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Documentation for the Update of the USDA Database for Flavonoid Content of 
Selected foods, Release 2 (2006) 

 
The scientific community continues to take interest in the types and levels of flavonoids 
in foods because of the consistent evidence regarding beneficial health effects of dietary 
flavonoids.  Flavonoids, particularly flavan-3-ols and proanthocyanidins, have been 
associated with reduction in the risk of cardiovascular disease by increasing the release of 
endothelial nitric oxide (NO) and inducing vasodilatation.  Anthocyanidins may also 
protect LDL cholesterol oxidation through their high antioxidant activity (Arab et al., 
2005).  Evidence supporting cancer prevention effects of flavonoids is limited and 
conflicting, but some organ-specific associations have been reported (Le Marchand, 
2002; Nichenametla et al; 2006).  A large volume of analytical data on food flavonoids 
has been published since the release of the first database, “USDA Database for the 
Flavonoid Content of Selected Foods”, in March 2003 on Nutrient Data Laboratory’s 
(NDL) Web site: http://www.ars.usda.gov/nutrientdata.   
 
Since limited data existed for U.S. foods, plans to update and expand the database 
included the procurement and analysis of nationally representative samples of 59 fruits, 
vegetables, and nuts.  This phase was completed through the USDA’s National Food and 
Nutrient Analysis Program (NFNAP).  The Food Composition Laboratory (FCL) of the 
ARS/USDA analyzed these samples using a methodology developed by Merken et al. 
(2001) to analyze flavonoids in all five subclasses (flavonols, flavones, flavanones, 
flavan-3-ols, and anthocyanidins) simultaneously.  New analytical data for 
anthocyanidins in U.S. fruits and vegetables were also provided by Wu and Prior of the 
Arkansas Children’s Nutrition Center/ARS  (Wu et al. 2006), using NFNAP and other 
samples.  The relevant articles published since 2002 were also retrieved and reviewed.  
One hundred and two new articles containing data on 26 selected commonly occurring 
compounds in the five subclasses of the dietary flavonoids were retained for critical 
evaluation of data quality.  The USDA analytical data and other valid analytical data 
from both U.S. and international sources published from 2002 to early 2005 were merged 
with the data included in the first database from 2003.  After review and statistical 
analysis, approximately 168 new foods have been added in the updated database.  Values 
were added for additional compounds for some foods published in the earlier database. 
  
The NDL had released a separate database, “USDA-Iowa State University Database on 
the Isoflavone Content of Foods” on its web site in 1999.  Therefore isoflavones are not 
included in this database.  Similarly proanthocyanidins are not included in this database 
as a separate database, “USDA Database for the Proanthoycanidin Content of Selected 
Foods” was released on NDL’s web site in August 2004. 
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Subclasses of flavonoids and selected compounds: 
 
$ FLAVONOLS: Isorhamnetin, Kaempferol, Myricetin, Quercetin (Figure 1) 
$ FLAVONES: Apigenin, Luteolin (Figure 2) 
$ FLAVANONES: Eriodictyol, Hesperetin, Naringenin (Figure 3) 
$ FLAVAN-3-OLS: Catechins and gallic acid esters of catechins, Epicatechins and 

gallic acid esters of epicatechins, Theaflavins and gallic acid esters of theaflavins, 
Thearubigins (Figure 4 and 5) 

$ ANTHOCYANIDINS: Cyanidin, Delphinidin, Malvidin, Pelargonidin, Peonidin, 
Petunidin (Figure 6) 

 
Procedures used to generate the Tabled Values 
 
Only those data generated by acceptable procedures are included.  Acceptable procedures 
are defined as those which lead to good separation of flavonoid compounds (e.g., column 
chromatography or high-performance liquid chromatography [HPLC], capillary zone 
electrophoresis, micellar electrokinetic capillary chromatography).  Studies that contained 
data generated by thin layer or paper chromatography, radioimmunoassay (RIA), pH 
differential methods or only spectrophotometric quantitation were not retained because of 
the lack of specificity of these methods.  Similarly, values for total flavonoids or only the 
totals by subclass of flavonoids were not included, as the objective was to collect values 
for specific flavonoid compounds.  
  
Most of the compounds in food are present in glycosylated forms except for the flavan-3-
ols (catechins and theaflavins) which are present either in free forms or as gallic acid 
esters (e.g., in tea).  However, many of the analytical procedures convert the glycosides 
into aglycones and thus results are reported as aglycones.  Therefore, where the values for 
individual glycosides were determined, USDA scientists converted the glycoside values 
into aglycone forms using conversion factors based on molecular weight to make data 
consistent across the database.  The catechins and epicatechins which were reported as 
gallic acid esters, such as epicatechin gallate, epigallocatechin gallate, etc., are included 
as such without any conversions.   
 
Values in the database are reported as mg/100g of fresh weight of edible portion of food.  
Values for beverages were adjusted by their respective specific gravities and are reported 
as might be served (e.g., mg/100g).  Analytical reports typically provided data for tea as 
infusions.  The practice of brewing tea infusions varies in different countries and 
according to individual preferences.  Therefore, it is difficult to compare flavonoid data 
for brewed teas obtained from different sources. Catechin and flavonol contents in tea 
infusions increased approximately in a linear way with the amount of tea leaves used for 
brewing.  Therefore, all infusion values were standardized to 1% infusion (1g tea 
leaves/100ml boiling water).  These values were calculated using the weight of the tea 
bag (or loose tea leaves) used to make the infusion.  Adjustment for brewing time was not 
undertaken as a majority of tea flavonoids are extracted into the infusion after only short 
brewing times and do not increase substantially with extended brewing times (Arts et al., 
2000; Hertog et al., 1993).  Values for tea are given as mg/100g (100ml) of tea infusions 
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(as consumed).  A separate table for flavonoids in dry tea (mg/100g of dry tea leaves), 
previously included in the 2003 release, is repeated here for the convenience of the user.  
For most of these entries, the values for dry teas were back-calculated from the values for 
tea infusions.  There are no changes to this table in this release.  This table will help in 
comparing the flavonoid content of different kinds of teas.  
  
If a value was reported as “Trace”, that value was calculated by multiplying the LOQ 
(Limit Of Quantitation) by 0.71 (Mangels et al., 1993) if the LOQ was available.  A zero 
value reported in the database is a true zero (below the limit of detection), indicating that 
authors attempted to measure the compound in that food and did not find it.  The lack of a 
value for a particular flavonoid in a food in the database does not imply a zero value, but 
only that data were unavailable.  The table of analytical values contains values for only 
those compounds and foods that were available in the literature at the time of this survey; 
it does not mean that other classes of compounds are not present in that particular food.  
For example, while pomegranates contain anthocyanidins, no values for anthocyanidins 
are listed in the table, as data for these compounds in pomegranate were not available.  
As mentioned earlier, values for total anthocyanidins, usually reported as the equivalent 
of only one standard used for quantitation (e.g., total anthocyanidins as cyanidin 
equivalents), are not used in the database because considerable discrepancy was observed 
in the values of the same food if the total was obtained by adding individual 
anthocyanidin values reported in other studies.   
 
Considerable variation was observed in the flavonoid content in foods.  Flavonoid 
compounds are often produced by plants in response to various environmental stresses.  
Stress may be caused by diseases, insects, climate, ultraviolet radiation, etc. (Dixon and 
Palva, 1995; Winkel-Shirley, 2002).  Other sources of variability include cultivar, 
growing location, agricultural practices, processing and storage conditions, and 
preparation methods (Amiot et al., 1995; Häkkinen et al.; 2000, Patil et al., 1995; van der 
Sluis et al., 2001).  
 
In this database, values for individual flavonoids in a particular food are taken from 
available acceptable references.  Also, most of the values are based on a limited number 
of samples.  This may account for the higher apparent variability in flavonoid content for 
some foods or flavonoids.  However, more values were available for this release for a 
number of commonly consumed foods and lower variability was observed in some cases.  
More analyses would be needed to investigate the inherent variabilities in the flavonoid 
content of foods where observed variability of values in the database is large.  
Furthermore, users of the data should exercise caution when comparing flavonoid values 
for different forms of a food, such as for raw and cooked forms of the same food.  As 
with any nutrient database, values for different forms of the food are collected from 
different sources.  If a value in the cooked food is less than in the raw food, it does not 
necessarily mean that the particular flavonoid was reduced by cooking.  This kind of 
comparison is valid only when paired raw and cooked samples are analyzed to estimate 
values for these forms.  
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Data evaluation 
 
The data were evaluated for quality using new procedures developed by scientists at the 
NDL as part of the new Nutrient Databank System (Holden et al., 2002).  These 
procedures were based on criteria described earlier (Holden et al., 1987; and Mangels et 
al., 1993) with some modifications.  Procedures developed for the 2003 database were 
followed (Holden et al., 2005).  The five categories evaluated include: sampling plan, 
sample handling, number of samples, analytical method, and analytical quality control.  
NDL modified the criteria for the sampling plan rating at the aggregation stage to 
accommodate the international characteristic of this database.  For aggregated data 
which included data from countries other than the United States, the number of 
countries replaced the number of regions within a country.  The information 
presented in each reviewed paper was evaluated for each category, which then received a 
rating ranging from 0 to 20 points.  The ratings for each of the five categories are 
summed to yield a quality index (QI) with the maximum possible score of 100 points.  A 
confidence code (CC) is derived from the QI and is an indicator of the relative quality of 
the data and the reliability of a given mean.  The CC is assigned as follows: 
 
Table 1.—Confidence Codes 

QI CC 
75-100 A 
74-50 B 
49-25 C 
<25 D 

 
The data were aggregated where possible to match the food descriptions in the USDA 
National Nutrient Database for Standard Reference (SR).  Foods are arranged in 
alphabetical order and each food has a nutrient data bank (NDB) number (a five digit 
numerical code used in the SR) if they match to a food in SR.  As the data came from 
various sources, both in the United States and other countries, there are a number of 
foods which are not included in the SR database.  In these cases, a temporary NDB 
number was assigned.  These numbers begin with “99" or “97” and are not unique to this 
table, as they may have been used in other special interest databases produced by NDL.  
Subsequently, the mean value (mg/100g), standard error of the mean (SEM), minimum 
(Min., and maximum (Max.) values were determined for each food and flavonoid.  Mean 
values are weighted to account for the different number of samples among the various 
studies used.  The weighted mean is, in turn, used to calculate the standard error based on 
the total number of samples in each aggregated food.  These values, along with the CC 
and sources of data, are given in the table.  The CC provides a relative indication of the 
quality of each estimate for food and specific compounds.  
 
