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Abstract: Increasing demand for more jujube (Ziziphus jujube Mill.) production requires
understanding the specific fertilization needs of jujube trees. This study was conducted to
compare fruit yields, phenolic profiles and antioxidant activity of jujube in response to
different fertilizers. Application of organic fertilizer appeared to enhance the phenolics and
antioxidant activity accumulation of jujubes, compared to conventional fertilized jujubes.
Amongst inorganic fertilizers, supplemental potassium as an individual nutrient improved
the accumulation of phenolics in jujubes. Our results demonstrate that phenolics levels and
antioxidant activity of jujube can be manipulated through fertilizer management and
tracked by following proanthocyanidin concentrations. In a practical production context,
the combination of organic fertilizers and inorganic fertilizers such as more supplemental
individual potassium, and less supplemental individual nitrogen and phosphorus, might be
the best management combination for achieving higher phenolic concentration, stronger
antioxidant activity and a good harvest.
Keywords: jujube; organic fertilizer; inorganic fertilizer; phenolics; antioxidant activity
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1. Introduction
Jujube (Ziziphus jujube Mill.) has been known as a native fruit in China for at least 4,000 years [1].
Nowadays, jujubes have flourished and are widely distributed in Asia, Australia and Europe [2]. This
fruit is not only flavorful, but also commonly used in Traditional Chinese Medicine for detoxification,
preventing anemia, analeptic, palliative and immunity improvements [1]. Beside the designated uses,
jujubes trees are attractive to researchers and producers for their drought tolerance to severe water
deficits [3,4].
In China, jujube is being more popular for offering a perennial woody species that reduces soil
erosion while producing an economic crop following the government policy of converting small grain
production to conservation forestry on the Loess Plateau. For more jujube production, there is an
urgent need for the specific fertilization of jujube trees. Traditional intensive agriculture aimed at
maximum productivity with large amounts of inorganic fertilizers and pesticides are now being blamed
for declining soil fertility and negative environmental effects [5]. The optimal application of
appropriate fertilizers for sustainable soil management and economic yield is very important for jujube
production. The presence of abundant phenolics in jujube may explain the health-promoting effects
observed in vitro, in vivo, and in nutritional trials with humans [2]. In the effort to improve dietary
antioxidant contents, phenolics have often been the target for enhancement. We have previously
reported the effects of varieties, ripening stages and processing methods on the accumulation of
phenolics in jujube [6–8]. Phenolics in plant tissues might also be affected by environmental factors
such as fertilizers (nutrient supply) [9]. It has been postulated that relative differences in release of
nutrients from various fertilizers could lead to different carbon/nitrogen ratios and consequently
differences in the production of secondary metabolites (such as phenolics) in plants [10]. This topic is
of high relevance to phenolic production in plants and there is a particular interest in understanding the
potential effects of fertilizers. Several previous studies have observed phenolic variation in strawberry,
tomato and sea buckthorn berry grown with different fertilizers, but were somewhat inconclusive [11–13].
To the best of our knowledge, there is absence of information about the effects of different fertilizers
on the phenolics and antioxidant activity of jujube fruit. In the present work, a popular fresh-eaten
cultivar of Ziziphus jujube Mill., called ‘pear-jujube’ or ‘Lizao’ was selected as the experimental plant.
The goal of our study was to evaluate the effect of different fertilizers on the variation in total phenolic
content (TPC), total flavonoid content (TFC), total proanthocyanidin content (TPA), antioxidant
activity and individual phenolic compounds in jujube (Ziziphus jujube Mill. cv. Lizao). Thus, in the
present work, organic fertilizer [biogas residue fertilizer (BRF) and decomposed soybean meal
fertilizer (DSM)] were compared with inorganic fertilizer [complete NPK fertilizer (NPK)] and an
unfertilized control (CK) on the accumulation of phenolics and antioxidant properties in jujube.
Moreover, the comparisons of NPK to the individual inorganic nutrients [nitrogen (N), phosphorus (P),
potassium (K)] were studied. Furthermore, we investigated the relationship between antioxidant
activity and phenolics.
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2. Results and Discussion
In the present study, jujubes grown with different fertilizers were evaluated and compared for their
yields, TPC, TFC, TPA, antioxidant activity and phenolic compounds for the first time. As obtained,
jujube was abundant in phenolics and displayed significant antioxidant activity, similar to our previous
studies [6–8]. Table 1 presents that jujube yields significantly increased with all fertilizer application in
respect of CK, which is similar to the results of a previous study in apricot [14]. Complex NPK
fertilizer is the most efficient fertilizer in the yields of jujube trees (Table 1), while organic fertilizer is
not so efficient. These results are in agreement with previously published information on palm [15] and
apricot [14]. Application of individual potassium to jujube trees produces a much higher yield than
phosphorus input (Table 1). The beneficial action of potassium has been discovered on the citrus tree [16].
Table 1. The experimental fertilizer management and yields of jujube trees.

