

apigenin 7-O-(6"-O-malonyl)glucoside / 123

apigenin 7-O-[2"-O-(5"-O-feruloyl)apiosyl]glucoside / 123

apigenin 7-O-glucoside (cosmosiin) / 66, 69, 73, 116, 123, 218

apigenin 7-O-glucuronide / 69

apigenin 7-O-glucuronosyl(1->2)glucuronide (apigenin 7-O-diglucuronide) / 69

apigenin 7-O-neohesperidoside (rhoifolin) / 146, 150

apigenin 7-O-rutinoside (isorhoifolin) / 146, 152, 153, 156, 158

apigenin 7-O-rutinoside-4"-O-glucoside (isorhoifolin 4-O-glucoside) / 152

234

apigenin 8-C-(2"-O-arabinosyl) glucoside (2"-O-arabinosylvitexin, bursakonin) / 116
apigenin 8-C-(2"-O-xylosyl)glucoside (2"-O-xylosylvitexin) / 147
apigenin 8-C-(6"-O-arabinosyl) glucoside (6"-O-arabinosylvitexin) / 152, 156, 158

apigenin 8-C-glucoside (vitexin) / 36, 50, 70, 158

biochanin A 7-O-glucoside (sissotrin) / 71

(+)-catechin / 187, 188, 189, 198, 200, 202, 204, 207, 209

calycosin / 228

calycosin 7-O-(6"-O-acetyl) glucoside / 228

calycosin 7-O-(6"-O-malonyl) glucoside / 228

calycosin 7-O-glucoside (astraisoflavoneglucoside) / 228

chrysoeriol / 66

chrysoeriol 6,8-di-C-glucoside (stellarin-2) / 146, 148, 152, 153, 156, 159

chrysoeriol 6-C-(2"-O-arabinosyl) glucoside (2"-O-arabinosylisoscoparin, isobursakorol) / 117

chrysoeriol 6-C-(2"-O-glucosyl) glucoside (2"-O-glucosylisoscoparin, isobursakoparin) / 117

chrysoeriol 6-C-arabinoside-8-C-glucoside / 40, 41, 42
chrysoeriol 6-C-glucoside (isoscoparin) / 116, 119
chrysoeriol 6-C-glucoside-8-C-arabinoside / 40, 41, 119
chrysoeriol 7-O-(2"-O-apiosyl) glucoside / 73, 123

chrysoeriol 7-O-(2"-O-apiosyl-4"-O-malonyl) glucoside / 124



chrysoeriol 7-O-(2"-O-apiosyl-6"-O-malonyl) glucoside / 73, 74, 76, 78, 80, 82, 124
chrysoeriol 7-O-(6"-O-malonyl)glucoside / 123

chrysoeriol 7-O-[2"-O-(5"-O-feruloyl)apiosyl]|glucoside / 124

chrysoeriol 7-O-glucoside (thermopsoside) / 73, 116, 123

chrysoeriol 7-O-rutinoside / 148, 152, 153, 156, 159, 216

chrysoeriol 8-C-(2"-O-arabinosyl) glucoside (2"-O-arabinosylscoparin, bursakorol) / 116

(6aR,11aR)-9,10-dimethoxy pterocarpan 3-O-glucoside (methylnissolin 3-O-glucoside) / 228
5,4'-dihydroxy-3,3'-dimethoxy-6:7-methylenedioxyflavone 4'-O-glucuronide (spinaasocin) / 126
5,4'-dihydroxy-3-methoxy-6:7-methylenedioxyflavone 4'-O-glucuronide (spinaasanin) / 126
daidzein / 51, 53, 54, 56, 58, 59, 71, 72, 212, 213, 214

daidzein 7,4"-di-O-glucoside (daidzin 4'-O-glucoside) / 46

daidzein 7-O-(4"-O-acetyl) glucoside (4"-O-acetyldaidzin) / 51, 54, 56

daidzein 7-O-(4"-O-malonyl)glucoside (4"-O-malonyldaidzin) / 51, 53, 54, 56, 58, 59, 72
daidzein 7-O-(6"-O-acetyl) glucoside (6"-O-acetyldaidzin) / 51, 53, 54, 56, 58, 59

daidzein 7-O-(6"-O-malonyl)glucoside (6"-O-malonyldaidzin) / 46, 51, 53, 54, 56, 58, 59, 72
daidzein 7-O-(6"-O-malonyl) glucoside-4-O-glucoside / 46

daidzein 7-O-glucoside (daidzin) / 46, 51, 53, 54, 56, 58, 59, 71, 72, 212

daidzein 8-C-apiosyl(1-6)glucoside (6"-O-apiosylpuerarin) / 46

daidzein 8-C-glucoside (puerarin) / 46

daidzein 8-C-glucoside-4"-O-glucoside (puerarin 4'-O-glucoside) / 46

daidzein 8-C-xylosyl(1->2)glucoside (2"-O-xylosylpuerarin) / 46

daidzein 8-C-xylosyl(1->6)glucoside (6"-O-xylosylpuerarin) / 46
dihydroisorhamnetin 3-O-glucoside / 227

diosmetin 6,8-di-C-glucoside (lucenin-2 4-methyl ether) / 148, 152, 154, 156, 159
diosmetin 6-C-glucoside (isoorientin 4-methyl ether) / 154, 159

diosmetin 7-O-rutinoside (diosmin) / 146, 148, 152, 154, 156, 159

diosmetin 8-C-glucoside (orientin 4-methyl ether) / 154, 159

(-)-epicatechin (EC) / 167, 168, 179, 184, 185, 187, 188, 189, 192, 194, 198, 200, 202, 204
(-)-epicatechin 3,5-di-O-gallate / 224

