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Abstract: The fruits of Ficus tikoua are edible, and its old leaves are rich in flavonoid compounds and have
edible and medicinal uses. Different cultivation methods affect the yield and quality of F. tikoua, but the
physiological mechanisms are not clear. Herein, the contents of some organic materials, such as chlorophyll,
flavonoid and so on, were compared in leaves of F. tikoua between stereo—cultivation and creeping growth
patterns. The results showed that, compared with creeping F. tikoua, the stereoscopic cultivated plants had
1.812 1 mg/g chlorophyll, 186.166 7 mg/g flavonoid, 701.666 7 mg/g protein, 0.455 0 mg/g starch, 2.353 7 mg/g
soluble sugar, and 0.672 5 mg/g reducing sugar, increased by 0.69%, 31.19%, 0.33%, 4.50%, —3.41% and
-35.56%, respectively. It is demonstrated that stereo cultivation could effectively reduce the shading rate be—
tween leaves of F. tikoua, facilitating photosynthesis and promoting the synthesis and accumulation of organic
matters such as flavonoid in leaves. Therefore, stereoscopic cultivated F. tikoua would have a higher yield
and medicinal value.
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Fig.1 The Rutin standard curve
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Table 1 The effects of different cultivation methods on leaf physiology and biochemistry of F. tikoua

Index Stereo cultivation

Creeping growth

Chlorophyl a/(mg*g™)
Chlorophyll b/(mg* g™
Chlorophyll/(mg* g™
Flavonoid/(mg* g™
Protein/(mg* g™)
Starch/(mg*g™)
Reduction sugar/(mg*g™)
Soluble sugar/(mg*g™)

1.338 3+0.000 7 a
0.473 8+0.002 0 a
1.812 1+0.002 5 a
186.166 7+0.671 0 a
701.666 7£0.144 3 a
0.455 0+0.001 2 a
0.672 5+0.000 1 a
2.353 7+£0.000 9 b

1.209 4+0.004 1 b
0.590 3+0.008 3 a
1.799 7+0.011 9 a
141.908 3+0.871 2 b
699.333 3+0.144 3 b
0.435 4£0.003 2 b
0.695 4+0.000 2 a
3.190 7+0.000 3 a

E: RFNB F 8 (alb) & T A 0.05 KT ERRH3EH5 X3 R RS HaRE,

Note: Different lowercase letters (a/b) indicate the significant difference of different cultivation methods to the content of the same

material in F. tikoua at 0.05 level.
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