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Abstract: To better understand the nutritive value of peach gum, total phenol content and antioxidant activity differ-
ence in the extracting solution of peach gum presenting five different colors were analyzed firstly. Then the phenolic sub-
stances in the extracting solution of peach gum were analyzed qualitatively and quantitatively via metabolomics methods of
liquid chromatography-hybrid quadrupole time-of-flight mass spectrometry ( LC-QTOF-MS) and liquid chromatograph-mass
spectrometer ( LC-MS). The results showed that, total phenol content and antioxidant activity of peach gum extracting solu-
tions with various colors were significantly different, and the deeper the color, the higher the total phenol content was, with
stronger antioxidant activity. The total phenol content in the peach gum with the darkest color (S5) was 28.23 pmol/g,

which was 7.8 times compared with the lightest color
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of 18 phenolic compounds in peach gums showed significant positive correlation with total phenols content and antioxidant

activity.
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Fig.1 Peach gum sample with different colors
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Fig.2 Total phenol content and antioxidant activity of peach gum extracting solutions
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Fig.3 Total ion current chromatogram of peach gum extracting solutions in positive/negative ion mode
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Table 1 Identification of phenolic compounds in peach gum extractig solutions
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3 12.21 LC-MS- [M-H]- 5771520  577.157 8,407.090 7,289.079 7, C3HyOy JFAEH# B, IIRESHER
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136.019 6
30 23.91  LC-MS-/LC-MS+ [M-H]- 255.0730 255.0753,213.062 8,171.049 2,  C;sH,,0, WEE
151. 007 6,145. 069 4
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TR SR
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13 16.19  LC-MS-/LC-MS+ [M-H]- 303.0608 285.0497,175.044 1,153.023 8, C,;sH,0, AEHEINE By 1]
125.027 1
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6 13.19 LC-MS- [M+H]- 339.0716 339.0725,177.020 1,133.031 4, C;sH,s0, ZRHR FHEE
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16 18.00 LC-MS-/LC-MS+ [M+H]- 177.0247 178.028 9,177.024 7,149.023 9,  CoH(O, B0 3
133.029 7
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Table 2 Quantitative analysis conditions for phenolics and their contents in peach gum extracting solutions with different colors
I ; s
MAELEY ERETX EEET ()fﬂfi (fflf;&) s] Hzi&%ﬂxwmjﬁj@ﬁﬁﬁgﬂ (MZ@ S5
LA 1 285.0/239.0 285.0/185.1 6.73 22.42 0.02+0.01d  0.03+0.01d  0.13+0.02¢  0.21£0.04b  0.38+0.02a
9% 273.1/167.0 273.1/119.0 2.40 7.99 0+0e 0.01+0d 0.05+0c  0.13+0.01b  0.26+0.01a
SXEEE 299.0/256.0 299.0/283.9 5.38 17.92 0.04£0.01d  0.05£0.01d  0.14x0c  0.29+0.03b  0.49+0.0la
HERE 269.1/117.0  269.1/148.9 2.30 7.68 0.04+0e 0.05+0d  0.12+0.0lc  0.20=0b 0.35+0.01a
SR 269.1/132.9  269.1/158.9 3.14 10.47 0.01+0a 0.01+0a 0+0b 0+0b 0+0b
AR 285.2/163.9 285.2/243.1 0.68 2.27 0.07+0e 0.13+0d  0.59+0.01¢  1.19+0.02b  1.82+0.03a
PN S 285.1/150.9 285.1/132.9 7.73 25.78 0.04+0.01d  0.03:0d  0.07+0.0lc¢ 0.132+0.02b  0.24+0.01a
R 287.0/150.8 287.0/135.0 1.96 6.55 1.97+0.14¢  1.09+0.02d  5.48+0.20c  15.56+0.40b 24.66+0.60a
NS 255.5/213.0 255.2/145.0 2.14 7.15 1.25£0.0le  1.66+0.08d  3.36+0.04c  4.01+0.03b  6.25+0.12a
Telt 2 1 433.2/271.0 433.2/151.0 3.50 11.67 1.12+0.05¢  0.15£0.01d  1.37+0.04c  2.60+0.10b  3.30+0.11a
Tl e % 271.0/118.9  271.0/150.9 2.20 7.34 8.54+0.39¢ 11.07+0.08d 30.37%0.18c 46.10£1.05b 66.41+1.37a
% 301.1/151.0 301.1/163.9 3.91 13.02 6.34+0.29¢  10.60+0.12d 32.40+0.59¢ 65.11x1.32b 100.56+2.12a
TEHERAZR 303.0/285.0 303.0/124.9 2.67 8.88 0.48+0.02¢  0.43£0.01d  1.59+0.03c  4.38+0.10b  8.22+0.30a
JFAEFH R B, 577.1/289.0 577.1/407.0 10.60 35.33 0.12+£0.02¢c  0.05£0d  0.11x0.0l1c  4.32£0.32b  7.20£0.51a
2R 353.1/191.0  353.1/85.0 1.82 6.07 ND ND 0.13£0.02b  0.46+0.0la  0.43+0.12a
FILKE 289.1/245.0 289.1/109.0 0.80 2.67 1.05£0.13d  2.3220.32¢  3.3120.62c  12.05+0.81b 25.60+0.44a
XFEEHERFER 163.0/119.0  163.0/93.0 3.31 11.03 ND ND 0.19£0.03c  0.47+0.04a  0.33+0.02b
ME R 487.3/487.3 487.3/409.2 3.72 12.40 2.38+0.10c  1.28+0.05d 2.14x0.13¢  4.26+0.14a  3.53+0.17b
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Table 3 Correlation coefficients of 18 phenolics contents with the total phenol content and antioxdant activities in extracting solutions of peach
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SRRHR 0.991* 0.985* 0.988* 0.995*" 0.998** 1.000
R 0.990™ 0.988** 0.987** 0.99** 0.997™ 0.998** 1.000
SR 0668 —0.657 -0.653 -0793 0719 -0.75 0763  1.000
S 0.972™ 0.964** 0.969™ 0.993** 0.987™ 0.995** 0.992** —0.810 1.000
ENEE 0.997"* 0.995* 0.996™* 0989 0.997* 0.994** 0.994** —0.708 0.980** 1.000
Y 0984 0.974* 0985 0984 0991 0.996™ 0989 —0.742 0.992** 0.990** 1.000
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