(-)-epicatechin 3-O-gallate (ECG) / 188, 192, 194, 224

(-)-epigallocatechin (EGC) / 192, 194

(-)-epigallocatechin 3-O-gallate (EGCG) / 192, 194

eriodictyol 7-O-glucuronide / 179

eriodictyol 7-O-neohesperidoside (neoeriocitrin) / 145

eriodictyol 7-O-rutinoside (eriocitrin) / 145, 153, 158

formononetin / 228
formononetin 7-O-(6"-O-malonyl) glucoside (6"-O-malonylononin) / 47, 228

formononetin 7-O-glucoside (ononin) / 47, 228

xXOmzZ —

formononetin 8-C-apiosyl(1->6)glucoside (6"-O-apiosyl-4"-methoxypuerarin) / 47

formononetin 8-C-glucoside (4-methoxypuerarin) / 47

235



formononetin 8-C-xylosyl(1-6)glucoside (6"-O-xylosyl-4'-methoxypuerarin) / 47

genistein / 51, 53, 54, 56, 58, 59, 71, 72, 212, 213, 214

genistein 7-O-(4"-O-acetyl) glucoside (4"-O-acetylgenistin) / 51, 54, 56

genistein 7-O-(4"-O-malonyl) glucoside (4"-O-malonylgenistin) / 51, 53, 54, 56, 58, 59, 72
genistein 7-O-(6"-O-acetyl) glucoside (6"-O-acetylgenistin) / 51, 54, 56, 58, 59, 72

genistein 7-O-(6"-O-malonyl) glucoside (6"-O-malonylgenistin) / 47, 51, 53, 54, 56, 58, 59, 72, 212
genistein 7-O-glucoside (genistin) / 47, 51, 53, 54, 56, 58, 59, 71, 72, 212

genistein 8-C-apiosyl(1-2>6)glucoside (6"-O-apiosyl-5-hydroxypuerarin) / 47

genistein 8-C-glucoside (5-hydroxypuerarin) / 47

genistein 8-C-xylosyl(126)glucoside (6"-O-xylosyl-5-hydroxypuerarin) / 47

glycitein / 52, 55, 57, 58, 59, 72, 212, 213, 214

glycitein 7-O-(4"-O-acetyl)glucoside (4"-O-acetylglycitin) / 52, 55, 57

glycitein 7-O-(4"-O-malonyl) glucoside (4"-O-malonylglycitin) / 52, 55, 57, 58

glycitein 7-O-(6"-O-acetyl)glucoside (6"-O-acetylglycitin) / 52, 55, 57, 58, 59, 72

glycitein 7-O-(6"-O-malonyl) glucoside (6"-O-malonylglycitin) / 47, 52, 53, 55, 57, 58, 59, 72
glycitein 7-O-glucoside (glycitin) / 52, 53, 55, 57, 58, 59, 72, 212

(3R)-2-hydroxy-3',4"-dimethoxyisoflavan 7-O-glucoside (isomucronulatol 7-O-glucoside) / 229
(6aR,11aR)-3-hydroxy-9,10-dimethoxypterocarpan (methylnissolin) / 228

2'-hydroxyluteolin 6-C-glucoside (2'-hydroxyisoorientin) / 118

236

3,5,6,7,3,4-hexamethoxyflavone (quercetogetin) / 147, 151
3,5,6,7,8,3,4'-heptamethoxyflavone / 147, 150, 151, 155
3'-hydroxydaidzein 8-C-glucoside (3'-hydroxypuerarin) / 46

5,6,7,8,3' 4-hexamethoxyflavone (nobiletin) / 147, 150, 151, 155
6-hydroxyluteolin 7-O-glucoside / 218

hesperetin 7-O-rutinoside-3"-O-glucoside (hesperidin 3'-O-glucoside) / 155
hesperetin 7-O-(2",6"-di-O-rhamnosyl) glucoside / 145

hesperetin 7-O-neohesperidoside (neohesperidin) / 145, 149

hesperetin 7-O-rutinoside (hesperidin) / 145, 147, 149, 151, 153, 155, 158
hispidulin / 219

hispidulin 7-O-glucoside (homoplantaginin) / 219

isomucronulatol 3-O-(6"-O-malonyl) glucoside (6"-O-malonyl astraisoflavanglucoside) / 229
isoorientin 7-O-(6"-O-feruloyl) glucoside (6"-O-feruloyllutonarin) / 118

isoorientin 7-O-(6"-O-p-coumaroyl) glucoside (6"-O-p-coumaroyllutonarin) / 118
isoorientin 7-O-(6"-O-sinapoyl)glucoside (6"-O-sinapoyllutonarin) / 118

isoorientin 7-O-glucoside (lutonarin) / 118

isoorientin 7-O-rutinoside / 118

isorhamnetin / 198, 201, 202, 204, 207, 209, 221, 222

isorhamnetin 3,4'-di-O-glucoside / 129, 131, 221, 223

isorhamnetin 3,7-di-O-glucoside / 94, 96, 98, 100, 113, 115

isorhamnetin 3-methyl ether / 221



isorhamnetin 3-O-(2"-O-glucosyl-6"-O-rhamnosyl) glucoside / 127

isorhamnetin 3-O-(6"-O-malonyl)galactoside / 222

isorhamnetin 3-O-(6"-O-malonyl)glucoside / 75, 77, 79, 80, 83, 113, 115, 217, 222, 227
isorhamnetin 3-O-(6"-O-malonyl)glucoside-7-O-glucoside / 113, 115

isorhamnetin 3-O-galactoside / 141, 167, 180, 181, 186, 201, 217, 221, 222, 223, 227
isorhamnetin 3-O-galactoside-4'-O-glucoside / 221, 223

