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Abstract: Tocopherols (T) and tocotrienols (T3) are important functional compounds in barley with antioxidant
activity and potential value for human health. In this study, we analyzed the contents and isomers’ compositions
of tocopherols and tocotrienols in barley grains. The results showed that the total content of tocopherols and to-
cotrienols was gradually increased during grain development in barley and their synthesis and accumulation
rates arrived at the highest value at 30-35 day after heading and consequently accounted for 50% of the total.
The levels of tocopherols and tocotrienols in grain husks were significantly lower than that in grains with re-
moved husk. Furthermore, at different stages during grain development, a-T and o-T3 displayed a high level
and kinetic changes relative to six other isomers including B-T, y-T, 6-T, B-T3, y-T3 and 6-T3. These data sug-
gested that accumulation rate of tocopherols, tocotrienols and their isomers are largely distinct during barley
grain development.
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Fig.1 The contents of tocopherols (T) and its isomers’

compositions during grain development in barley
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Fig.2 The contents of tocotrienols (T3) and its isomers’

compositions during grain development in barley
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Fig.3 The contents of tocopherols (T) and its somers’

compositions in husk of barley
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Fig.4 The contents of tocotrienols (T3) and its isomers’

compositions in husk of barley
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Fig.5 The contents of tocopherols (T) and its isomers’

compositions in grains removed husk of barley
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