Fertilizer

Inorganic

Plots

Treatment

Fertilizing amount (g/tree)

Yields (kg/tree)

Nitrogenous Fertilizer (N)

545 g (Nitrogen)

11.56 ± 1.26 ab

Phosphatic Fertilizer (P)

120 g (Phosphorus)

10.51 ± 0.70 b

Potassic Fertilizer (K)

251 g (Potassium)

11.98 ± 1.15 ab

220 g (Nitrogen)
Complete NPK Fertilizer (NPK)

120 g (Phosphorus)

13.22 ± 1.05 a

Fertilizer

Organic

251 g (Potassium)

CK

Biogas Residue Fertilizer © (BRF)
Decomposed Soybean Meal (DSM)
unfertilized control (CK)

5000g (organic matter: 50.65 g/kg FW; N: 30.06 g/kg FW;
P: 4.96 g/kg; K: 12.14 g/kg)
4000 g © (organic matter: 76.90 g/kg FW; N:41.31 g/kg FW;
P: 9.08 g/kg; K: 15.74 g/kg)
0

10.77 ± 1.19 b
11.21 ± 1.20 b
8.33 ± 0.43 c

Data expressed as the mean ± SD (n = 3). Means within the same column followed by different letters were significantly
different at p < 0.05.

Phenolics, especially the proanthocyanidins in fruits, are of great interest by consumers and researchers
because of their potent antioxidant capacity and possible protective effects in human health [11]. TPC,
TFC and TPA levels of jujube in response to different fertilizer treatments are presented in Figure 1.
Jujubes with fertilizer treatment displayed dramatically lower TPC, TFC and TPA than CK (Figure 1).
The CK jujube trees grown in the local natural environment resulted in higher phenolic content in the
fruit compared to the fertilization treatments, but growing jujube naturally on the infertile Loess
Plateau without fertilization reduces yields substantially. Abundant phenolics in CK jujubes are
partially due to the infertile soil induced an unfavorable growing environment, and so that jujube
allocated more resources to synthesize defensive phenolics to protect limited nutrient resources from
diseases or insects [17,18].
Consumers often perceive that organically grown fruits are of better quality, healthier and more
nutritious than conventionally-produced counterparts [19]. When comparing jujubes grown with
organic fertilizer (BRF and DSM) to conventional chemical fertilizer (complete NPK), organic
fertilizer is efficient in accumulating TPC, TFC and TPA (Figure 1). These results are in agreement
with previous observations that higher phenolic concentrations occur in organically fertilized peach

Molecules 2013, 18

12032

and pear [20], marionberry [21], strawberry [22] and tomato [12]. The above result may be partially
attributed to the differences in nutrient sources between organic and the complete NPK inorganic
fertilizer. The organic fertilizers BRF and DSM have large amounts of carbon-rich organic matter
(i.e., humic acid or humus) that could replenish the soil organic matter and improve soil structure and
fertility [23,24]. As known, the balance of carbon to nitrogen is necessary to produce phenolics in
plants [10]. Due to the plants cannot allocate the resources to growth simultaneously, added organic
fertilizer with abundant carbon may push jujube tree to allocate more resources to synthesize
phenolics [18,25].
Figure 1. Changes of total phenol, flavonoid and proanthocyanidin content of jujube
produced with different fertilizer treatments.
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A: total phenolic content; B: total flavonoid content; C: total proanthocyanidin content. Inorganic fertilizer
treatments (N, P, K and NPK), organic fertilizer treatments (BRF and DSM) and CK (unfertilized control).
The vertical bars represent the SD (n = 3) and bars marked with no letters in common are significantly
different (p < 0.05).

