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Relationship between coloration and pigmentation in petals of yellow-flowered cyclamen
(Cyclamen persicum Mill.)

Takejiro Takamura, Yayoi Segami and Shizuko Tanaka

Summary

Yellow-flowered cyclamens contained flavonol glycosides as well as chalcononaringenin 2'-glucoside in the pet-

als. The yellow petals with large amount of chalcononaringenin 2’-glucoside and small amount of flavonol glycosides

were deeper than those with large amount of flavonol glycosides as well as chalcononaringenin 2'-glucoside. Little

anthocyanidin was detected in hydrolysates from the former petals. On the other hand, relatively large amount of

anthocyanidin was detected in hydrolysates from the latter petals, suggesting that leucoanthocyanidins were synthe-

sized in the latter petals,
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Fig. 1. Typical HPLC profiles of chalcone and flavonol
glycosides from the petals of yellow-flowered
cyclamens. Ch2'G: Chalcononaringenin 2'-glucoside.

Table 1. Coloration in the petal slips of yellow-flowered
cyclamens.

Typeof  No. of Value in color difference’

HPLC plants

profiles”  observed L a* b*
Type 1 11 9187+107 -788%043 2269+ 101
Type 2 10 9026121 -561+052 1808+1.10

*See Fig. 1.

" Mean value = SE.
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Fig. 2. Typical HPLC profiles of anthocyanidins in
hydrolysates from the petals of yellow-flowered
cyclamens. Cy: Cyanidin, Dp: Delphynidin,
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