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Analysis on the Vitamin C Contents in Two Major
Species of Bamboo Leaves for Captive Qinling Giant Panda
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Abstract: The ultraviolet spectrophotometry and hydrazine colorimetry were respectively used to

determine redutive and overall vitamin C contents in two major species of bamboo leaves
Phyllostachys glauca and Indocalamus longiauritris which were fed to the captive Qinling giant
panda. The results showed that the overall vitamin C contents had little difference in these 2
kinds bamboo leaves, but the proportion of reductive type to overall vitamin C changed with
species and age of bamboos (Indocalamus longiauritris 39. 7%, annual Phyllostachys glauca
32.5% and biennial Phyllostachys glauca 28. 1%). In addition, both reductive and overall
the

contents in top leaves were obviously higher than those in bottom leaves(1.26~2, 07 times) , and

vitamin C in different of trunk positions of Phyllostachys glauca had a similar tendency

almost at all of positions, vitamin C contents decreased with ages of Phyllostachys glauca.
Key words: giant panda; bamboo leaves; vitamin C; ultraviolet spectrophotometry; hydrazine

colorimetry
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Tab.1 Reductive vitamin C contents in bamboo leaves of Phyllostachys glauca mg/kg
/
1 640.31+128.6 337.0£51.1 380.3+£38.7 316.3426.1 418.54150. 3
2 459.0473.5 332.0+83.4 277.5+£29.0 336.0+0.0 351.1£76.7
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Tab.2 Overall vitamin C contents in bamboo leaves of Phyllostachys glauca mg/kg
/
1 1472.5+94.0 1329.0+82.7 1296.8+89.4 1051.0+138.6 1287.3+175.1
2 1393.0+200. 8 1235.04141.4 1256.0+7.1 1108.0+0.0 1248.04+116.7
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Fig. 3 Comparison of vitamin C contents in bamboo Fig. 4  Comparison of vitamin C contents in bamboo

leaves between Phyllostachys glauca and In-

docalamus longiauritris

leaves between annual and biennial

Phyllostachys glauca
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