Inorganic fertilizer is constantly used in fruit production because it is cheap and has high impact on
the yields of jujube trees. Supplemental potassium as an individual nutrient improved the accumulation
of TPC, TFC and TPA (Figure 1), similar to what was seen in apricot fruit [26]. Such an impact could
be partially due to potassium activating physiological metabolism reactions in plants and playing an
important role in growth and water-use efficiency [27]. The individual nutrient nitrogen application
decreased the TPC, TFC and TPA (Figure 1), consistent with studies of Arabidopsis thaliana [28] and
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broccoli heads [29]. Negative effects of nitrogen on phenolics can possibly be attributed to competition
for phenylalanine, which can either be used in phenolic synthesis, or be incorporated into protein synthetic
pathways [30,31]. Meanwhile, nitrogen is efficient in improving the protein accumulation [28,29], and
so phenolic levels are decreased for a certain amount of phenylalanine. As evaluated in our study,
phosphorus showed negative impacts on the accumulation of phenolics in jujube, except for
protocatechuic acid. This response is in contrast to findings on garden sage [32], but such inconsistency
could be attributed to species differences. Finally, the minimal impact of the complete NPK fertilizer
could be due to the synergistic effects of supplemental nitrogen, phosphorus and potassium. The
addition of nitrogen and phosphorus may reduce the accumulation of phenolics in jujubes. We believe
that more potassium with less phosphorus and nitrogen added are beneficial to the phenolics in jujubes.
The detailed interactions among the available nutrients and other environmental conditions will be
explored in our future work.
A large screening study of fruit extracts from a number of species reported variable concentrations
of antioxidant compounds, which sometimes did not correlate with antioxidant activity [33], owing to
a mixture of their synergistic and antagonistic interactions. For comprehensive understanding, four
assays including electron or radical scavenging and lipid peroxidations were established to evaluate the
antioxidant activity induced by jujube trees fertilized by different fertilizers. The pattern of DPPH and
reducing power among all these fertilizer treatments somewhat mirrored the above tendency, with the
CK having the highest, followed by the two organic treatments and K treatment (Figure 2). However,
ABTS+ scavenging activity of all treatments (Figure 2) are changed significantly, and the organic
fertilizer treatments BRF and DSM are the highest, followed by the CK and K treatments. In addition,
the impact of fertilization treatments on antioxidant activity coefficient (AAC) showed the fewest
differences and did not follow an existing pattern (Figure 2). As known, the β-carotene-linoleic acid
assay determines the lipid peroxidations of antioxidants [34]. Therefore, this pattern of AAC suggested
that the phenolics subject to lipid peroxidations in jujubes were not changed obviously following
different fertilizer treatments.
As for individual phenolic compounds, protocatechuic acid, catechin, epicatechin and rutin in
jujubes were carefully monitored and their responses to different fertilizers compared (Table 2).
As reported in Table 2, the changes in phenolic compounds were complicated and inconsistent.
Unexpectedly, only rutin changes follow TPC, TFC and TPA. Organic fertilizer BRF and DSM
treatments resulted in higher contents of the four phenolic compounds than complete NPK treatment.
Meanwhile, the catechin, epicatechin and rutin contents of K-fertilized jujube were remarkable in the
inorganic fertilizer treatments.
Jujubes produced by different fertilizers differ in their antioxidant capacity and phenolic
composition. As evaluated in our study, levels of quantified phenolics could not explain all the changes
of antioxidant activity with the different fertilizer treatments. This finding was attributed to the synergistic
and antagonistic effects from individual phenolics on their expressed antioxidant activity [35,36].
Therefore, the correlations amongst the TFC, TPC, TPA and antioxidant activity were evaluated in this
study (Table 3). Interestingly, TPA showed remarkable correlations to TPC, TFC and antioxidant
activity. Evaluated in our study, proanthocyanidins might be one of the major phenolic compounds
affected by fertilizers. In other words, phenolics and antioxidant activity of jujube can be manipulated
through fertilizer management and tracked by following proanthocyanidin concentrations.
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Figure 2. The antioxidant activity of jujube fruit produced by different fertilizers.
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A: DPPH scavenging activity; B: ABTS+ scavenging activity; C: antioxidant activity coefficient; D: reducing
power. Inorganic fertilizer treatments (N, P, K and complete NPK), organic fertilizer treatments (BRF and
DSM) and CK. The vertical bars represent the SD (n = 3) and bars marked with no letters in common are
significantly different (p < 0.05).