isorhamnetin 3-O-glucoside / 88, 94, 96, 98, 100, 113, 115, 141, 180, 181, 186, 187, 217, 221,
222, 227

isorhamnetin 3-O-glucoside-7-O-rhamnoside / 88

isorhamnetin 3-O-glucuronide / 161

isorhamnetin 3-O-rhamnoside-7-O-rutinoside / 186, 221

isorhamnetin 3-O-robinobioside / 88, 180, 181, 186, 217, 221, 222
isorhamnetin 3-O-robinobioside-7-O-rhamnoside / 88

isorhamnetin 3-O-rutinoside (narcissin) / 88, 90, 127, 157, 167, 180, 181, 186, 217, 221, 222
isorhamnetin 3-O-rutinoside-4"-O-glucoside / 221, 223

isorhamnetin 3-O-rutinoside-7-O-glucoside (narcissin 7-O-glucoside) / 157
isorhamnetin 3-O-rutinoside-7-O-rhamnoside / 88, 186

isorhamnetin 3-O-sophoroside / 61, 115

isorhamnetin 3-O-sophoroside-7-O-glucoside / 115

isorhamnetin 3-O-triglucoside / 113, 115

isorhamnetin 3-O-vicianoside / 180

isorhamnetin 3-O-xylosyl(1->6)galactoside / 217

isorhamnetin 3-O-xylosyl(1->6)glucoside / 217

isorhamnetin 4'-O-glucoside / 129, 131

isorhamnetin 7-O-glucoside / 113

isorhamnetin 7-O-sophoroside / 113

isorhamnetin 7-O-rutinoside / 157, 186, 221

isosakuranetin 7-O-neohesperidoside (poncirin) / 145, 149
isosakuranetin 7-O-rutinoside (didymin) / 145, 147, 149, 151, 155, 158
isoscoparin 2"-O-(6""-O-p-coumaroyl) glucoside / 91

isoscoparin 7-O-(6"-O-feruloyl) glucoside / 119

isoscoparin 7-O-(6"-O-sinapoyl) glucoside / 119

isoscoparin 7-O-glucoside / 119

isoscoparin 7-O-rutinoside /119

isovitexin 2"-O-(6"-O-feruloyl) glucoside / 91

isovitexin 2"-O-(6"-O-p-coumaroyl) glucoside / 91

isovitexin 7-O-(6"-O-feruloyl) glucoside (6"-O-feruloylsaponarin) / 118
isovitexin 7-O-(6"-O-feruloyl) glucoside-4'-O-glucoside / 118
isovitexin 7-O-(6"-O-sinapoyl) glucoside (6"-O-sinapoylsaponarin) / 118
isovitexin 7-O-glucoside (saponarin) / 118

isovitexin 7-O-rutinoside / 118

jaceidin 4'-O-glucuronide / 126
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kaempferol / 37, 95, 110, 140, 172, 174, 192, 194, 198, 200, 202, 220, 222

kaempferol 3,4"-di-O-glucoside (allivicin) / 128, 130

kaempferol 3,7-di-O-glucoside / 92, 94, 95, 97, 99, 108, 110, 114, 183, 224

kaempferol 3,7-di-O-rhamnoside (kaempferitrin) / 104, 106

kaempferol 3-methyl ether / 220

kaempferol 3-O-(2"",6""-di-O-sinapoyl) sophorotrioside / 108

kaempferol 3-O-(2",6""-di-O-sinapoyl) sophorotrioside-7-O-glucoside / 108
kaempferol 3-O-(2"",6""-di-O-sinapoyl)sophorotrioside-7-O-sophoroside / 109
kaempferol 3-O-(2",6""-di-O-sinapoyl)triglucoside-7-O-diglucoside / 92

kaempferol 3-O-(2"-O-caffeoyl)sophoroside / 110

kaempferol 3-O-(2"-O-caffeoyl) sophoroside-7-O-diglucoside / 92

kaempferol 3-O-(2"-O-caffeoyl)sophoroside-7-O-glucoside / 92, 94, 95, 97, 99, 110, 114
kaempferol 3-O-(2""-O-caffeoyl) sophorotrioside-7-O-glucoside / 95, 97, 99, 111
kaempferol 3-O-(2""-O-caffeoyl)sophorotrioside-7-O-sophoroside / 108

kaempferol 3-O-(2"-O-caffeoyl)triglucoside-7-O-glucoside / 111, 114

kaempferol 3-O-(2""-O-caffeoyl-6""-O-sinapoyl)sophorotrioside-7-O-glucoside / 108
kaempferol 3-O-(2""-O-caffeoyl-6""-O-sinapoyl)sophorotrioside-7-O-sophoroside / 109
kaempferol 3-O-(2"-O-feruloyl)sophoroside / 110

kaempferol 3-O-(2"-O-feruloyl)sophoroside-7-O-diglucoside / 92

kaempferol 3-O-(2"-O-feruloyl)sophoroside-7-O-glucoside / 92, 94, 95, 97, 99, 108, 110, 114
kaempferol 3-O-(2""-O-feruloyl)sophorotrioside-7-O-glucoside / 95, 97, 99, 108, 111

kaempferol 3-O-(2""-O-feruloyl)sophorotrioside-7-O-sophoroside / 109
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kaempferol 3-O-(2"-O-feruloyl)triglucoside-7-O-glucoside / 111, 114

kaempferol 3-O-(2""-O-feruloyl-6""-O-sinapoyl)sophorotrioside-7-O-glucoside / 108
kaempferol 3-O-(2""-O-feruloyl-6""-O-sinapoyl) sophorotrioside-7-O-sophoroside / 109
kaempferol 3-O-(2"-O-glucosyl)robinobioside-7-O-(2"-O-o-anisoyl)rhamnoside (gladiatoside A,) / 62
kaempferol 3-O-(2"-O-glucosyl)robinobioside-7-O-(3"-O-o-anisoyl)rhamnoside (gladiatoside A,) / 62
kaempferol 3-O-(2"-O-glucosyl)robinobioside-7-O-(4"-O-o-anisoyl)rhamnoside (gladiatoside A,) / 62
kaempferol 3-O-(2"-O-glucosyl)robinobioside-7-O-rhamnoside (gladiatoside A) / 62
kaempferol 3-O-(2"-O-hydroxyferuloyl)sophoroside / 110

m

kaempferol 3-O-(2"-O-hydroxyferuloyl)sophoroside-7-O-diglucoside / 92
kaempferol 3-O-