Format of the tables 
 
The USDA Database for the Flavonoid Content of Selected Foods is presented as a PDF 
file.  A user will need the Adobe® Acrobat® reader to view the report of the database.  For 
the convenience of the user, the flavonoid database is imported into a Microsoft®
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Min Minimum value from data points used. 
Max Maximum value from data points used. 
CC Confidence Code, designated as A, B, C, or D.  CC is a general 

indicator of the quality of the data (A=best).  The procedure for 
determining CC is described in Holden et al., J. Food Comp. Anal. 
15:339-348, 2002.   

Data_Src Sources of Data.  The full citation for each data source can be 
found in the “Sources of Data” section. 

 
Nutrient Definition.  The Nutrient Definition file is a support file to the Nutrient Data 
file.  It contains the nutrient number, flavonoid subclass, and description of the flavonoid. 
It links to the Nutrient Data file through the nutrient number. 
 
Table 4.—Nutrient Definition Table. 
Field Name Description 

Nutr_No Unique 3-digit identifier code for a flavonoid. 
Description Name of the flavonoid. 
Subclass The flavonoid subclass to which the individual flavonoid belongs. 

 
 
Sources of Data 

 
A complete list of the data sources from which the flavonoid values in the database were 
obtained is provided and corresponds to the “Sources of Data” column in the data tables.  
Published references list authors, title, journal citation, as well as foods and flavonoids 
analyzed.  Sources of unpublished data are also provided. 
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Figure 1.  Chemical structure of flavonols (quercetin, kaempferol, myricetin, 
isorhamnetin) 
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Figure 2.  Chemical structure of flavones (luteolin, apigenin) 
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Figure 3.  Chemical structure of flavanones (eriodictyol, hesperetin, naringenin). 
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Figure 4.  Structure of flavan-3-ols (catechins and epicatechins).   
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Figure 5.  Chemical structure of theaflavins. 
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Figure 6.  Chemical structure of anthocyanidins (cyanidin, delphinidin, malvidin, 
pelargonidin, peonidin, petunidin). 
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(For mean, standard error, min and max units = mg/100 g, edible portion)  
29

NDB 
No. 

Food Description Class Flavonoid Mean1 N Standard 
Error 

Min Max CC Sources of Data 

 (+)-Gallocatechin 0.00 4  0.00 0.00 B 8 
Apigenin 0.65 7 0.64 0.00 4.50 B 10, 30, 48, 103 Flavones 
Luteolin 0.20 7 0.17 0.00 1.20 B 10, 30, 48, 103 
Kaempferol 8.32 13 1.41 0.01 16.30 B 10, 30, 48, 103, 151 
Myricetin 0.03 7 0.01 0.00 0.10 B 10, 30, 48, 103 

  

Flavonols 

Quercetin 5.58 7 5.57 0.00 39.00 B 10, 30, 48, 103 
Apigenin 0.01 2  0.01 0.01 C 48 Flavones 
Luteolin 0.02 2  0.02 0.02 C 48 
Kaempferol 0.10 2  0.10 0.10 C 48 
Myricetin 0.03 2  0.03 0.03 C 48 

11119 Cabbage, chinese (pe-
tsai), raw (Brassica rapa 
(Pekinensis Group)) Flavonols 

Quercetin 0.01 2  0.01 0.01 C 48 
Apigenin 0.01 2  0.01 0.01 C 48 Flavones 
Luteolin 0.02 2  0.02 0.02 C 48 
Kaempferol 2.80 2  2.80 2.80 C 48 
Myricetin 0.03 2  0.03 0.03 C 48 

99377 Cabbage, Chinese, choi-
sum, raw (Brassica rapa 
subsp. Chinensis) Flavonols 

Quercetin 0.90 2  0.90 0.90 C 48 
99378 Cabbage, Chinese, raw 

(Brassica rapa subsp. 
Chinensis) 

Flavonols Kaempferol 22.51 6 8.19 20.02 25.00 C 151 

Apigenin 0.01 2  0.01 0.01 C 48 Flavones 
Luteolin 0.02 2  0.02 0.02 C 48 
Kaempferol 0.01 2  0.01 0.01 C 48 
Myricetin 0.03 2  0.03 0.03 C 48 

11110 Cabbage, cooked, 
boiled, drained, without 
salt  Flavonols 

Quercetin 0.01 2  0.01 0.01 C 48 
Apigenin 0.08 11 0.07 0.00 0.80 B 10, 30, 74, 103 Flavones 
Luteolin 0.10 14 0.03 0.00 0.42 B 10, 30, 74, 103, 151 
Kaempferol 0.15 17 0.07 0.00 1.19 B 10, 30, 74, 103, 137, 151 
Myricetin 0.00 11  0.00 0.00 B 10, 30, 74, 103 

11109 Cabbage, raw (Brassica 
oleracea (Capitata 
Group)) Flavonols 

Quercetin 0.30 20 0.25 0.00 5.10 B 10, 30, 74, 81, 103, 137, 
151 

Cyanidin 72.86 6 22.17 8.20 142.50 B 48, 190 
Delphinidin  0.10 2  0.10 0.10 C 48 

Anthocyanidins 

Pelargonidin 0.02 2  0.02 0.02 C 48 
(-)-Epicatechin 0.00 4  0.00 0.00 B 8 
(-)-Epicatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(-)-Epigallocatechin 0.00 4  0.00 0.00 B 8 
(-)-Epigallocatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(+)-Catechin 0.00 4  0.00 0.00 B 8 

11112 Cabbage, red, raw 
(Brassica oleracea 
(Capitata Group)) 

Flavan-3-ols 

(+)-Gallocatechin 0.00 4  0.00 0.00 B 8 
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(For mean, standard error, min and max units = mg/100 g, edible portion)  
30

NDB 
No. 

Food Description Class Flavonoid Mean1 N Standard 
Error 

Min Max CC Sources of Data 

Apigenin 0.01 12 0.01 0.00 0.11 B 30, 48, 74, 103 Flavones 
Luteolin 0.10 12 0.05 0.00 0.63 B 30, 48, 74, 103 
Kaempferol 0.00 13 0.00 0.00 0.01 B 18, 30, 48, 74, 103 
Myricetin 0.20 12 0.09 0.00 1.20 B 30, 48, 74, 103 

  

Flavonols 

Quercetin 0.38 13 0.06 0.02 0.92 B 18, 30, 48, 74, 103 
(-)-Epicatechin 99.18 3  99.18 99.18 C 151 
(-)-Epigallocatechin 156.67 3  156.67 156.67 C 151 
(+)-Catechin 88.45 3  88.45 88.45 C 151 

97034 Cacao beans 
(Theobroma cacao) 

Flavan-3-ols 

(+)-Gallocatechin 8262.00 3  8262.00 8262.00 C 151 
(-)-Epicatechin 41.50 2 8.75 32.74 50.25 B 8 
(-)-Epicatechin 3-gallate 0.00 2  0.00 0.00 B 8 
(-)-Epigallocatechin 0.00 2  0.00 0.00 B 8 
(-)-Epigallocatechin 3-gallate 0.00 2  0.00 0.00 B 8 
(+)-Catechin 11.99 2 1.24 10.75 13.24 B 8 

99321 Candies, dark chocolate 
(purchased in the 
Netherlands)  

Flavan-3-ols 

(+)-Gallocatechin 0.00 2  0.00 0.00 B 8 
(-)-Epicatechin 255.00 2 47.00 208.00 302.00 C 171 
(-)-Epicatechin 3-gallate 60.00 2 60.00 0.00 120.00 C 171 
(-)-Epigallocatechin 16.50 2 6.50 10.00 23.00 C 171 
(-)-Epigallocatechin 3-gallate 257.50 2 90.50 167.00 348.00 C 171 

99408 Candies, dark chocolate 
(purchased in Turkey)  

Flavan-3-ols 

(+)-Catechin 64.50 2 1.50 63.00 66.00 C 171 
(-)-Epicatechin 6.31 6 2.00 2.18 12.61 B 8, 36 
(-)-Epicatechin 3-gallate 0.00 6  0.00 0.00 B 8, 36 
(-)-Epigallocatechin 0.00 6  0.00 0.00 B 8, 36 
(-)-Epigallocatechin 3-gallate 0.00 6  0.00 0.00 B 8, 36 
(+)-Catechin 2.07 6 0.28 1.25 3.83 B 8, 36 

19120 Candies, milk chocolate  Flavan-3-ols 

(+)-Gallocatechin 0.00 6  0.00 0.00 B 8, 36 
(-)-Epicatechin 773.00 1  773.00 773.00 C 171 
(-)-Epicatechin 3-gallate 0.00 1  0.00 0.00 C 171 
(-)-Epigallocatechin 20.00 1  20.00 20.00 C 171 
(-)-Epigallocatechin 3-gallate 277.00 1  277.00 277.00 C 171 

99391 Candies, milk chocolate, 
with chocolate filling 
(purchased in Turkey)  

Flavan-3-ols 

(+)-Catechin 39.00 1  39.00 39.00 C 171 
(-)-Epicatechin 93.00 1  93.00 93.00 C 171 
(-)-Epicatechin 3-gallate 0.00 1  0.00 0.00 C 171 
(-)-Epigallocatechin 5.00 1  5.00 5.00 C 171 
(-)-Epigallocatechin 3-gallate 91.00 1  91.00 91.00 C 171 

99407 Candies, milk chocolate, 
with crisp rice 
(purchased in Turkey)  

Flavan-3-ols 

(+)-Catechin 11.00 1  11.00 11.00 C 171 
(-)-Epicatechin 346.00 2 277.00 69.00 623.00 C 171 99388 Candies, milk chocolate, 

with hazelnuts 
( )

Flavan-3-ols 
(-)-Epicatechin 3-gallate 0.00 2  0.00 0.00 C 171 
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(For mean, standard error, min and max units = mg/100 g, edible portion)  
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NDB 
No. 