Table 2. Phenolic compounds in the jujube fruit grown by different fertilizers (mg/100g FW).
Treatment
N
P
K
NPK
BRF
DSM
CK

Protocatechuic acid
3.82 ± 0.68 c
7.18 ± 1.31 b
4.82 ± 0.67 c
4.30 ± 0.58 c
5.70 ± 0.93 bc
6.04 ± 0.20 bc
14.08 ± 2.36 a

(+)-Catechin
b

22.48 ± 4.79
28.38 ± 1.76 a
34.11 ± 3.89 a
29.56 ± 0.43 a
30.97 ± 2.82 a
33.68 ± 3.13 a
28.50 ± 3.60 a

(−)-Epicatechin
b

33.18 ± 6.70
42.62 ± 3.65 ab
47.36 ± 8.02 a
42.66 ± 5.97 ab
49.13 ± 7.30 a
54.19 ± 2.55 a
43.57 ± 7.31 ab

Rutin
3.49 ± 0.44 d
3.34 ± 1.17 d
6.18 ± 0.24 c
3.98 ± 0.72 d
5.78 ± 0.51 c
8.52 ± 1.17 b
11.52 ± 1.80 a

Inorganic fertilizer treatment (N, P, K and NPK), organic fertilizer treatment (BRF and DSM) and CK. Data
expressed as the mean ± SD (n = 3) and micrograms per 100 gram of fresh weight. Means within the same
column followed by different letters were significantly different at p < 0.05.

CK
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Table 3. Correlation analysis among TPC, TFC, TPA, antioxidant activity and
phenolic compounds.
TPC
TFC
TPA
Protocatechuic acid
(+)-Catechin
(−)-Epicatechin
Rutin

TPC

TFC

TPA

DPPH

ABTS

AAC

Reducing power

1

0.909 **

0.902 **

0.905 **

0.75

0.711

0.943 **

0.909 **

1

0.977 **

0.828 *

0.851 *

0.793 *

0.976 **

0.902 **

0.977 **

1

0.775 *

0.907 **

0.828 *

0.926 **

0.641

0.637

0.508

0.860 *

0.175

0.51

0.745

0.562

0.483

0.617

0.471

0.738

0.66

0.381

0.559

0.569

0.66

0.473

0.822 *

0.751

0.443

0.963 **

0.928 **

0.875**

0.925 **

0.654

0.716

0.978 **

** Correlation is significant at the 0.01 level (2-tailed, p < 0.05); * Correlation is significant at the 0.05 level (2-tailed, p < 0.05). In this
Table, TPC: total phenolic content; TFC: total flavonoid content; TPA: total proanthocyanidins content; DPPH: DPPH scavenging
capacity; ABTS: ABTS+ scavenging activity; AAC: antioxidant activity coefficient in β-carotene-linoleic acid model.

