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In chemosys temat ic  investigations [1] of the family  Umbel l i ferae ,  in var ious  species  of Daucus flavone 
and flavonol glycosides  have been detected.  We have studied the flavonoid composit ion of the frui t  of Dau- 
c u s c a r o t a  L. ssp. sat iva (garden carrot ) ,  va r i e ty  ,nan t - skaya ."  

The frui t  (80 kg) was extracted with 50% ethanol. The resul t ing extract ,  a f t e r  p re l imina ry  pur i f ica-  
tion, was separated chromatographica l ly  on polyamide columns.  The isolation and s t ruc tu re  de te rmina-  
tion of the flavonoid substances were  per fo rmed  by the usual  methods.  The UV spec t ra  were  de termined  
on an SF-4A spec t rophotomete r  (in methanol).  

The flavonoid aglycones present  in the frui t  were  identified as luteolin imp 327-330°C, 3- max 253 (268), 
350], apigenin (mp 346-347°C; 3. max 270, 334 nm), diosmetin (mp 256-259°C; 3- max 253, 264, 345 nm), 5- 
hydroxyflavone imp 155-159°C; 3- max 267, (295), 332 nml, and, most  probably,  5 - h y d r o x y - 2 ' , 6 ' , 6 - t r i m e t h -  
oxyflavone [zapotinin; 3-max 264, (309), (347) nm]. The amount of luteolin in the fruit  cons iderably  exceeded 
that of the o ther  aglycones.  

The glycosides  isolated wereluteol in ,  7-fl -D-glucopyranoside[mp 256-258°C; [ ~ ] ~ - 9 6 ° ;  3- max 255, 
(266), 350 nm], luteolin 7- ru t inos ide  [rap 187-190°C; k max 256, (266), 350 ran], apigenin 7-~-D-glucopy-  
ranoside  (rap 253-254°C; [ ~ ] ~ - 7 5 ° ;  ~ max 267, 334 nm), apigenin 7-glucorhamnoside  (rap 250-252°C; 3- max 
268, 334 nm), d iosmet in  7-D-glucoside (rap 265-266°C; 3- max 251, 266, 345 nm), and quercet in  3 -g lucorham-  
noside imP 189-190°C; 3- max 259, (264), 365 nm]. 

A C-glycoside (mp 229-230°C; [o~]~+55°; 3- max 275, 336 nm) proved to be identical with apigenin6,8-  
di-C-glucoside* (vicein), which we had also isolated previously  f rom plants of the fami ly  Umbel l f ferae  [2]. 

A flavonoid compound with Rf  0.40 in 15% acetic acid (3- max 255, 350 nm; 3- KOH max 265, 400 nm; 
CH 3COONa CH3COONa + H3 BO 3 A1C13 max 265, 410 nm; ~ 260, 370 nm; k m a x  273, 330, 395 nm proved to be a mix-  3- max 

ture  of two components,  which it was possible to separa te  only by means of two-dimensional  prepara t ive  
paper  chromatography.  The resu l t s  of a study of the products  of stepwise acid hydrolys is  have permi t t ed  
us to propose  fo r  the substances investigated the s t ruc tu res  of luteolin 5 -L-a rab ino-D-ga lac tos ide  and lu- 
teolin 5 -D-ga lac to -L-a rab inos ide .  Both compounds undergo acid hydrolys is  fa i r ly  eas i ly  (2% HC1; 15 min 
at 100°C). 
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* The sample  of vicein was kindly given to us by J. B. Harborne  (England). 
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