Food Description Class Flavonoid Mean1 N Standard 
Error 

Min Max CC Sources of Data 

(-)-Epigallocatechin 23.00 2 13.00 10.00 36.00 C 171 
(-)-Epigallocatechin 3-gallate 317.00 2 150.00 167.00 467.00 C 171 

 (purchased in Turkey)   

(+)-Catechin 56.50 2 15.50 41.00 72.00 C 171 
(-)-Epicatechin 442.50 2 396.50 46.00 839.00 C 171 
(-)-Epicatechin 3-gallate 36.50 2 36.50 0.00 73.00 C 171 
(-)-Epigallocatechin 27.50 2 11.50 16.00 39.00 C 171 
(-)-Epigallocatechin 3-gallate 356.00 2 184.00 172.00 540.00 C 171 

99392 Candies, milk chocolate, 
with honey and almond 
nougat (purchased in 
Turkey)  

Flavan-3-ols 

(+)-Catechin 61.00 2 10.00 51.00 71.00 C 171 
(-)-Epicatechin 32.00 1  32.00 32.00 C 171 
(-)-Epicatechin 3-gallate 119.00 1  119.00 119.00 C 171 
(-)-Epigallocatechin 17.00 1  17.00 17.00 C 171 
(-)-Epigallocatechin 3-gallate 200.00 1  200.00 200.00 C 171 

99389 Candies, milk chocolate, 
with milk and coconut 
filling (purchased in 
Turkey)  

Flavan-3-ols 

(+)-Catechin 53.00 1  53.00 53.00 C 171 
(-)-Epicatechin 100.50 2 89.50 11.00 190.00 C 171 
(-)-Epicatechin 3-gallate 28.00 2 28.00 0.00 56.00 C 171 
(-)-Epigallocatechin 9.50 2 0.50 9.00 10.00 C 171 
(-)-Epigallocatechin 3-gallate 189.00 2 20.00 169.00 209.00 C 171 

99390 Candies, milk chocolate, 
with pistachios 
(purchased in Turkey)  

Flavan-3-ols 

(+)-Catechin 56.00 2 1.00 55.00 57.00 C 171 
Kaempferol 131.34 20 12.13 59.49 247.97 B 59, 77 02054 Capers, canned 

(Capparis spinosa) 
Flavonols 

Quercetin 172.55 20 26.49 45.05 519.85 B 59, 77 
Kaempferol 259.19 3 27.06 214.99 308.33 C 59 99360 Capers, raw (Capparis) Flavonols 
Quercetin 233.84 3 50.31 149.31 323.38 C 59 
Kaempferol 11.67 4 2.32 6.75 17.74 C 125 
Myricetin 47.74 4 1.95 43.75 51.76 C 125 

99399 Carob fiber (Caromax)  Flavonols 

Quercetin 58.13 4 9.03 39.11 74.97 C 125 
(-)-Epicatechin 3-gallate 30.06 3  30.06 30.06 C 151 
(-)-Epigallocatechin 3-gallate 109.46 3  109.46 109.46 C 151 

Flavan-3-ols 

(+)-Catechin 50.75 3  50.75 50.75 C 151 
Kaempferol 0.44 3 0.31 0.00 1.03 C 125 
Myricetin 6.73 3 1.12 5.03 8.83 C 125 

16055 Carob flour (Ceratonia 
siliqua) 

Flavonols 

Quercetin 38.78 6 11.49 5.92 69.76 B 125, 151 
Kaempferol 0.57 1  0.57 0.57 C 125 
Myricetin 11.67 1  11.67 11.67 C 125 

99400 Carob kibbles  Flavonols 

Quercetin 3.63 1  3.63 3.63 C 125 
Cyanidin 0.00 2  0.00 0.00 B 68 
Delphinidin  0.00 2  0.00 0.00 B 68 
Malvidin 0.00 2  0.00 0.00 B 68 
Pelargonidin 0.00 2  0.00 0.00 B 68 

11960 Carrots, baby, raw 
(Daucus carota) 

Anthocyanidins 

Peonidin 0.00 2  0.00 0.00 B 68 
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 Petunidin 0.00 2  0.00 0.00 B 68 
(-)-Epicatechin 0.00 4  0.00 0.00 B 68 
(-)-Epicatechin 3-gallate 0.00 4  0.00 0.00 B 68 
(-)-Epigallocatechin 0.00 4  0.00 0.00 B 68 
(-)-Epigallocatechin 3-gallate 0.00 4  0.00 0.00 B 68 
(+)-Catechin 0.00 4  0.00 0.00 B 68 

Flavan-3-ols 

(+)-Gallocatechin 0.00 4  0.00 0.00 B 68 
Hesperetin 0.00 4  0.00 0.00 B 68 Flavanones 
Naringenin 0.00 4  0.00 0.00 B 68 
Apigenin 0.00 2  0.00 0.00 B 68 Flavones 
Luteolin 0.00 1  0.00 0.00 B 68 
Myricetin 0.00 2  0.00 0.00 B 68 

  

Flavonols 
 Quercetin 0.00 2  0.00 0.00 B 68 

Apigenin 0.00 4  0.00 0.00 B 74 Flavones 
Luteolin 0.00 4  0.00 0.00 B 74 
Kaempferol 0.00 4  0.00 0.00 B 74 
Myricetin 0.00 4  0.00 0.00 B 74 

11128 Carrots, canned, regular 
pack, drained solids  

Flavonols 

Quercetin 0.00 4  0.00 0.00 B 74 
(-)-Epicatechin 0.00 7  0.00 0.00 B 8, 36 
(-)-Epicatechin 3-gallate 0.00 7  0.00 0.00 B 8, 36 
(-)-Epigallocatechin 0.00 7  0.00 0.00 B 8, 36 
(-)-Epigallocatechin 3-gallate 0.00 7  0.00 0.00 B 8, 36 
(+)-Catechin 0.00 7  0.00 0.00 B 8, 36 

Flavan-3-ols 

(+)-Gallocatechin 0.00 7  0.00 0.00 B 8, 36 
Apigenin 0.00 6  0.00 0.00 B 10, 74, 103 Flavones 
Luteolin 0.13 6 0.13 0.00 0.80 B 10, 74, 103 
Kaempferol 0.10 6 0.10 0.00 0.60 B 10, 74, 103 
Myricetin 0.07 6 0.07 0.00 0.40 B 10, 74, 103 

11124 Carrots, raw (Daucus 
carota) 

Flavonols 

Quercetin 0.31 6 0.25 0.00 1.50 B 10, 74, 103 
Kaempferol 0.01 3  0.01 0.01 C 168 11935 Catsup  Flavonols 
Quercetin 0.86 3  0.86 0.86 C 168 
Kaempferol 0.25 3 0.11 0.09 0.47 C 137 11137 Cauliflower, frozen, 

unprepared  
Flavonols 

Quercetin 0.83 3 0.19 0.54 1.18 C 137 
(-)-Epicatechin 0.00 4  0.00 0.00 B 8 
(-)-Epicatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(-)-Epigallocatechin 0.00 4  0.00 0.00 B 8 
(-)-Epigallocatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(+)-Catechin 0.00 4  0.00 0.00 B 8 

11135 Cauliflower, raw 
(Brassica oleracea 
(Botrytis Group)) 

Flavan-3-ols 

(+)-Gallocatechin 0.00 4  0.00 0.00 B 8 
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Apigenin 0.03 6 0.03 0.00 0.20 B 10, 74, 103 Flavones 
Luteolin 0.07 6 0.07 0.00 0.40 B 10, 74, 103 
Kaempferol 0.38 7 0.22 0.00 1.25 B 10, 74, 103, 137 
Myricetin 0.00 6  0.00 0.00 B 10, 74, 103 

  

Flavonols 

Quercetin 0.66 7 0.55 0.00 3.90 B 10, 74, 103, 137 
Apigenin 2.41 1  2.41 2.41 D 103 Flavones 
Luteolin 0.00 1  0.00 0.00 D 103 
Kaempferol 0.00 1  0.00 0.00 D 103 
Myricetin 0.00 1  0.00 0.00 D 103 

11141 Celeriac, raw (Apium 
graveolens) 

Flavonols 

Quercetin 0.18 1  0.18 0.18 D 103 
Apigenin 19.10 1  19.10 19.10 D 34 99118 Celery hearts, green 

(Apium graveolens) 
Flavones 

Luteolin 3.50 1  3.50 3.50 D 34 
Apigenin 1.70 1  1.70 1.70 C 34 99009 Celery hearts, white 