3. Experimental
3.1. Fruit Tree Orchards
The experimental orchards were located at the Northwest Agriculture and Forestry University
Experimental Station in mid-Shaanxi Province on the Loess Plateau (Mizhi County-Yulin, 110°17'E,
37°36'N; average elevation, 1,049 m). The orchards had a Loess soil profile (bulk density: 1.2 g/cm3;
available nitrogen: 34.7 mg/kg; available phosphorus: 2.9 mg/kg; available potassium: 101.9 mg/kg;
organic matter: 2.1 g/kg; pH: 8.6). Mean annual precipitation for this area was roughly 393 mm, falling
largely from July to September. A popular fresh-eaten jujube (Ziziphus jujube Mill.) cultivar called
‘pear-jujube’ or ‘Lizao’ was selected in this study. All the experimental dwarfed five-year-old
‘pear-jujube’ trees selected were approximately 2 m high, healthy and uniform, planted by the
randomized block design in a 3 m within-row and 2 m between row spacing. Jujube trees were drip
irrigated to maintain optimum plant water status. These trees were mainly irrigated at a flow rate of
4 L/h for 4 h in the blooming, fruit setting and developing stages, respectively.
Six fertilizer treatments were randomly applied to ten single-tree replicates per treatment: two
organic (BRF and DSM) and four inorganic (complete NPK, individual N, P, K) in addition to the
unfertilized control (CK). Fertilizer rates (Table 1) were sufficient and optimal for jujube production in
this area according to previous studies and practices over several years. No pesticides were used in our
experiments. Fertilizer treatments were repeated for years 2008 and 2009. To avoid potential
confounding effects of previous production practices at this location, fruit was analyzed from the
second-year’s harvest.
3.2. Sample Preparation
Jujube fruit was selected from four sides (east, south, west and north) of each experimental tree.
Fruit samples were delivered to the refrigerator immediately after harvest and storage at 0 °C–4 °C for
subsequent extraction analyses in two days. The moisture content of the jujube was 80.6%.
Antioxidants in jujube were extracted according to a previously described laboratory procedure [7,8].
Representative homogenized samples (20 g) were extracted with aqueous methanol (60 mL, 80%, v/v)
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under ultrasonic irradiation for 20 min. Supernatants were collected and residue was repeatedly
extracted twice. All the collected supernatants were evaporated at 45 °C, brought to a final volume of
25 mL with absolute methanol, and then stored at −20 °C until further analysis.
3.3. Total Phenolic, Flavonoid, Proanthocyanidins Determination
The total phenolic content (TPC) in jujube was assessed using the Folin-Ciocalteu phenol
method [7,8]. Results were expressed as gallic acid equivalents in mg per 100 g of fresh weight
(mg gallic acid equation/100g FW). The total flavonoid content (TFC) was determined following a
modified colorimetric method described by our laboratory [7,8]. TFC was expressed as rutin
equivalents in mg per 100 g of fresh weight (mg rutin equation/100g FW). The total proanthocyanidins
content (TPA) was determined using the n-BuOH/HCl method as modified by our laboratory [7,8].
Results were expressed as grapeseed proanthocyanidins extract (GSPE) equivalents in mg per 100 g of
fresh weight (mg GSPE equation/100g FW).
3.4. Antioxidant Activity Analysis
DPPH Scavenging Activity. The DPPH free radical scavenging capacity of jujube extracts was
evaluated according to a previously described laboratory procedure [7,8]. The extracts with an addition
of DPPH reagent solution was left to react in the dark for 30 min. After this duration, the absorbance of
the mixture was measured at 517 nm against a methanol blank. The DPPH scavenging activity of
antioxidant extracts was expressed as mmol of Trolox equivalent per 100 g of fresh weight
(mmol Trolox equation/100g FW).
ABTS+ Scavenging Activity. The ABTS+ scavenging activity of jujube extracts was evaluated
according to a previously reported protocol [7,8]. A mixture of ABTS+ solution (5 mM ) and excess
manganese dioxide was left to incubate in the dark for 48 h to form the ABTS+ radical cation. The
mixture was then filtered and diluted with a phosphate buffer solution (0.5 mol/L, pH 7.4) to an
absorbance of 0.7 at 734 nm. The final reaction mixture contained ABTS+ solution and the extracts.
Absorbance of the mixture at 734 nm was determined after 1 min. Results were expressed in terms of
mmol Trolox equivalents per 100 g fresh weight (mmol Trolox equation/100g FW).
β-Carotene-linoleic Acid Assay. The antioxidant activity of the extracts was tested in a
β-carotene-linoleic acid system using a previously described method [7,8]. β-Carotene (2 mg), linoleic
acid (45 mg) and Tween-40 (350 mg) were dissolved and made up to a volume of 10 mL with
chloroform. The chloroform was then removed through the rotatory evaporation, and oxygen-saturated
distilled water was added to form an emulsion. Extracts were blended with the emulsion and incubated
for 60 min at 50 °C. Absorbance was read at 470 nm using a spectrophotometer against a blank (emulsion
with no β-carotene) at 0 min and 60 min. Antioxidant activity measured in the β-carotene-linoleic acid
assay was expressed as antioxidant activity coefficient (AAC) calculated using the following equation:
AAC =