2
2"-O-hydroxyferuloyl)sophoroside-7-O-glucoside / 92, 95, 97, 99, 110, 114
kaempferol 3-O-(2""-O-hydroxyferuloyl)sophorotrioside-7-O-glucoside / 95, 97, 99, 111

2

m

kaempferol 3-O-(2"-O-hydroxyferuloyl)triglucoside-7-O-glucoside / 111, 114

n

kaempferol 3-O-(2""-O-methoxycaffeoyl-6""-O-sinapoyl) sophorotrioside-7-O-sophoroside / 109

m

kaempferol 3-O-(2"-O-p-coumaroyl) gentiobioside-7-O-glucoside / 92, 97, 99

(
(
(
(
kaempferol 3-O-(2""-O-methoxycaffeoyl) sophorotrioside-7-O-sophoroside / 108
(
(
kaempferol 3-O-(
(

2

2"-O-p-coumaroyl)sophoroside-7-O-diglucoside / 92

kaempferol 3-O-(2"-O-p-coumaroyl)sophoroside-7-O-glucoside / 92, 94, 97, 99, 110, 114
kaempferol 3-O-(2"-O-rhamnosyl)robinobioside-7-O-(2"-O-o-anisoyl)rhamnoside (gladiatoside B;) / 62
kaempferol 3-O-(2"-O-rhamnosyl)robinobioside-7-O-(3"-O-o-anisoyl)rhamnoside (gladiatoside B,) / 62
kaempferol 3-O-(2"-O-rhamnosyl)robinobioside-7-O-(4"-O-o-anisoyl)rhamnoside (gladiatoside B,) / 62
kaempferol 3-O-(2"-O-rhamnosyl)robinobioside-7-O-rhamnoside (gladiatoside B) / 62
kaempferol 3-O-(2"-O-sinapoyl)sophoroside / 108, 110

kaempferol 3-O-(2"-O-sinapoyl)sophoroside-7-O-diglucoside / 92



kaempferol 3-O-(2"-O-sinapoyl)sophoroside-7-O-glucoside / 92, 94, 95, 97, 99, 108, 110, 114

"

(
kaempferol 3-O-(2""-O-sinapoyl)sophorotrioside / 108, 110
(

2
kaempferol 3-O-(2""-O-sinapoyl) sophorotrioside-7-O-glucoside / 95, 97, 99, 108, 111
kaempferol 3-O-(2""-O-sinapoyl)sophorotrioside-7-O-sophoroside / 109
kaempferol 3-O-(2"-O-sinapoyl)triglucoside-7-O-diglucoside / 92
kaempferol 3-O-(2"-O-sinapoyl)triglucoside-7-O-glucoside / 111, 114
kaempferol 3-O-(3"-O-galactosyl)rutinoside / 192, 194
kaempferol 3-O-(3"-O-glucosyl)rutinoside / 117, 192, 194
kaempferol 3-O-(4"-O-acetyl)rutinoside (cerakorin) / 172
kaempferol 3-O-(6"-O-acetyl)glucoside / 87, 161
kaempferol 3-O-(6"-O-acetyl) glucoside-7-O-glucoside / 87
kaempferol 3-O-(6"-O-caffeoyl) glucoside / 87
kaempferol 3-O-(6"-O-malonyl)glucoside / 68, 87, 117, 161, 224, 226
kaempferol 3-O-(6"-O-malonyl) glucoside-7-O-glucoside / 87
kaempferol 3-O-(6"-O-feruloyl)sophoroside / 60
kaempferol 3-O-(6"-O-malonyl) glucoside-7-O-rhamnoside (moragrol C) /
kaempferol 3-O-(6"-O-malonyl)sophoroside (pisumol A) / 60
kaempferol 3-O-(6"-O-malonyl)sophorotrioside (pisumol B) / 60
kaempferol 3-O-(6"-O-p-coumaroyl)sophoroside / 60
kaempferol 3-O-(6"-O-sinapoyl)sophoroside / 60
kaempferol 3-O-(2"-O-galloyl) galactoside / 140
kaempferol 3-O-(2"-O-galloyl) glucoside / 140

kaempferol 3-O-arabinofuranoside / 162, 163

kaempferol 3-O-arabinoside (juglalin) / 140, 162, 163
kaempferol 3-O-galactoside (trifolin) / 68, 85, 140, 162, 163, 170, 192, 194, 200, 220, 224, 226
kaempferol 3-O-galactoside-7-O-rhamnoside / 62, 88, 89

kaempferol 3-O-glucoside (astragalin) / 37, 68, 70, 87, 92, 94, 95, 97, 99, 101, 103, 110, 117,
140, 161, 162, 163, 168, 170, 172, 174, 179, 181, 182, 187, 189, 192, 194, 216, 220, 224, 226

kaempferol 3-O-glucoside-7-O-rhamnoside / 88, 90, 104, 106, 224
kaempferol 3-O-glucoside-7-O-sophoroside / 108