(Apium graveolens) 
Flavones 

Luteolin 0.66 1  0.66 0.66 C 34 
Cyanidin 0.00 8  0.00 0.00 A 68 
Delphinidin  0.00 8  0.00 0.00 A 68 
Malvidin 0.00 8  0.00 0.00 A 68 
Pelargonidin 0.00 8  0.00 0.00 A 68 
Peonidin 0.00 8  0.00 0.00 A 68 

Anthocyanidins 

Petunidin 0.00 8  0.00 0.00 A 68 
(-)-Epicatechin 0.00 5  0.00 0.00 B 68 
(-)-Epicatechin 3-gallate 0.00 5  0.00 0.00 B 68 
(-)-Epigallocatechin 0.00 5  0.00 0.00 B 68 
(-)-Epigallocatechin 3-gallate 0.00 5  0.00 0.00 B 68 
(+)-Catechin 0.00 5  0.00 0.00 B 68 

Flavan-3-ols 

(+)-Gallocatechin 0.00 5  0.00 0.00 B 68 
Hesperetin 0.00 5  0.00 0.00 B 68 Flavanones 
Naringenin 0.00 5  0.00 0.00 B 68 
Apigenin 2.34 22 0.70 0.00 10.80 B 34, 68, 75, 81, 151 Flavones 
Luteolin 0.63 19 0.28 0.00 4.00 B 34, 68, 75, 81, 151 
Myricetin 0.00 8  0.00 0.00 A 68 

11143 Celery, raw (Apium 
graveolens) 

Flavonols 
Quercetin 0.39 9 0.39 0.00 3.50 B 33, 68 

Flavan-3-ols (+)-Catechin 2.15 12 0.25 0.10 6.70 C 138 
Kaempferol 4.30 12 0.87 0.50 9.20 C 138 
Myricetin 1.35 12 0.24 0.00 3.10 C 138 

11147 Chard, Swiss, raw (Beta 
vulgaris (Cicla Group)) Flavonols 

Quercetin 2.63 12 0.40 0.30 7.50 C 138 
Anthocyanidins Cyanidin 6.64 2 3.59 3.05 10.23 C 185 09063 Cherries, sour, red, raw 

(Prunus cerasus) Flavan-3-ols (-)-Epicatechin 3.83 6 3.14 0.68 19.60 C 28, 177 
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 (+)-Catechin 0.30 5  0.30 0.30 C 177 
Apigenin 0.00 1  0.00 0.00 C 102 Flavones 
Luteolin 0.00 1  0.00 0.00 C 102 
Kaempferol 0.00 1  0.00 0.00 C 102 
Myricetin 0.00 1  0.00 0.00 C 102 

  

Flavonols 

Quercetin 2.92 1  2.92 2.92 C 102 
(-)-Epicatechin 4.31 1  4.31 4.31 C 8 
(-)-Epicatechin 3-gallate 0.00 1  0.00 0.00 C 8 
(-)-Epigallocatechin 0.00 1  0.00 0.00 C 8 
(-)-Epigallocatechin 3-gallate 0.00 1  0.00 0.00 C 8 
(+)-Catechin 0.00 1  0.00 0.00 C 8 

Flavan-3-ols 

(+)-Gallocatechin 0.00 1  0.00 0.00 C 8 
Apigenin 0.00 4  0.00 0.00 B 74 Flavones 
Luteolin 0.00 4  0.00 0.00 B 74 
Kaempferol 0.00 4  0.00 0.00 B 74 
Myricetin 0.00 4  0.00 0.00 B 74 

09365 Cherries, sweet, canned, 
water-pack, drained  

Flavonols 

Quercetin 3.20 4  3.20 3.20 B 74 
Cyanidin 75.18 15 11.13 23.86 145.09 B 53, 68, 190 
Delphinidin  0.00 4  0.00 0.00 B 68 
Malvidin 0.00 4  0.00 0.00 B 68 
Pelargonidin 0.54 11 0.19 0.00 1.88 B 53, 68 
Peonidin 4.47 15 0.58 1.93 10.99 B 53, 68, 190 

Anthocyanidins 

Petunidin 0.00 4  0.00 0.00 B 68 
(-)-Epicatechin 6.97 21 0.73 1.39 13.40 B 8, 28, 36, 68, 177 
(-)-Epicatechin 3-gallate 0.05 11 0.01 0.00 0.20 A 8, 36, 68 
(-)-Epigallocatechin 0.34 11 0.26 0.00 2.89 A 8, 36, 68 
(-)-Epigallocatechin 3-gallate 0.00 10  0.00 0.00 B 8, 36, 68 
(+)-Catechin 1.31 16 0.27 0.00 2.17 A 8, 36, 68, 177 

Flavan-3-ols 

(+)-Gallocatechin 0.00 11  0.00 0.00 A 8, 36, 68 
Hesperetin 0.00 4  0.00 0.00 B 68 Flavanones 
Naringenin 0.00 4  0.00 0.00 B 68 
Apigenin 0.00 6  0.00 0.00 B 68, 74, 102 Flavones 
Luteolin 0.00 6  0.00 0.00 B 68, 74, 102 
Kaempferol 0.00 2  0.00 0.00 C 74, 102 
Myricetin 0.00 6  0.00 0.00 B 68, 74, 102 

09070 Cherries, sweet, raw 
(Prunus avium) 

Flavonols 

Quercetin 2.64 10 0.45 0.86 3.93 B 68, 74, 81, 102, 151 
(-)-Epicatechin 0.00 3  0.00 0.00 C 36 
(-)-Epicatechin 3-gallate 0.00 3  0.00 0.00 C 36 

16056 Chickpeas (garbanzo 
beans, bengal gram), 
mature seeds, raw (Cicer 
arietinum)

Flavan-3-ols 

(-)-Epigallocatechin 0.00 3  0.00 0.00 C 36 
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(-)-Epigallocatechin 3-gallate 0.00 3  0.00 0.00 C 36 
(+)-Catechin 0.00 3  0.00 0.00 C 36 

 arietinum)  

(+)-Gallocatechin 0.00 3  0.00 0.00 C 36 
Anthocyanidins Cyanidin 0.00 2  0.00 0.00 C 6 

(-)-Epicatechin 0.00 4  0.00 0.00 B 8 
(-)-Epicatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(-)-Epigallocatechin 0.00 4  0.00 0.00 B 8 
(-)-Epigallocatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(+)-Catechin 0.00 4  0.00 0.00 B 8 

Flavan-3-ols 

(+)-Gallocatechin 0.00 4  0.00 0.00 B 8 
Apigenin 0.77 6 0.50 0.00 2.80 B 6, 74 Flavones 
Luteolin 1.30 6 1.30 0.00 7.80 B 6, 74 
Kaempferol 2.45 6 1.83 0.00 11.10 B 6, 74 
Myricetin 0.00 4  0.00 0.00 B 74 

11152 Chicory greens, raw 
(Cichorium intybus) 

Flavonols 

Quercetin 4.82 6 4.12 0.00 25.20 B 6, 74 
99379 Chives, Chinese, raw 

(Allium tuberosum) 
Flavonols Kaempferol 17.11 6 6.23 15.07 19.16 C 151 

Flavanones Hesperetin 0.00 1  0.00 0.00 C 80 
Apigenin 0.00 2  0.00 0.00 C 80, 175 Flavones 
Luteolin 0.15 2 0.15 0.00 0.30 C 80, 175 
Isorhamnetin 6.75 2 1.75 5.00 8.50 C 80, 175 
Kaempferol 10.00 3 2.25 5.50 12.50 B 18, 80, 175 
Myricetin 0.00 1  0.00 0.00 B 175 

11156 Chives, raw (Allium 
schoenoprasum) 

Flavonols 

Quercetin 4.77 3 2.88 0.90 10.40 B 18, 80, 175 
Anthocyanidins Cyanidin 294.39 1  294.39 294.39 C 16 99398 Chokeberry juice 

concentrate  Flavonols Quercetin 68.17 1  68.17 68.17 C 16 
Cyanidin 435.78 5 46.40 307.84 947.52 C 163, 191 Anthocyanidins 
Pelargonidin 1.44 1  1.44 1.44 C 191 
Kaempferol 0.00 1  0.00 0.00 C 67 
Myricetin 0.00 1  0.00 0.00 C 67 

99012 Chokeberry, raw (Aronia 
arbutifolia) 

Flavonols 

Quercetin 8.90 1  8.90 8.90 C 67 
Kaempferol 0.00 2  0.00 0.00 C 67 
Myricetin 0.00 2  0.00 0.00 C 67 

99337 Cloudberries, raw 
(Rubus chamaemorus) 

Flavonols 

Quercetin 0.60 2  0.60 0.60 C 67 
14192 Cocoa mix, powder  Flavan-3-ols (-)-Epicatechin 26.20 15 1.24 18.00 32.00 C 20 

(-)-Epicatechin 0.59 3  0.59 0.59 C 36 
(-)-Epicatechin 3-gallate 0.00 3  0.00 0.00 C 36 
(-)-Epigallocatechin 0.00 3  0.00 0.00 C 36 

14194 Cocoa mix, powder, 
prepared with water  

Flavan-3-ols 

(-)-Epigallocatechin 3-gallate 0.00 3  0.00 0.00 C 36 
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(+)-Catechin 0.74 3  0.74 0.74 C 36    
(+)-Gallocatechin 0.00 3  0.00 0.00 C 36 

19165 Cocoa, dry powder, 
unsweetened  

Flavonols Quercetin 20.13 1  20.13 20.13 C 92 

(-)-Epicatechin 0.04 4 0.02 0.00 0.06 B 9, 36 
(-)-Epicatechin 3-gallate 0.00 4  0.00 0.00 B 9, 36 
(-)-Epigallocatechin 0.04 4 0.02 0.00 0.05 B 9, 36 
(-)-Epigallocatechin 3-gallate 0.00 4  0.00 0.00 B 9, 36 
(+)-Catechin 0.00 4  0.00 0.00 B 9, 36 