A S6 0 − A C6 0
×1000
A 0C − A 6C0
,

where A60S is the absorbance of the sample at 60 min, A0C is the absorbance of the control sample at
0 min and A60C is the absorbance of the control sample at 60 min.
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Reducing Power Determination. The reducing power model was established according to a
previously reported version [7,8]. Jujube extract was mixed with phosphate buffer (0.2 mol/L, pH 6.6)
and potassium ferricyanide (1%, w/v) and incubated at 50 °C for 20 min. Afterward, trichloroacetic
acid (10%, w/v) was added to the mixture to stop the reaction. A portion (1 mL) of the reaction
mixture was then blended with distilled water and ferric trichloride solution (0.1%, w/v). The resulting
mixture was incubated in the dark for 30 min, and absorbance was measured at 700 nm. Results were
expressed in terms of vitamin C equivalents in milligrams per 100 g fresh weight (mg vitamin C
equation/100g FW).
3.5. Phenolic Compounds Analysis
Phenolic compounds were evaluated using a previously reported laboratory procedure with slight
modifications [7,8]. Fresh jujube fruit (20 g) from each treatment was extracted with ethyl acetate (AR,
40 mL). The mixture was extracted in water under ultrasonic irradiation for 30 min and centrifuged at
4,000 rpm for 10 min. Supernatant was collected and the residue was re-extracted twice. All the
collected supernatants were evaporated to dryness at 35 °C. The residue was then brought to 5 mL
volume with absolute methanol. The extracts were stored in the dark at −20 °C and subsequently
analyzed by high-performance liquid chromatography (HPLC).
HPLC analysis was performed on a LC-2010AHT chromatograph instrument equipped with a
UV-vis detector (Shimadzu Corp., Kyoto, Japan). Samples were injected at ambient temperature
(30 °C) into a reverse phase Waters symmetry C18 column (4.6 mm × 150 mm, particle size 5 µm)
with a gradient of solvent A（100% methanol）and solvent B (pH 2.6: ultrapure water acidified with
phosphate) at a flow rate of 0.8 mL/min. The solvent gradient was programmed as follows: at 0 min,
15% A; at 15–25 min, 25% A; at 65 min, 75% A; at 70 min, 15% A. Phenolic compounds in the
eluents were monitored at 280 nm. Seven phenolic compounds, gallic acid; protocatechuic acid;
(+)-catechin; chlorogenic acid; caffeic acid; (−)-epicatechin; rutin and cinnamic acid, were supposed to
be present in jujube [37,38]. Identification of the phenolic compounds was accomplished by comparing
the retention times and spectra in samples to those of phenolic compounds standards. Each sample was
analyzed three times by HPLC.
3.6. Statistical Analysis
Data from this study were expressed as mean ± standard deviations (SD) for the single-tree replicate
determinations of each fertilizer treatment. Variance among data was compared by Duncan’s test, and
a Pearson correlation test between means was analyzed by PASW Statistics 18 (SPSS Inc., Chicago,
IL, USA). Statistical significance was declared at p<0.05.
4. Conclusions
Jujube fruit produced by different fertilizers differ in their antioxidant capacity and phenolic
composition. Natural growing practices induce high phenolic concentration and strong antioxidant
activity at the cost of much lower yields. Organic fertilizers and inorganic fertilizers such as more
potassium, less nitrogen and phosphorus are efficient in simultaneously improving yields, phenolics
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levels and antioxidant activity. Proanthocyanidins could be the major compounds among the phenolics
affected by fertilizers and were used as a proxy to estimate the effects of fertilizers on the phenolic
concentration and antioxidant activity. These results clearly demonstrate that phenolics and antioxidant
activity in jujubes depend on fertilizer type and could be tracked by following proanthocyanidin
concentrations. In orchards, phenolics and antioxidant activity of jujubes could be manipulated through
fertilizer management.
Acknowledgments
We are grateful to Zheng Guo and Fu-Li Xu for providing the ‘pear-jujube’ samples and
Yu-Tang Wang for excellent technical assistance. We also appreciate the suggestions and assistances
of Pu-Te Wu in this study. This research was supported by the National Technology Support Project
with a federal grant number 2007BAD88B05 and 2011BAD29B04, People’s Republic of China.
Conflicts of Interest
The authors declare no conflict of interest.
References
1.
2.

3.
4.

5.

6.

7.

8.

Gao, Q.H.; Wu, C.S.; Wang, M. The jujube (Ziziphus jujuba Mill.) fruit: A review of current
knowledge of fruit composition and health benefits. J. Agric. Food Chem. 2013, 61, 3351–3363.
Huang, Y.-L.; Yen, G.-C.; Sheu, F.; Chau, C.-F. Effects of water-soluble carbohydrate
concentrate from Chinese jujube on different intestinal and fecal indices. J. Agric. Food Chem.
2008, 56, 1734−1739.
Cruz, Z.N.; Rodríguez, P.; Galindo, A.; Torrecillas, E.; Ondoño, S.; Mellisho, C.D.; Torrecillas, A.
Leaf mechanisms for drought resistance in Zizyphus jujuba trees. Plant Sci. 2012, 197, 77–83.
Collado-González, J.; Cruz, Z.N.; Rodríguez, P.; Galindo, A.; Díaz-Baños, F.G.; García de la
Torre, J.; Ferreres, F.; Medina, S.; Torrecillas, A.; Gil-Izquierdo, A. Effect of water deficit and
domestic storage on the procyanidin profile, size, and aggregation process in pear-jujube
(Z. jujuba) fruits. J. Agric. Food Chem. 2013, 61, 6187–6197.
Janvier, C.; Villeneuve, F.; Alabouvette, C.; Edel-Hermann, V.; Mateille, T.; Steinberg, C. Soil
health through soil disease suppression: Which strategy from descriptors to indicators? Soil Biol.
Biochem. 2007, 39, 1–23.
Gao, Q.-H.; Wu, C.-S.; Wang, M.; Xu, B.-N.; Du, L.-J. Effect of drying of jujubes (Ziziphus
jujuba Mill.) on the contents of sugars, organic acids, alpha-tocopherol, beta-carotene, and
phenolic compounds. J. Agric. Food Chem. 2012, 60, 9642–9648.
Wu, C.-S.; Gao, Q.-H.; Guo, X.-D.; Yu, J.-G.; Wang, M. Effect of ripening stage on
physicochemical properties and antioxidant profiles of a promising table fruit ‘pear-jujube’
(Zizyphus jujuba Mill.). Sci. Hortic. 2012, 148, 177–184.
Gao, Q.H.; Wu, C.S.; Yu, J.G.; Wang, M.; Ma, Y.J.; Li, C.L. Textural characteristic, antioxidant
activity, sugar, organic acid, and phenolic profiles of 10 promising jujube (Ziziphus jujuba Mill.)
Selections. J. Food Sci. 2012, 77, 1218–1225.