kaempferol 3-O-glucosyl(1-2)rhamnoside-7-O-(6"-O-caffeoyl) glucosyl(1->2) (4"-O-caffeoyl)
rhamnoside (raphanol F) / 104, 106

kaempferol 3-O-glucosyl(1->2)rhamnoside-7-O-(6""-O-caffeoyl) glucosyl(1->2)rhamnoside
(raphanol D) / 104, 106

kaempferol 3-O-glucosyl(1->2)rhamnoside-7-O-(6"-O-feruloyl) glucosyl(1->2) (4"-O-caffeoyl)
rhamnoside (raphanol G) / 104, 106

kaempferol 3-O-glucosyl(1-2)rhamnoside-7-O-(6""-O-feruloyl) glucosyl(1-2)rhamnoside
(raphanol E) / 104, 106

kaempferol 3-O-glucosyl(1->2)rhamnoside-7-O-rhamnoside (elatanol A) / 84
kaempferol 3-O-glucuronide / 161, 189
kaempferol 3-O-rhamnoside (afzelin) / 104, 172, 189, 224, 225, 226

kaempferol 3-O-rhamnoside-7-O-(6"-O-caffeoyl)glucosyl(1->2)rhamnoside (raphanol B) /
104, 106

kaempferol 3-O-rhamnoside-7-O-(6"-O-feruloyl)glucosyl(1-2)rhamnoside (raphanol C) / 104, 106
kaempferol 3-O-rhamnoside-7-O-arabinoside / 104, 106

kaempferol 3-O-rhamnoside-7-O-glucoside / 104, 106, 183, 224

kaempferol 3-O-rhamnoside-7-O-glucosyl(1-2)rhamnoside (raphanol A) / 104, 106
kaempferol 3-O-rhamnosyl (1-6)-(2"-O-apiosyl)glucoside (solagrol) / 132, 133, 134, 135
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kaempferol 3-O-robinobioside / 88, 90, 160, 186, 220, 222
kaempferol 3-O-robinobioside-7-O-rhamnoside (robinin) / 62, 88, 90

kaempferol 3-O-rutinoside (nicotiflorin) / 33, 68, 70, 87, 88, 90, 117, 127, 132,133, 135, 135,
157, 160, 161, 168, 172, 173, 174, 179, 181, 183, 186, 192, 194, 216, 220, 222, 224

kaempferol 3-O-rutinoside-4'-O-glucoside / 37

kaempferol 3-O-rutinoside-7-O-glucoside (nicotiflorin 7-O-glucoside, moragrol A) / 157
kaempferol 3-O-rutinoside-7-O-rhamnoside (nicotiflorin 7-O-rhamnoside, moragrol B) / 88, 90, 157
kaempferol 3-O-sophoroside / 60, 92, 94, 95, 101, 103, 108, 110, 114

kaempferol 3-O-sophoroside-7-O-diglucoside / 92

kaempferol 3-O-sophoroside-7-O-glucoside / 92, 94, 95, 97, 99, 101, 103, 108, 110, 114
kaempferol 3-O-sophoroside-7-O-sophoroside / 108

kaempferol 3-O-sophorotrioside / 60

kaempferol 3-O-sophorotrioside-7-O-glucoside / 97, 99

kaempferol 3-O-triglucoside / 110, 111, 114

kaempferol 3-O-triglucoside-7-O-glucoside / 111, 114

kaempferol 3-O-vicianoside / 179

kaempferol 3-O-xyloside / 140, 162, 163, 172

kaempferol 4-O-glucoside / 128, 130

kaempferol 7-O-glucosyl(1-2)rhamnoside / 106

kaempferol 7-O-rhamnoside / 104, 106

kaempferol 7-O-rhamnoside-4"-O-glucoside / 68

kaempferol 7-O-sophoroside / 110
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laricitrin / 198, 201, 203, 205, 208, 209

laricitrin 3-O-arabinoside / 182

laricitrin 3-O-galactoside / 182

laricitrin 3-O-glucoside / 182, 187, 188, 189, 198, 201, 203, 205, 208, 209

laricitrin 3-O-robinobioside / 63

laricitrin 3-O-rutinoside / 63

luteolin / 66, 218

luteolin 5-O-glucoside (galuteolin) / 218

luteolin 6,8-di-C-glucoside (lucenin-2) / 74, 76, 78, 80, 81, 82, 148, 152, 153, 156
luteolin 6-C-(2"-O-arabinosyl)glucoside (2"-O-arabinosylisoorientin, isobursakolin) / 116
luteolin 6-C-(2"-O-glucosyl) glucoside (2"-O-glucosylisoorientin, isobursakorientin) / 116
luteolin 6-C-arabinoside-8-C-glucoside / 40, 41, 42, 74, 118

luteolin 6-C-glucoside (isoorientin) / 36, 50, 74, 76, 78, 80, 81, 82, 118, 159
luteolin 6-C-glucoside-8-C-arabinoside (carlinoside) / 40, 41, 74, 76, 78, 81, 82
luteolin 6-C-glucoside-8-C-xyloside / 40, 41, 42

luteolin 7-O-(2"-O-apiosyl) glucoside / 73, 74, 76, 78, 81, 82, 123

luteolin 7-O-(2"-O-apiosyl-4"-O-malonyl) glucoside / 123

luteolin 7-O-(2"-O-apiosyl-6"-O-malonyl) galactoside / 73, 74, 76, 78, 80, 81, 82
luteolin 7-O-(2"-O-apiosyl-6"-O-malonyl) glucoside / 73, 74, 76, 78, 80, 81, 82, 123
luteolin 7-O-(6"-O-malonyl) glucoside / 73, 74, 76, 78, 80, 81, 82, 120, 121, 122, 123
luteolin 7-O-[2"-O-(5"-O-feruloyl)apiosyl|glucoside / 121

luteolin 7-O-glucoside (cynaroside) / 66, 69, 116, 120, 121, 122, 123, 167, 218



luteolin 7-O-glucuronide / 69, 120, 121, 122

luteolin 7-O-glucuronosyl(1-2)glucuronide (luteolin 7-O-diglucuronide) / 69
luteolin 7-O-rutinoside (scolymoside) / 148, 152, 153, 156, 159, 167

luteolin 8-C-(2"-O-arabinosyl)glucoside (2"-O-arabinosylorientin, bursakolin) / 116

luteolin 8-C-glucoside (orientin) / 36, 50, 74, 76, 80, 81, 82, 116, 159

M)

