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Seasonal Change of the Chemical Components in Fig Leaf
Toru Takahashi* and Aya Okiura*

Changes of polyphenols and furocoumarins content in fig (Ficus carica L.) leaf through the leafy season were investigated. The
varieties of ‘Panachee’, ‘Précoce Ronde de Bordeaux’, and ‘Grise de Tarascon’ were surveyed from April, the start of shoot growing,
until November, the end of shoot extension. Young and mature leaves, defined as the leaves from the tip to 5th nodes and at the
middle (10th to 15th nodes) in the branch respectively, were collected and measured the content of the compounds.

The content of the major polyphenols, such as caffeoylmalic acid and rutin, in the young leaf of ‘Panachee’ and ‘Précoce Ronde de
Bordeaux’ was highest in May and June. Thereafter, the content of two polyphenols showed a tendency to decrease. The content of
two major furocoumarins (psoralen and bergapten) and psoralic acid glucoside (PAG ; the precursor of psoralen) in the young leaf
of ‘Panachee’ and ‘Précoce Ronde de Bordeaux’ was highest in August. The young leaf of ‘Grise de Tarascon’ contains polyphenols
less than the former two varieties and contains only trace amounts of the furocoumarins and PAG. The content of measured
compounds in mature leaves tended to be lower than young leaves.

In case of fig leaf as useful food ingredient , it is considered to be suitable the young leaf harvested in June, because the content of

polyphenols is high and content of furocoumarine related components is low.
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‘Panachee’ ‘Précoce Ronde de Bordeaux’
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Fig. 1 Changes of caffeoylmalic acid content in fig leaf from May to November

M 5% (Young leaf), M : % (Mature leaf)
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Fig. 2 Changes of rutin content in fig leaf from May to November
W 5% (Young leaf), M : %% (Mature leaf)

30
25 BT =) Al i NF

; Caffeoylmalic acid Rutin

= 20 -

Lo

2 15 -

S0 | -

i

Mo 5 | L I I I I
0 1 1 1 1 1 1

5 6 7 8 10 11

A
Month

Month

K3 ‘ZU—R-F-%52a3Y FIBFLR) 7/ —VEEGROFHZLE
*5H&ET7 HiIZMEST
Fig. 3 Changes of polyphenol content in ‘Grise de Tarascon’ leaf from May to November
* The content was not measured in May and July

WM A% (Young leaf), MM : %3 (Mature leaf)
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Fig. 4 Changes of psoralen content in fig leaf from May to November
D453 (Young leaf), M : % (Mature leaf)
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Fig. 5 Changes of bergapten content in fig leaf from May to November
DA% (Young leaf), M : % (Mature leaf)
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Fig. 6 Changes of psoralic acid glucoside content in fig leaf from May to November
D #% (Young leaf), M : & (Mature leaf)
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