Molecules 2013, 18
9.

10.
11.

12.
13.

14.

15.
16.
17.
18.

19.

20.

21.

22.

23.

12039

Gayler, S.; Grams, T.E.E.; Heller, W.; Treutter, D.; Priesack, E. A dynamical model of
environmental effects on allocation to carbon-based secondary compounds in juvenile trees.
Ann. Bot. 2008, 101, 1089–1098.
Klein, D.R.; Bryant, J.P.; Chapin, F.S., III. Carbon nutrient balance of boreal plants in relation to
vertebrate herbivory. Oikos 1983, 40, 357–368.
Wang, S.Y.; Millner, P. Effect of different cultural systems on antioxidant capacity, phenolic
content, and fruit quality of strawberries (fragaria × aranassa duch.). J. Agric. Food Chem. 2009,
57, 9651–9657.
Toor, R.K.; Savage, G.P.; Heeb, A. Influence of different types of fertilisers on the major
antioxidant components of tomatoes. J. Food Compos. Anal. 2006, 19, 20–27.
Heinäaho, M.; Pusenius, J.; Julkunen-Tiitto, R. Effects of different organic farming methods on
the concentration of phenolic compounds in sea buckthorn leaves. J. Agric. Food Chem. 2006, 54,
7678–7685.
Milošević, T.; Milošević, N.; Glišić, I. Tree growth, yield, fruit quality attributes and leaf nutrient
content of ‘Roxana’ apricot as influenced by natural zeolite, organic and inorganic fertilisers.
Sci. Hortic. 2013, 156, 131–139.
Marzouk, H.A.; Kassem, H.A. Improving fruit quality, nutritional value and yield of Zaghloul
dates by the application of organic and/or mineral fertilizers. Sci. Hortic. 2011, 127, 249–254.
Quaggio, J.A.; Mattos Junior, D.; Boaretto, R.M. Sources and rates of potassium for sweet orange
production. Sci. Agr. 2011, 68, 369–375.
Herms, D.A. Effects of fertilization on insect resistance of woody ornamental plants: Reassessing
an entrenched paradigm. Environ. Entomol. 2002, 31, 923–933.
Riipi, M.; Ossipov, V.; Lempa, K.; Haukioja, E.; Koricheva, J.; Ossipova, S.; Pihlaja, K. Seasonal
changes in birch leaf chemistry: Are there trade-offs between leaf growth and accumulation of
phenolics? Oecologia 2002, 130, 380–390.
Lester, G.E.; Saftner, R.A. Organically versus Conventionally Grown Produce: Common
production inputs, nutritional quality, and nitrogen delivery between the two systems. J. Agric.
Food Chem. 2011, 59, 10401–10406.
Carbonaro, M.; Mattera, M.; Nicoli, S.; Bergamo, P.; Cappelloni, M. Modulation of antioxidant
compounds in organic vs conventional fruit (Peach, Prunus persica L. and Pear, Pyrus communis L.).
J. Agric. Food Chem. 2002, 50, 5458–5462.
Asami, D.K.; Hong, Y.-J.; Barrett, D.M.; Mitchell, A.E. Comparison of the total phenolic and
ascorbic acid content of freeze-dried and air-dried marionberry, strawberry, and corn grown using
conventional, organic, and sustainable agricultural practices. J. Agric. Food Chem. 2003, 51,
1237–1241.
Reganold, J.P.; Andrews, P.K.; Reeve, J.R.; Carpenter-Boggs, L.; Schadt, C.W.; Alldredge, J.R.;
Ross, C.F.; Davies, N.M.; Zhou, J.Z. Fruit and soil quality of organic and conventional strawberry
agroecosystems. PLoS One 2010, 5, e12346.
Yu, F.-B.; Luo, X.-P.; Song, C.-F.; Zhang, M.-X.; Shan, S.-D. Concentrated biogas slurry
enhanced soil fertility and tomato quality. Acta Agric. Scand. B 2009, 60, 262–268.