Flavan-3-ols 

(+)-Gallocatechin 0.00 4  0.00 0.00 B 9, 36 
Apigenin 0.00 1  0.00 0.00 C 73 Flavones 
Luteolin 0.00 1  0.00 0.00 C 73 
Kaempferol 0.00 1  0.00 0.00 C 73 
Myricetin 0.05 1  0.05 0.05 C 73 

14209 Coffee, brewed from 
grounds, prepared with 
tap water  

Flavonols 

Quercetin 0.05 1  0.05 0.05 C 73 
Flavanones Hesperetin 0.00 1  0.00 0.00 C 80 

Apigenin 0.00 1  0.00 0.00 C 80 Flavones 
Luteolin 0.00 1  0.00 0.00 C 80 
Isorhamnetin 0.00 1  0.00 0.00 C 80 
Kaempferol 0.00 1  0.00 0.00 C 80 

11165 Coriander (cilantro) 
leaves, raw (Coriandrum 
sativum) 

Flavonols 

Quercetin 52.90 4 23.14 5.00 68.86 C 80, 151 
Apigenin 0.10 1  0.10 0.10 B 175 Flavones 
Luteolin 0.10 1  0.10 0.10 B 175 
Isorhamnetin 1.10 1  1.10 1.10 B 175 
Kaempferol 2.30 1  2.30 2.30 B 175 
Myricetin 1.10 1  1.10 1.10 B 175 

99014 Corn poppy, leaves 
(Papaver rhoeas) 

Flavonols 

Quercetin 26.30 1  26.30 26.30 B 175 
(-)-Epicatechin 0.00 1  0.00 0.00 C 8 
(-)-Epicatechin 3-gallate 0.00 1  0.00 0.00 C 8 
(-)-Epigallocatechin 0.00 1  0.00 0.00 C 8 
(-)-Epigallocatechin 3-gallate 0.00 1  0.00 0.00 C 8 
(+)-Catechin 0.00 1  0.00 0.00 C 8 

11167 Corn, sweet, yellow, raw 
(Zea mays) 

Flavan-3-ols 

(+)-Gallocatechin 0.00 1  0.00 0.00 C 8 
Cyanidin 94.72 3  94.72 94.72 C 27 
Delphinidin  94.60 3  94.60 94.60 C 27 
Malvidin 34.28 3  34.28 34.28 C 27 
Peonidin 11.07 3  11.07 11.07 C 27 

Anthocyanidins 

Petunidin 27.82 3  27.82 27.82 C 27 

16062 Cowpeas, common 
(blackeyes, crowder, 
southern), mature seeds, 
raw (Vigna unguiculata) 

Flavonols Kaempferol 1.92 3  1.92 1.92 C 27 
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Myricetin 2.60 3  2.60 2.60 C 27    
Quercetin 17.22 3  17.22 17.22 C 27 
Cyanidin 0.60 2  0.60 0.60 C 48 
Delphinidin  0.10 2  0.10 0.10 C 48 

Anthocyanidins 

Pelargonidin 0.02 2  0.02 0.02 C 48 
Apigenin 0.01 2  0.01 0.01 C 48 Flavones 
Luteolin 0.02 2  0.02 0.02 C 48 
Kaempferol 0.01 2  0.01 0.01 C 48 
Myricetin 2.40 2  2.40 2.40 C 48 

09079 Cranberries, dried, 
sweetened  

Flavonols 

Quercetin 4.50 2  4.50 4.50 C 48 
Cyanidin 41.81 7 2.86 32.16 53.35 B 68, 190 
Delphinidin  7.66 5 1.93 0.12 10.66 B 68, 190 
Malvidin 0.31 6 0.22 0.00 1.34 B 68, 190 
Pelargonidin 0.00 4  0.00 0.00 B 68 
Peonidin 42.10 7 3.64 32.56 58.18 B 68, 190 

Anthocyanidins 

Petunidin 0.00 4  0.00 0.00 B 68 
(-)-Epicatechin 4.37 8 0.93 2.95 5.72 A 8, 68 
(-)-Epicatechin 3-gallate 0.00 8  0.00 0.00 A 8, 68 
(-)-Epigallocatechin 0.74 8 0.28 0.00 1.79 A 8, 68 
(-)-Epigallocatechin 3-gallate 0.97 8 0.48 0.00 2.86 A 8, 68 
(+)-Catechin 0.39 8 0.16 0.00 1.06 A 8, 68 

Flavan-3-ols 

(+)-Gallocatechin 0.00 8  0.00 0.00 A 8, 68 
Hesperetin 0.00 4  0.00 0.00 B 68 Flavanones 
Naringenin 0.00 4  0.00 0.00 B 68 

Flavones Apigenin 0.00 4  0.00 0.00 B 68 
Kaempferol 0.09 14 0.03 0.00 0.27 B 17, 67 
Myricetin 6.78 20 1.67 0.40 23.00 B 17, 67, 68, 75, 81 

09078 Cranberries, raw 
(Vaccinium 
macrocarpon) 

Flavonols 

Quercetin 15.09 20 1.06 7.30 25.00 B 17, 67, 68, 75, 81 
Cyanidin 0.38 1  0.38 0.38 C 48 
Delphinidin  0.03 1  0.03 0.03 C 48 

Anthocyanidins 

Pelargonidin 0.03 1  0.03 0.03 C 48 
Flavan-3-ols (+)-Catechin 0.19 1  0.19 0.19 C 29 

Apigenin 0.01 1  0.01 0.01 C 48 Flavones 
Luteolin 0.03 1  0.03 0.03 C 48 
Kaempferol 0.01 1  0.01 0.01 C 48 
Myricetin 0.51 2 0.24 0.27 0.75 C 29, 48 

14242 Cranberry juice cocktail, 
bottled  

Flavonols 

Quercetin 1.27 2 0.14 1.13 1.41 C 29, 48 
Flavan-3-ols (+)-Catechin 0.92 1  0.92 0.92 C 29 99110 Cranberry juice, raw  
Flavonols Myricetin 4.41 1  4.41 4.41 C 29 
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   Quercetin 16.41 1  16.41 16.41 C 29 
Cyanidin 0.10 2  0.10 0.10 C 48 
Delphinidin  0.02 2  0.02 0.02 C 48 

Anthocyanidins 

Pelargonidin 0.02 2  0.02 0.02 C 48 
Apigenin 0.01 2  0.01 0.01 C 48 Flavones 
Luteolin 0.02 2  0.02 0.02 C 48 
Kaempferol 0.01 2  0.01 0.01 C 48 
Myricetin 2.70 2  2.70 2.70 C 48 

09081 Cranberry sauce, 
canned, sweetened  

Flavonols 

Quercetin 2.40 2  2.40 2.40 C 48 
Flavanones Hesperetin 0.00 1  0.00 0.00 C 80 

Apigenin 0.00 1  0.00 0.00 C 80 Flavones 
Luteolin 0.00 1  0.00 0.00 C 80 
Isorhamnetin 1.00 1  1.00 1.00 C 80 
Kaempferol 13.00 1  13.00 13.00 C 80 

11203 Cress, garden, raw 
(Lepidium sativum) 

Flavonols 

Quercetin 0.00 1  0.00 0.00 C 80 
Kaempferol 0.00 2  0.00 0.00 C 67 
Myricetin 4.65 2 0.25 4.40 4.90 C 67 

99339 Crowberries, raw 
(Empetrum nigrum) 

Flavonols 

Quercetin 5.45 2 0.15 5.30 5.60 C 67 
Myricetin 3.49 2 0.03 3.46 3.51 C 65 99066 Crowberry juice  Flavonols 
Quercetin 3.88 2 0.12 3.76 3.99 C 65 
Apigenin 0.00 1  0.00 0.00 D 30 Flavones 
Luteolin 0.01 1  0.01 0.01 D 30 
Kaempferol 0.00 1  0.00 0.00 D 30 
Myricetin 0.02 1  0.02 0.02 D 30 

99102 Crown daisy, leaves 
(Chrsanthemum 
coronarium var. 
coronarium) Flavonols 

Quercetin 0.16 1  0.16 0.16 D 30 
(-)-Epicatechin 0.00 4  0.00 0.00 B 8 
(-)-Epicatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(-)-Epigallocatechin 0.00 4  0.00 0.00 B 8 
(-)-Epigallocatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(+)-Catechin 0.00 4  0.00 0.00 B 8 

Flavan-3-ols 

(+)-Gallocatechin 0.00 4  0.00 0.00 B 8 
Apigenin 0.00 6  0.00 0.00 C 30, 74, 103 Flavones 
Luteolin 0.00 6 0.00 0.00 0.01 C 30, 74, 103 
Kaempferol 0.06 6 0.06 0.00 0.33 C 30, 74, 103 
Myricetin 0.00 6  0.00 0.00 C 30, 74, 103 

11205 Cucumber, with peel, raw 
(Cucumis sativus) 

Flavonols 

Quercetin 0.04 6 0.04 0.00 0.24 C 30, 74, 103 
(-)-Epicatechin 0.00 1  0.00 0.00 C 8 99073 Currants, dried  Flavan-3-ols 
(-)-Epicatechin 3-gallate 0.00 1  0.00 0.00 C 8 
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(-)-Epigallocatechin 0.00 1  0.00 0.00 C 8 
(-)-Epigallocatechin 3-gallate 0.00 1  0.00 0.00 C 8 
(+)-Catechin 0.00 1  0.00 0.00 C 8 

   