3'-methoxydaidzein 8-C-glucoside (3'-methoxypuerarin) / 46

methylnissolin 3-O-(6"-O-malonyl)glucoside (6"-O-malonyl astrapterocarpanglucoside) / 228
myricetin / 198, 201, 203, 204, 207, 209

myricetin 3-O-(3"-O-galactosyl)rutinoside / 193, 195

myricetin 3-O-(3"-O-glucosyl)rutinoside / 193, 195

myricetin 3-O-arabinoside / 182

myricetin 3-O-galactoside / 141, 182, 193, 195, 201, 203, 204, 207

myricetin 3-O-glucoside (isomyricitrin) / 63, 141, 182, 187, 188, 193, 195

myricetin 3-O-rutinoside / 63

naascenin A / 128, 130
naascenin B / 128, 130
naascenin C / 128, 130
naascenin D / 128, 130

naascenin E / 128, 130

naascenin F / 128, 130

naringenin / 132, 133, 134, 135

naringenin 7-O-(2",6"-di-O-rhamnosyl) glucoside / 145

naringenin 7-O-(2",6"-di-O-rhamnosyl) glucoside-4'-O-glucoside / 145

naringenin 7-O-(2"-O-rhamnosyl) (6"-O-3""-hydroxy-3""-methylglutaryl) glucoside (melitidin) / 149
naringenin 7-O-(4"-O-malonyl) neohesperidoside (4"-O-malonylnaringin) / 149

naringenin 7-O-(4"-O-malonyl)rutinoside (4"-O-malonylnarirutin) / 149

naringenin 7-O-neohesperidoside (naringin) / 70, 145, 149

naringenin 7-O-neohesperidoside-4-O-glucoside (naringin 4'-O-glucoside) / 145, 149
naringenin 7-O-rutinoside (narirutin) / 145, 147, 149, 151, 153, 155, 158

naringenin 7-O-rutinoside-4'-O-glucoside (narirutin 4-O-glucoside) / 145, 147, 149, 151, 155
naringenin chalcone (chalconaringenin) / 132, 133, 134, 135

nepetin / 219

nepetin 7-O-glucoside (nepitrin) / 219

odoratin / 228
odoratin 7-O-(6"-O-malonyl) glucoside / 228

odoratin 7-O-glucoside / 228

5,7,8,3',4-pentamethoxyflavone (isosinensetin) / 151, 155
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5,6,7,8,4"-pentamethoxyflavone (tangeretin) / 155
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5,6,7,3,4"-pentahydroxyflavanone 7-O-glucoside (naasalvinin B) / 218
5,6,7,3' 4'-pentamethoxyflavone (sinensetin) / 147, 150, 151, 155

patuletin 3-O-(2"-O-feruloylglucosyl) (1->6)-[apiosyl(1-2)]-glucoside / 125
patuletin 3-O-(2"-O-feruloylglucosyl) (1->6) glucoside / 125

patuletin 3-O-(2"-O-p-coumaroylglucosyl) (1->6)-[apiosyl(1->2)]-glucoside / 125
patuletin 3-O-(2"-O-p-coumaroylglucosyl) (1->6) glucoside / 125

patuletin 3-O-glucoside / 125

patuletin 3-O-glucosyl(1->6)-[apiosyl(1-2)]-glucoside / 125

patuletin 3-O-gentiobioside / 125

phloretin 2"-O-(2"-O-xylosyl)glucoside / 184, 185

phloretin 2'-O-glucoside (phloridzin) / 184, 185

phloretin 3',5'-di-C-glucoside / 132, 133, 134, 135, 160

o

quercetin / 163, 171, 174, 175, 176, 177, 178, 179, 181, 189, 193, 195, 198, 200, 202, 204, 206,
207, 209, 216, 220, 222

quercetin 3,4'-di-O-glucoside / 128, 130

quercetin 3,7,4-tri-O-glucoside / 128, 130

quercetin 3,7-di-O-glucoside / 100, 111, 114, 183, 200, 202, 204, 207
quercetin 3,7-di-O-rhamnoside / 84, 105, 107

quercetin 3-O-(2",6"-di-O-rhamnosyl) galactoside / 169

quercetin 3-O-(2",6"-di-O-rhamnosyl) glucoside / 169

quercetin 3-O-(2",6""-di-O-sinapoyl)triglucoside-7-O-diglucoside / 93
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quercetin 3-O-(2"-O-glucosyl-6"-O-rhamnosyl) glucoside / 127
quercetin 3-O-(2"-O-acetyl)glucoside / 169, 200, 202, 204

quercetin 3-O-(2"-O-acetyl)neohesperidoside (mumikotin B) / 169
quercetin 3-O-(2"-O-acetyl)rutinoside (mumikotin A) / 169

quercetin 3-O-(2"-O-apiosyl) glucoside-7-O-glucoside / 75

quercetin 3-O-(2"-O-apiosyl-6"-O-malonyl) glucoside / 75

quercetin 3-O-(2"-O-apiosyl-6"-O-malonyl) glucoside-7-O-glucoside / 75
quercetin 3-O-(2"-O-caffeoyl)sophoroside / 93, 98, 100, 111, 112, 115