Molecules 2013, 18

12040

24. Chang, E.-H.; Chung, R.-S.; Wang, F.-N. Effect of different types of organic fertilizers on the
chemical properties and enzymatic activities of an Oxisol under intensive cultivation of vegetables
for 4 years. Soil Sci. Plant Nutr. 2008, 54, 587–599.
25. Winter, C.K.; Davis, S.F. Organic Foods. J. Food Sci. 2006, 71, R117–R124.
26. Radi, M.; Mahrouz, M.; Jaouad, A.; Amiot, M.J. Influence of mineral fertilization (NPK) on the
quality of apricot fruit (cv. Canino). The effect of the mode of nitrogen supply. Agronomie 2003,
23, 737–745.
27. Restrepo-Diaz, H.; Benlloch, M.; Fernández-Escobar, R. Plant water stress and K+ starvation
reduce absorption of foliar applied K+ by olive leaves. Sci. Hortic. 2008, 116, 409–413.
28. Stewart, A.J.; Chapman, W.; Jenkins, G.I.; Graham, I.; Martin, T.; Crozier, A. The effect of
nitrogen and phosphorus deficiency on flavonol accumulation in plant tissues. Plant Cell Environ.
2001, 24, 1189–1197.
29. Jones, R.B.; Imsic, M.; Franz, P.; Hale, G.; Tomkins, R.B. High nitrogen during growth reduced
glucoraphanin and flavonol content in broccoli (Brassica oleracea var. italica) heads. Aust. J. Exp.
Agr. 2007, 47, 1498–1505.
30. Jones, C.G.; Hartley, S.E. A protein competition model of phenolic allocation. Oikos 1999, 86,
27–44.
31. Margna, U. Control at the level of substrate supply—An alternative in the regulation of
phenylpropanoid accumulation in plant cells. Phytochemistry 1977, 16, 419–426.
32. Nell, M.; Vötsch, M.; Vierheilig, H.; Steinkellner, S.; Zitterl-Eglseer, K.; Franz, C.; Novak, J.
Effect of phosphorus uptake on growth and secondary metabolites of garden sage
(Salvia officinalis L.). J. Sci. Food Agric. 2009, 89, 1090–1096.
33. Halvorsen, B.L.; Holte, K.; Myhrstad, M.C.W.; Barikmo, I.; Hvattum, E.; Remberg, S.F.;
Wold, A.-B.; Haffner, K.; Baugerød, H.; Andersen, L.F.; et al. A systematic screening of total
antioxidants in dietary plants. J. Nutr. 2002, 132, 461–471.
34. Moon, J.-K.; Shibamoto, T. Antioxidant assays for plant and food components. J. Agric. Food Chem.
2009, 57, 1655–1666.
35. Cai, S.; Wang, O.; Wang, M.; He, J.; Wang, Y.; Zhang, D.; Zhou, F.; Ji, B. In vitro inhibitory effect
on pancreatic lipase activity of subfractions from ethanol extracts of fermented oats (Avena sativa L.)
and synergistic effect of three phenolic acids. J. Agric. Food Chem. 2012, 60, 7245–7251.
36. Fernandez-Panchon, M.S.; Villano, D.; Troncoso, A.M.; Garcia-Parrilla, M.C. Antioxidant
activity of phenolic compounds: From in vitro results to in vivo evidence. Crit. Rev. Food Sci.
2008, 48, 649–671.
37. Schieber, A.; Keller, P.; Carle, R. Determination of phenolic acids and flavonoids of apple and
pear by high-performance liquid chromatography. J. Chromatogr. A 2001, 910, 265–273.
38. Pawlowska, A.M.; Camangi, F.; Bader, A.; Braca, A. Flavonoids of Zizyphus jujuba L. and
Zizyphus spina-christi (L.) Willd (Rhamnaceae) fruits. Food Chem. 2009, 112, 858–862.
Sample Availability: Samples of the compounds are available from the authors.
© 2013 by the authors; licensee MDPI, Basel, Switzerland. This article is an open access article
distributed under the terms and conditions of the Creative Commons Attribution license
(http://creativecommons.org/licenses/by/3.0/).