(+)-Gallocatechin 0.00 1  0.00 0.00 C 8 
Cyanidin 85.63 9 11.15 53.36 149.40 C 78, 83, 105, 191 
Delphinidin  181.11 9 23.55 69.77 272.81 C 78, 83, 105, 191 
Pelargonidin 1.17 6 0.12 0.79 1.39 C 191 
Peonidin 0.66 7 0.11 0.26 1.09 C 83, 191 

Anthocyanidins 

Petunidin 3.87 7 1.55 0.07 12.30 C 83, 191 
(-)-Epicatechin 0.47 4  0.47 0.47 B 8 
(-)-Epicatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(-)-Epigallocatechin 0.00 4  0.00 0.00 B 8 
(-)-Epigallocatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(+)-Catechin 0.70 4  0.70 0.70 B 8 

Flavan-3-ols 

(+)-Gallocatechin 0.00 4  0.00 0.00 B 8 
Apigenin 0.00 1  0.00 0.00 C 102 Flavones 
Luteolin 0.00 1  0.00 0.00 C 102 
Kaempferol 0.50 3 0.50 0.00 1.50 C 67, 102, 105 
Myricetin 6.64 10 0.15 0.00 14.00 B 65, 67, 102, 105, 184 

09083 Currants, European 
black, raw (Ribes 
nigrum) 

Flavonols 

Quercetin 5.55 10 0.71 4.40 8.60 B 65, 67, 102, 105, 184 
Cyanidin 12.91 2 4.79 8.12 17.70 C 105, 191 Anthocyanidins 
Delphinidin  0.04 2 0.04 0.00 0.07 C 105, 191 
(-)-Epicatechin 0.08 7 0.02 0.00 0.19 B 8, 36 
(-)-Epicatechin 3-gallate 0.00 7  0.00 0.00 B 8, 36 
(-)-Epigallocatechin 0.15 7 0.03 0.00 0.36 B 8, 36 
(-)-Epigallocatechin 3-gallate 0.00 7  0.00 0.00 B 8, 36 
(+)-Catechin 1.27 7 0.44 1.22 1.33 B 8, 36 

Flavan-3-ols 

(+)-Gallocatechin 1.28 7 0.44 1.22 1.35 B 8, 36 
Apigenin 0.00 2  0.00 0.00 C 74, 102 Flavones 

 Luteolin 0.00 2  0.00 0.00 C 74, 102 
Kaempferol 0.01 4 0.01 0.00 0.04 B 67, 74, 102, 105 
Myricetin 1.09 4 1.07 0.00 4.29 B 67, 74, 102, 105 

99044 Currants, red, raw (Ribes 
rubrum) 

Flavonols 

Quercetin 0.75 6 0.09 0.00 1.30 B 67, 74, 81, 102, 105 
Cyanidin 0.00 2  0.00 0.00 D 105 Anthocyanidins 
Delphinidin  0.00 2  0.00 0.00 D 105 
(-)-Epicatechin 0.00 1  0.00 0.00 C 8 
(-)-Epicatechin 3-gallate 0.00 1  0.00 0.00 C 8 
(-)-Epigallocatechin 0.00 1  0.00 0.00 C 8 

99045 Currants, white, raw 
(Ribes rubrum) 

Flavan-3-ols 

(-)-Epigallocatechin 3-gallate 0.00 1  0.00 0.00 C 8 
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(+)-Catechin 0.30 1  0.30 0.30 C 8  
(+)-Gallocatechin 0.00 1  0.00 0.00 C 8 
Kaempferol 0.17 4 0.17 0.00 0.70 C 67, 105 
Myricetin 0.18 4 0.17 0.00 0.70 C 67, 105 

  

Flavonols 

Quercetin 2.68 4 1.36 0.50 6.30 C 67, 105 
(-)-Epicatechin 5.63 3  5.63 5.63 C 36 
(-)-Epicatechin 3-gallate 0.04 3  0.04 0.04 C 36 
(-)-Epigallocatechin 0.00 3  0.00 0.00 C 36 
(-)-Epigallocatechin 3-gallate 0.00 3  0.00 0.00 C 36 
(+)-Catechin 0.58 3  0.58 0.58 C 36 

09086 Custard-apple, 
(bullock's-heart), raw 
(Annona reticulata) 

Flavan-3-ols 

(+)-Gallocatechin 0.00 3  0.00 0.00 C 36 
Cyanidin 1.70 6 0.63 0.00 4.10 B 68 
Delphinidin  0.00 6  0.00 0.00 B 68 
Malvidin 0.00 6  0.00 0.00 B 68 
Pelargonidin 0.00 6  0.00 0.00 B 68 
Peonidin 0.00 6  0.00 0.00 B 68 

Anthocyanidins 

Petunidin 0.00 6  0.00 0.00 B 68 
(-)-Epicatechin 0.00 5  0.00 0.00 B 68 
(-)-Epicatechin 3-gallate 0.00 5  0.00 0.00 B 68 
(-)-Epigallocatechin 0.00 5  0.00 0.00 B 68 
(-)-Epigallocatechin 3-gallate 0.00 5  0.00 0.00 B 68 
(+)-Catechin 0.00 5  0.00 0.00 B 68 

Flavan-3-ols 

(+)-Gallocatechin 0.00 5  0.00 0.00 B 68 
Hesperetin 0.00 5  0.00 0.00 B 68 Flavanones 
Naringenin 0.00 5  0.00 0.00 B 68 
Apigenin 0.00 6  0.00 0.00 B 68 Flavones 
Luteolin 0.00 3  0.00 0.00 B 68 
Myricetin 0.00 6  0.00 0.00 B 68 

09087 Dates, deglet noor 
(Phoenix dactylifera) 

Flavonols 
Quercetin 0.93 6 0.43 0.00 2.40 B 68 

Flavanones Hesperetin 0.00 2  0.00 0.00 C 80 
Apigenin 0.00 3  0.00 0.00 C 80, 103 Flavones 
Luteolin 0.00 3  0.00 0.00 C 80, 103 
Isorhamnetin 43.50 2 28.50 15.00 72.00 C 80 
Kaempferol 13.33 3 7.06 0.00 24.00 C 80, 103 
Myricetin 0.70 1  0.70 0.70 D 103 

02045 Dill weed, fresh 
(Anethum graveolens) 

Flavonols 

Quercetin 55.15 3 29.82 7.45 110.00 C 80, 103 
Apigenin 0.00 1  0.00 0.00 B 175 11616 Dock leaves, raw 

(Rumex spp.) 
Flavones 

Luteolin 0.00 1  0.00 0.00 B 175 
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Isorhamnetin 0.00 1  0.00 0.00 B 175 
Kaempferol 10.30 1  10.30 10.30 B 175 
Myricetin 5.70 1  5.70 5.70 B 175 

  Flavonols 

Quercetin 86.20 1  86.20 86.20 B 175 
Cyanidin 0.02 2  0.02 0.02 C 48 
Delphinidin  13.76 3 13.74 0.02 41.24 C 48, 190 

Anthocyanidins 

Pelargonidin 0.02 2  0.02 0.02 C 48 
(-)-Epicatechin 0.00 3  0.00 0.00 C 36 
(-)-Epicatechin 3-gallate 0.00 3  0.00 0.00 C 36 
(-)-Epigallocatechin 0.00 3  0.00 0.00 C 36 
(-)-Epigallocatechin 3-gallate 0.00 3  0.00 0.00 C 36 
(+)-Catechin 0.00 3  0.00 0.00 C 36 

Flavan-3-ols 

(+)-Gallocatechin 0.00 3  0.00 0.00 C 36 
Apigenin 0.01 2  0.01 0.01 C 48 Flavones 
Luteolin 0.02 2  0.02 0.02 C 48 
Kaempferol 0.01 2  0.01 0.01 C 48 
Myricetin 0.03 2  0.03 0.03 C 48 

11209 Eggplant, raw (Solanum 
malongena) 

Flavonols 

Quercetin 0.00 2  0.00 0.00 C 48 
Cyanidin 758.48 14 60.83 379.15 1067.33 C 82, 191 Anthocyanidins 
Pelargonidin 1.13 1  1.13 1.13 C 191 

09088 Elderberries, raw 
(Sambucus spp.) 

Flavonols Quercetin 42.00 13 2.66 29.00 60.00 C 82 
Anthocyanidins Cyanidin 420.40 1  420.40 420.40 C 16 99402 Elderberry juice 

concentrate  Flavonols Quercetin 108.16 1  108.16 108.16 C 16 
(-)-Epicatechin 0.00 4  0.00 0.00 B 8 
(-)-Epicatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(-)-Epigallocatechin 0.00 4  0.00 0.00 B 8 
(-)-Epigallocatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(+)-Catechin 0.00 4  0.00 0.00 B 8 

Flavan-3-ols 

(+)-Gallocatechin 0.00 4  0.00 0.00 B 8 
Apigenin 0.00 4  0.00 0.00 B 74 Flavones 
Luteolin 0.00 4  0.00 0.00 B 74 
Kaempferol 10.10 14 1.88 1.80 24.83 B 44, 74, 75 
Myricetin 0.00 4  0.00 0.00 B 74 

11213 Endive, raw (Cichorium 
endivia) 

Flavonols 

Quercetin 0.00 4  0.00 0.00 B 74 
Apigenin 0.00 1  0.00 0.00 B 175 Flavones 
Luteolin 0.10 1  0.10 0.10 B 175 
Isorhamnetin 9.30 1  9.30 9.30 B 175 
Kaempferol 6.50 1  6.50 6.50 B 175 

99058 Fennel, leaves, raw 
(Foeniculum vulgare) 

Flavonols 

Myricetin 19.80 1  19.80 19.80 B 175 
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   Quercetin 48.80 1  48.80 48.80 B 175 
Cyanidin 0.00 8  0.00 0.00 A 68 
Delphinidin  0.00 8  0.00 0.00 A 68 
Malvidin 0.00 8  0.00 0.00 A 68 
Pelargonidin 0.00 8  0.00 0.00 A 68 
Peonidin 0.00 8  0.00 0.00 A 68 