quercetin 3-O-(2"-O-caffeoyl) sophoroside-7-O-diglucoside / 93

quercetin 3-O-(2"-O-caffeoyl) sophoroside-7-O-glucoside / 93, 98, 100, 112, 115

quercetin 3-O-(2""-O-caffeoyl)sophorotrioside-7-O-glucoside / 112
quercetin 3-O-(2"-O-caffeoyl)triglucoside-7-O-glucoside / 112, 115
quercetin 3-O-(2"-O-feruloyl)sophoroside / 112

quercetin 3-O-(2"-O-feruloyl)sophoroside-7-O-diglucoside / 93

quercetin 3-O-(2"-O-feruloyl)sophoroside-7-O-glucoside / 93, 100, 112, 115
quercetin 3-O-(2""-O-feruloyl)sophorotrioside-7-O-glucoside / 112
quercetin 3-O-(2"-O-feruloyl)triglucoside-7-O-glucoside / 112, 115
quercetin 3-O-(2"-O-galloyl)glucoside / 140, 225

quercetin 3-O-(2"-O-hydroxyferuloyl)sophoroside / 111

quercetin 3-O-(2"-O-hydroxyferuloyl)sophoroside-7-O-glucoside / 112, 115
quercetin 3-O-(2""-O-hydroxyferuloyl)sophorotrioside-7-O-glucoside / 112
quercetin 3-O-(2"'-O-hydroxyferuloyl)triglucoside-7-O-glucoside / 112, 115

quercetin 3-O-(2"-O-sinapoyl)sophoroside / 112



quercetin 3-O-(2"-O-sinapoyl) sophoroside-7-O-diglucoside / 93
quercetin 3-O-(2"-O-sinapoyl) sophoroside-7-O-glucoside / 93, 100, 112, 115

"

quercetin 3-O-(2""-O-sinapoyl) sophorotrioside / 112

quercetin 3-O-(2""-O-sinapoyl)sophorotrioside-7-O-glucoside / 112
quercetin 3-O-(2"-O-sinapoyl)triglucoside-7-O-glucoside / 112, 115
quercetin 3-O-(3"-O-galactosyl)rutinoside / 193, 195

quercetin 3-O-(3"-O-glucosyl)rutinoside / 117, 193, 195

quercetin 3-O-(4"-O-acetyl)rutinoside (cerakocetin) / 172
quercetin 3-O-(4"-O-malonyl)glucuronide / 120, 121, 122
quercetin 3-O-(6"-O-acetyl) glucoside / 87, 168, 169, 171

quercetin 3-O-(6"-O-acetyl) glucoside-7-O-glucoside / 87

quercetin 3-O-(6"-O-caffeoyl) glucoside / 87

quercetin 3-O-(6"-O-malonyl) glucoside / 60, 75, 77, 83, 87, 117, 120, 121, 122, 181, 216, 226

quercetin 3-O-(6"-O-cis-p-coumaroyl)sophoroside / 60

quercetin 3-O-(6""-O-cis-p-coumaroyl)sophorotrioside (pisumflavonoside 1) / 61

quercetin 3-O-(6"-O-feruloyl)sophoroside / 60

quercetin 3-O-(6""-O-feruloyl)sophorotrioside / 61

quercetin 3-O-(6"-O-malonyl) glucoside-7-O-glucoside / 120, 121, 122
quercetin 3-O-(6"-O-malonyl) glucoside-7-O-glucuronide / 120, 121, 122
quercetin 3-O-(6"-O-malonyl)sophoroside (pisumin A) / 60

quercetin 3-O-(6"-O-malonyl)sophorotrioside (pisumin B) / 61

quercetin 3-O-(6"-O-malonyl-6""-O-feruloyl) sophorotrioside (6"'-O-feruloylpisumin B) / 61

quercetin 3-O-(6"-O-malonyl-6""-O-p-coumaroyl)sophoroside (6"-O-p-coumaroylpisumin A) / 60

quercetin 3-O-(6"-O-malonyl-6""-O-p-coumaroyl)sophorotrioside (6"-O-p-coumaroylpisumin B) / 61

quercetin 3-O-(6"-O-malonyl-6""-O-sinapoyl)sophorotrioside (6"'-O-sinapoylpisumin B) / 61

quercetin 3-O-(6"-O-p-coumaroyl)sophoroside / 60
quercetin 3-O-(6""-O-p-coumaroyl)sophorotrioside / 61
quercetin 3-O-(6"-O-sinapoyl)sophoroside / 60
quercetin 3-O-(6""-O-sinapoyl) sophorotrioside / 61

quercetin 3-O-arabinofuranoside (avicularin) / 162, 163, 184, 185, 189

quercetin 3-O-arabinoside (gvajaverin) / 140, 162, 163, 171, 179, 181, 184, 185, 225, 226

quercetin 3-O-galactoside (hyperoside) / 36, 42, 68, 85, 140, 162, 163, 167,

169, 170, 171, 175,

176, 177, 178, 179, 181, 184, 185, 186, 187, 189, 193, 195, 200, 207, 209, 216, 220, 222, 225, 226

quercetin 3-O-galactoside-7-O-rhamnoside / 85

quercetin 3-O-gentiobioside / 216

quercetin 3-O-glucoside (isoquercitrin) / 36, 37, 42, 60, 62, 68, 70, 75, 77,

100, 111, 117, 120, 121, 122, 128, 130, 140, 160, 161, 162, 163, 167, 168,
173, 174, 175, 176, 177, 178, 179, 181, 183, 184, 185, 186, 187, 188, 189,
216, 220, 222, 224, 225, 226

quercetin 3-O-glucoside-7-O-glucuronide / 120

quercetin 3-O-glucoside-7-O-rhamnoside / 105, 107

quercetin 3-O-glucosyl(1->2)galactoside (aronin) / 179

quercetin 3-O-glucosyl(1-2)rhamnoside-7-O-rhamnoside (elatanol B) / 84

quercetin 3-O-glucuronic acid methyl ester / 200, 202, 204, 207

83, 85, 87, 95, 98,
169, 170, 171, 172,
193, 195, 200, 209,

quercetin 3-O-glucuronide (miquelianin) / 120, 121, 122, 161, 175, 177, 178, 187, 188, 189,

