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Abstract: To further understand the nutritional value of mulberry, the total phenol content, antioxidant activity and

metabolic fingerprint in purple and white mulberries were

S B #1:2021-09-16 compared. The results showed that there were significant
AR THE 4R B EQFR4AT H [ CX(19)3006] differences in total phenol content and antioxidant capacity

YEE BN KINEIE (1997-) , %, ZRUCRBH N i AF 58 A= BF 52 05 ) between the two colors of mulberry, and the antioxidant ca-
HEWEE Y A5 H1 . (E-mail ) 2862406513 pacity of purple mulberry was significantly higher than that
@ qq.com of white mulberry. The results of metabolomics analysis
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mulberries. A total of 136 metabolites with significant difference were selected, including flavonoids, anthocyanins, phenolic
acids, amino acids, nucleosides, organic acids, sugars, lipids, and so on. The contents of flavonoids and anthocyanins in
purple mulberries were higher than those in white mulberries. The contents of common phenolic acids (ferulic acid, dicaf-
feoylquinic acid, coumaric acid and chlorogenic acid) in white mulberry were significantly higher than those in purple mul-
berry. The contents of sugar alcohol and sugar phosphoric acid in purple mulberry were higher, while the contents of disaccha-
ride and trisaccharide in white mulberry were higher. The contents of organic acids such as gluconic acid, piperidic acid, mu-
conic acid and succinic acid in purple mulberry were higher, while the contents of quinic acid, citric acid, malic acid and
maleic acid in white mulberry were higher, indicating that the sugar and acid flavor sources in purple and while mulberries
may be different. The contents of leucine, valine and isoleucine in purple mulberry were higher, while the contents of phenyl-
alanine, tryptophan and tyrosine related to the synthetic precursors of secondary metabolites were higher in white mulberry. In
addition, the content of nucleosides in purple mulberry was higher, while the contents of alkaloids and lipids in white mul-

berry were higher. Based on the analysis of metabolic pathways of differential metabolites, the important pathways included the

flavonoid metabolism, linoleic acid metabolism, isoquinine alkaloid synthesis, phenylalanine metabolism, etc.
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Fig.1 Purple and white mulberry samples
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Fig.2 Determination of total phenol content and antioxidant capacity in 70 % ethanol extract of mulberry
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