Anthocyanidins 

Petunidin 0.00 8  0.00 0.00 A 68 
(-)-Epicatechin 0.02 11 0.00 0.00 0.05 B 36, 68, 177 
(-)-Epicatechin 3-gallate 0.00 8  0.00 0.00 B 36, 68 
(-)-Epigallocatechin 0.00 8  0.00 0.00 B 36, 68 
(-)-Epigallocatechin 3-gallate 0.00 8  0.00 0.00 B 36, 68 
(+)-Catechin 0.15 10 0.02 0.00 0.43 B 36, 68, 177 

Flavan-3-ols 

(+)-Gallocatechin 0.00 8  0.00 0.00 B 36, 68 
Hesperetin 0.00 5  0.00 0.00 B 68 Flavanones 
Naringenin 0.00 5  0.00 0.00 B 68 
Apigenin 0.00 8  0.00 0.00 A 68 Flavones 
Luteolin 0.00 4  0.00 0.00 B 68 
Myricetin 0.00 8  0.00 0.00 A 68 

09089 Figs, raw (Ficus carica) 

Flavonols 
Quercetin 0.93 8 0.41 0.00 3.20 A 68 
Kaempferol 2.12 1  2.12 2.12 C 18 99053 Garlic chives, raw (Allium 

sativum) 
Flavonols 

Quercetin 0.12 1  0.12 0.12 C 18 
Cyanidin 3.61 4 1.70 0.05 6.57 C 191 Anthocyanidins 
Peonidin 0.13 3 0.03 0.07 0.18 C 191 
(-)-Epicatechin 0.00 4  0.00 0.00 B 8 
(-)-Epicatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(-)-Epigallocatechin 0.00 4  0.00 0.00 B 8 
(-)-Epigallocatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(+)-Catechin 1.67 4  1.67 1.67 B 8 

Flavan-3-ols 

(+)-Gallocatechin 0.44 4  0.44 0.44 B 8 
Apigenin 0.00 2  0.00 0.00 C 102 Flavones 
Luteolin 0.00 2  0.00 0.00 C 102 
Kaempferol 0.88 4 0.51 0.00 1.90 C 67, 102 
Myricetin 0.00 4  0.00 0.00 C 67, 102 

09107 Gooseberries, raw 
(Ribes spp.) 

Flavonols 

Quercetin 1.23 4 0.49 0.00 2.20 C 67, 102 
Apigenin 0.00 1  0.00 0.00 D 30 Flavones 
Luteolin 0.01 1  0.01 0.01 D 30 
Kaempferol 0.00 1  0.00 0.00 D 30 
Myricetin 0.13 1  0.13 0.13 D 30 

11220 Gourd, dishcloth 
(towelgourd), raw (Luffa 
aegyptiaca) Flavonols 

Quercetin 0.03 1  0.03 0.03 D 30 
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Cyanidin 0.56 2  0.56 0.56 C 48 
Delphinidin  0.47 2  0.47 0.47 C 48 

Anthocyanidins 

Pelargonidin 0.02 2  0.02 0.02 C 48 
(-)-Epicatechin 0.00 1  0.00 0.00 B 9 
(-)-Epicatechin 3-gallate 0.00 1  0.00 0.00 B 9 
(-)-Epigallocatechin 0.00 1  0.00 0.00 B 9 
(-)-Epigallocatechin 3-gallate 0.00 1  0.00 0.00 B 9 
(+)-Catechin 0.19 1  0.19 0.19 B 9 

Flavan-3-ols 

(+)-Gallocatechin 0.00 1  0.00 0.00 B 9 
Apigenin 0.01 3 0.00 0.00 0.01 B 48, 73 Flavones 
Luteolin 0.01 3 0.00 0.00 0.02 B 48, 73 
Kaempferol 0.01 3 0.00 0.00 0.01 B 48, 73 
Myricetin 0.21 3 0.18 0.03 0.58 B 48, 73 

09135 Grape juice, canned or 
bottled, unsweetened, 
without added vitamin C  

Flavonols 

Quercetin 0.64 3 0.28 0.41 0.75 B 48, 73 
(-)-Epicatechin 0.00 1  0.00 0.00 C 164 Flavan-3-ols 
(+)-Catechin 0.16 1  0.16 0.16 C 164 

99050 Grape juice, white  

Flavonols Quercetin 0.36 1  0.36 0.36 C 164 
(-)-Epicatechin 93.31 35 8.42 23.00 284.00 C 50, 195 97003 Grape seeds, raw (Vitis 

vinifera) 
Flavan-3-ols 

(+)-Catechin 74.63 35 5.78 6.00 244.00 C 50, 195 
Eriodictyol 0.00 24  0.00 0.00 C 14, 114 
Hesperetin 0.78 28 0.11 0.44 2.32 B 14, 37, 114 

Flavanones 

Naringenin 17.19 28 1.91 9.67 62.58 B 14, 37, 114 
Flavones Apigenin 0.00 1  0.00 0.00 D 14 

09404 Grapefruit juice, pink, 
raw  

Flavonols Quercetin 0.00 1  0.00 0.00 D 14 
Hesperetin 1.15 3 0.34 0.52 1.68 C 12, 149 Flavanones 
Naringenin 18.07 528 0.78 5.20 26.33 B 12, 41, 149, 150 

09123 Grapefruit juice, white, 
canned, unsweetened  

Flavonols Quercetin 0.90 2 0.25 0.65 1.16 C 12 
09126 Grapefruit juice, white, 

frozen concentrate, 
unsweetened, diluted 
with 3 volume water   

Flavanones Naringenin 31.18 2 0.71 30.48 31.89 C 24 

Eriodictyol 0.65 29 0.38 0.00 11.36 B 14, 114, 115 
Hesperetin 3.42 29 1.42 0.00 34.93 B 14, 114, 115 

Flavanones 

Naringenin 20.06 32 1.83 0.00 58.03 B 13, 14, 114, 115 
Apigenin 0.00 9  0.00 0.00 C 14, 73 Flavones 
Luteolin 0.00 1  0.00 0.00 C 73 
Kaempferol 0.00 1  0.00 0.00 C 73 
Myricetin 0.05 1  0.05 0.05 C 73 

09128 Grapefruit juice, white, 
raw  

Flavonols 

Quercetin 0.05 9 0.05 0.00 0.47 C 14, 73 
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Hesperetin 1.50 2  1.50 1.50 C 81 Flavanones 
Naringenin 53.00 2  53.00 53.00 C 81 
Kaempferol 0.40 2  0.40 0.40 C 81 

99347 Grapefruit, raw (not 
specified as to color) 
(Citrus paradisi) Flavonols 

Quercetin 0.50 2  0.50 0.50 C 81 
Cyanidin 0.00 7  0.00 0.00 A 68 
Delphinidin  0.00 7  0.00 0.00 A 68 
Malvidin 0.00 7  0.00 0.00 A 68 
Pelargonidin 0.00 7  0.00 0.00 A 68 
Peonidin 0.00 7  0.00 0.00 A 68 

Anthocyanidins 

Petunidin 0.00 7  0.00 0.00 A 68 
(-)-Epicatechin 0.00 7  0.00 0.00 A 68 
(-)-Epicatechin 3-gallate 0.00 7  0.00 0.00 A 68 
(-)-Epigallocatechin 0.00 7  0.00 0.00 A 68 
(-)-Epigallocatechin 3-gallate 0.00 7  0.00 0.00 A 68 
(+)-Catechin 0.00 7  0.00 0.00 A 68 

Flavan-3-ols 

(+)-Gallocatechin 0.00 7  0.00 0.00 A 68 
Hesperetin 0.35 10 0.04 0.00 1.17 A 48, 68 Flavanones 
Naringenin 32.64 9 6.62 16.28 44.97 A 48, 68 
Apigenin 0.00 10 0.00 0.00 0.01 A 48, 68 Flavones 
Luteolin 0.60 7 0.12 0.00 1.40 A 48, 68 
Kaempferol 0.01 3  0.01 0.01 B 48 
Myricetin 0.01 10 0.00 0.00 0.03 A 48, 68 

09112 Grapefruit, raw, pink and 
red, all areas (Citrus 
paradisi) 

Flavonols 

Quercetin 0.33 10 0.19 0.00 2.02 A 48, 68 
Hesperetin 0.64 2  0.64 0.64 C 48 Flavanones 
Naringenin 21.34 2  21.34 21.34 C 48 
Apigenin 0.00 1  0.00 0.00 C 102 Flavones 
Luteolin 0.00 1  0.00 0.00 C 102 
Kaempferol 0.00 1  0.00 0.00 C 102 
Myricetin 0.00 1  0.00 0.00 C 102 

09116 Grapefruit, raw, white, all 
areas (Citrus paradisi) 

Flavonols 

Quercetin 0.00 1  0.00 0.00 C 102 
(-)-Epicatechin 8.68 11 2.48 8.64 8.70 B 8, 177 
(-)-Epicatechin 3-gallate 2.81 4  2.81 2.81 B 8 
(-)-Epigallocatechin 0.00 4  0.00 0.00 B 8 
(-)-Epigallocatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(+)-Catechin 10.14 11 2.91 8.94 10.83 B 8, 177 

Flavan-3-ols 

(+)-Gallocatechin 0.00 4  0.00 0.00 B 8 
Apigenin 0.00 1  0.00 0.00 C 74 Flavones 
Luteolin 0.00 1  0.00 0.00 C 74 