198, 200, 202, 204, 207, 209

quercetin 3-O-neohesperidoside / 169
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quercetin 3-O-rhamnoside (quercitrin) / 36, 73, 75, 77, 79, 80, 81, 83, 162, 163, 171, 172, 184,
185, 187, 189, 224, 225, 226

quercetin 3-O-rhamnoside-7-O-arabinoside / 105, 107

quercetin 3-O-rhamnoside-7-O-glucoside / 77, 79, 80, 81, 83, 105, 107, 183, 225
quercetin 3-O-rhamnosyl (1-6)-(2"-O-apiosyl)glucoside (solagrotin) / 132, 133, 134, 135
quercetin 3-O-robinobioside / 62, 68, 154, 159, 160, 179, 181, 186, 216

quercetin 3-O-rutinoside (rutin) / 36, 37, 62, 68, 70, 75, 80, 87, 117, 127, 132, 133, 134, 135,
152, 157, 160, 167, 168, 169, 170, 171, 172, 173, 174, 175, 176, 177, 178, 179, 181, 183, 184
186, 189, 193, 195, 216, 220, 222, 225, 226

quercetin 3-O-rutinoside-3"-O-glucoside / 37

quercetin 3-O-rutinoside-7-O-glucoside (rutin 7-O-glucoside, morkotin A) / 127, 132, 133, 134,
135, 157

quercetin 3-O-rutinoside-7-O-rhamnoside (rutin 7-O-rhamnoside, morkotin B) / 157
quercetin 3-O-sophoroside / 60, 93, 95, 102, 111, 114, 152

quercetin 3-O-sophoroside-7-O-diglucoside / 93

quercetin 3-O-sophoroside-7-O-glucoside / 93, 112, 115

quercetin 3-O-sophorotrioside / 61

quercetin 3-O-triglucoside-7-O-glucoside / 112, 115

quercetin 3-O-vicianoside / 179, 216

quercetin 3-O-xyloside (reynoutrin) / 140, 162, 163, 171, 172, 179, 184, 185, 189, 226
quercetin 3-O-xylosyl(1->2)glucoside / 162, 163

quercetin 3-O-xylosyl(1->6) galactoside / 216

quercetin 3-O-xylosyl(1->6)glucoside / 216

quercetin 3-O-(2"-O-galloyl) galactoside / 140
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quercetin 4-O-glucoside (spiraeoside) / 128, 130
quercetin 7,4"-di-O-glucoside / 128, 130
quercetin 7-O-glucosyl(1-2)rhamnoside / 107
quercetin 7-O-rhamnoside / 105, 107

quercetin 7-O-sophoroside / 111

quercetin 3-methyl ether / 220, 222

rhamnetin 3-O-galactoside / 162, 164
rhamnetin 3-O-glucoside / 162, 164

scutellarein 7-O-glucuronosyl(1-2)glucuronide (scutellarein 7-O-diglucuronide) / 69
spinacetin 3-O-(2"-O-feruloylglucosyl) (1-6)-[apiosyl(1-2)]-glucoside / 125
spinacetin 3-O-(2"-O-feruloylglucosyl) (1->6) glucoside / 125

spinacetin 3-O-(2"-O-p-coumaroylglucosyl) (1-6)-[apiosyl(1-2)]-glucoside / 125
spinacetin 3-O-glucosyl(1->6)-[apiosyl(1-2)]-glucoside / 125

spinacetin 3-O-gentiobioside / 125

spinatoside 4'-O-glucuronide / 125

syringetin 3-O-galactoside / 182

syringetin 3-O-glucoside / 63, 182, 198, 201, 203, 205, 208, 209

syringetin 3-O-robinobioside / 63

syringetin 3-O-rutinoside / 63



5,3, 4'-trihydroxy-3-methoxy-6:7-methylenedioxyflavone 4'-O-glucuronide (spinaasonin) / 126
5,0,7,4-tetrahydroxyflavanone 7-O-glucoside (naasalvinin C) / 218
5,6,7,4-tetramethoxyflavone (tetra-O-methylscutellarein) / 147, 151, 155
5,7,34-tetrahydroxy-6-methoxyflavanone /218

5,7,3 4-tetrahydroxy-6-methoxyflavanone 7-O-glucoside (naasanone) / 218
5,7,4"-trihydroxy-6-methoxyflavanone / 218
S,7,4-trihydroxy-6-methoxyflavanone 7-O-glucoside (naasalvinin A) / 218
5,7,8,4-tetramethoxyflavone (tetra-O-methylisoscutellarein) / 155
theaflavin / 194

theaflavin 3,3-di-O-gallate / 192, 194

theaflavin 3'-O-gallate / 192, 194

theaflavin 3-O-gallate / 192, 194

tricin / 40, 41, 42, 119

tricin 7-O-glucoside / 39, 40, 41, 42, 119

tricin 7-O-rutinoside / 40, 41, 42, 119

vitexin 3-O-rhamnoside / 50, 70
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xanthone 2-C-glucoside (mangiferin) / 162, 164
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