99048 Grapes, black (Vitis 
vinifera) 

Flavonols Kaempferol 0.00 1  0.00 0.00 C 74 
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Myricetin 0.45 1  0.45 0.45 C 74    
Quercetin 2.54 4 0.83 1.26 3.70 B 74, 81, 124 
(-)-Epicatechin 0.00 2  0.00 0.00 B 9 
(-)-Epicatechin 3-gallate 0.00 2  0.00 0.00 B 9 
(-)-Epigallocatechin 0.00 2  0.00 0.00 B 9 
(-)-Epigallocatechin 3-gallate 0.00 2  0.00 0.00 B 9 
(+)-Catechin 0.80 2 0.05 0.75 0.85 B 9 

99049 Grapes, black, juice  Flavan-3-ols 

(+)-Gallocatechin 0.00 2  0.00 0.00 B 9 
Cyanidin 1.46 24 0.56 0.17 13.16 B 48, 143, 190 
Delphinidin  3.67 24 1.53 0.16 39.58 B 48, 143, 190 
Malvidin 34.71 22 5.57 1.39 56.72 B 143, 190 
Pelargonidin 0.02 2  0.02 0.02 C 48 
Peonidin 2.89 22 0.46 1.28 9.59 B 143, 190 

Anthocyanidins 

Petunidin 2.11 22 0.14 0.17 8.78 B 143, 190 
(-)-Epicatechin 1.20 5 0.22 0.70 2.14 C 36, 123 
(-)-Epicatechin 3-gallate 0.17 3  0.17 0.17 C 36 
(-)-Epigallocatechin 0.08 3  0.08 0.08 C 36 
(-)-Epigallocatechin 3-gallate 0.00 3  0.00 0.00 C 36 
(+)-Catechin 0.82 3  0.82 0.82 C 36 

Flavan-3-ols 

(+)-Gallocatechin 0.00 3  0.00 0.00 C 36 
Apigenin 0.00 4 0.00 0.00 0.01 C 48, 102 Flavones 
Luteolin 1.30 4 0.00 0.00 2.60 C 48, 102 
Kaempferol 0.00 4 0.00 0.00 0.01 C 48, 102 
Myricetin 0.01 4 0.00 0.00 0.03 C 48, 102 

97074 Grapes, red, raw (Vitis 
vinifera) 

Flavonols 

Quercetin 1.38 6 0.69 0.00 3.98 B 48, 102, 123 
Flavan-3-ols (-)-Epicatechin 1.70 14 0.42 0.07 2.78 B 8, 36, 177 

(-)-Epicatechin 3-gallate 0.25 7 0.08 0.00 0.43 B 8, 36 
(-)-Epigallocatechin 0.02 7 0.00 0.00 0.04 B 8, 36 
(-)-Epigallocatechin 3-gallate 0.00 7  0.00 0.00 B 8, 36 
(+)-Catechin 3.73 14 0.92 0.39 5.89 B 8, 36, 177 

Flavan-3-ols 

(+)-Gallocatechin 0.01 7 0.00 0.00 0.03 B 8, 36 
Apigenin 0.00 3  0.00 0.00 C 74, 102 Flavones 
Luteolin 0.00 3  0.00 0.00 C 74, 102 
Kaempferol 0.00 3  0.00 0.00 C 74, 102 
Myricetin 0.30 3 0.11 0.00 0.45 C 74, 102 

99047 Grapes, white or green, 
raw (Vitis vinifera) 

Flavonols 

Quercetin 1.62 4 0.71 0.20 3.87 B 74, 81, 102 
Apigenin 0.00 1  0.00 0.00 B 175 Flavones 
Luteolin 6.60 1  6.60 6.60 B 175 

99016 Greek greens pie 
(prepared from wild 
greens) Flavonols Isorhamnetin 1.80 1  1.80 1.80 B 175 
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Kaempferol 4.30 1  4.30 4.30 B 175 
Myricetin 1.40 1  1.40 1.40 B 175 

   

Quercetin 12.40 1  12.40 12.40 B 175 
Apigenin 0.00 1  0.00 0.00 B 175 Flavones 
Luteolin 0.60 1  0.60 0.60 B 175 
Isorhamnetin 5.10 1  5.10 5.10 B 175 
Kaempferol 2.90 1  2.90 2.90 B 175 
Myricetin 1.60 1  1.60 1.60 B 175 

99019 Hartwort, leaves 
(Tordylium apulum) 

Flavonols 

Quercetin 29.30 1  29.30 29.30 B 175 
Apigenin 0.40 1  0.40 0.40 D 162 Flavones 
Luteolin 0.00 1  0.00 0.00 D 162 
Kaempferol 0.00 1  0.00 0.00 D 162 
Myricetin 0.00 1  0.00 0.00 D 162 

99376 Hawthorn leaves, raw 
(Crataegus spp.) 

Flavonols 

Quercetin 24.10 1  24.10 24.10 D 162 
Apigenin 0.05 2 0.02 0.03 0.07 C 58 Flavones 
Luteolin 0.63 29 0.08 0.03 3.19 B 58, 193, 194 
Isorhamnetin 0.17 23 0.02 0.04 0.40 B 58, 193, 194 
Kaempferol 0.11 29 0.01 0.05 0.17 B 58, 193, 194 
Myricetin 1.03 22 0.13 0.11 2.73 B 193, 194 

99035 Honey, mixed varieties 
(samples obtained in 
Australia, Italy, Portugaul 
and Spain)  Flavonols 

Quercetin 0.51 29 0.05 0.02 1.30 B 58, 193, 194 
Apigenin 0.00 1  0.00 0.00 D 103 Flavones 
Luteolin 0.90 1  0.90 0.90 D 103 
Kaempferol 1.58 2 0.99 0.60 2.57 C 18, 103 
Myricetin 0.00 1  0.00 0.00 D 103 

99079 Horseradish, root, whole 
(Armoracia rusticana) 

Flavonols 

Quercetin 0.28 2 0.29 0.00 0.57 C 18, 103 
(-)-Epicatechin 0.50 1  0.50 0.50 C 8 
(-)-Epicatechin 3-gallate 0.00 1  0.00 0.00 C 8 
(-)-Epigallocatechin 0.00 1  0.00 0.00 C 8 
(-)-Epigallocatechin 3-gallate 0.00 1  0.00 0.00 C 8 
(+)-Catechin 0.47 1  0.47 0.47 C 8 

Flavan-3-ols 

(+)-Gallocatechin 0.00 1  0.00 0.00 C 8 
Kaempferol 0.11 6 0.01 0.06 0.16 C 173 

19719 Jams and preserves, 
apricot  

Flavonols 
Quercetin 0.71 6 0.11 0.31 1.05 C 173 
(-)-Epicatechin 0.90 1  0.90 0.90 C 8 
(-)-Epicatechin 3-gallate 0.00 1  0.00 0.00 C 8 
(-)-Epigallocatechin 0.00 1  0.00 0.00 C 8 
(-)-Epigallocatechin 3-gallate 0.00 1  0.00 0.00 C 8 

99114 Jams and preserves, 
cherry  

Flavan-3-ols 

(+)-Catechin 0.16 1  0.16 0.16 C 8 
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   (+)-Gallocatechin 0.00 1  0.00 0.00 C 8 
(-)-Epicatechin 1.57 1  1.57 1.57 C 8 
(-)-Epicatechin 3-gallate 0.00 1  0.00 0.00 C 8 
(-)-Epigallocatechin 0.00 1  0.00 0.00 C 8 
(-)-Epigallocatechin 3-gallate 0.00 1  0.00 0.00 C 8 
(+)-Catechin 0.07 1  0.07 0.07 C 8 

99113 Jams and preserves, 
forest fruit  

Flavan-3-ols 

(+)-Gallocatechin 0.00 1  0.00 0.00 C 8 
Apigenin 0.01 2  0.01 0.01 C 48 Flavones 
Luteolin 0.02 2  0.02 0.02 C 48 
Kaempferol 0.01 2  0.01 0.01 C 48 
Myricetin 0.03 2  0.03 0.03 C 48 

99368 Jams and preserves, 
grape  

Flavonols 

Quercetin 0.01 2  0.01 0.01 C 48 
Cyanidin 0.20 2  0.20 0.20 C 48 
Delphinidin  0.02 2  0.02 0.02 C 48 

Anthocyanidins 

Pelargonidin 0.02 2  0.02 0.02 C 48 
Apigenin 0.01 2  0.01 0.01 C 48 Flavones 
Luteolin 0.02 2  0.02 0.02 C 48 
Kaempferol 0.01 2  0.01 0.01 C 48 
Myricetin 0.03 2  0.03 0.03 C 48 

99387 Jams and preserves, 
guava  

Flavonols 

Quercetin 0.01 2  0.01 0.01 C 48 
Kaempferol 0.26 6 0.11 0.05 0.77 C 173 99027 Jams and preserves, 

peach  
Flavonols 

Quercetin 0.32 6 0.08 0.12 0.59 C 173 
99031 Jams and preserves, 

plum  
Flavonols Quercetin 0.63 3 0.22 0.18 0.85 C 173 

Kaempferol 0.53 1  0.53 0.53 C 198 99403 Jams and preserves, 
raspberry  

Flavonols 
Quercetin 4.30 1  4.30 4.30 C 198 
Eriodictyol 3.03 3 0.43 2.48 3.87 C 173 
Hesperetin 4.02 3 0.45 3.17 4.70 C 173 

99038 Jams and preserves, 
sour orange  

Flavanones 

Naringenin 4.56 3 0.49 3.72 5.43 C 173 
(-)-Epicatechin 0.00 1  0.00 0.00 C 8 
(-)-Epicatechin 3-gallate 0.00 1  0.00 0.00 C 8 
(-)-Epigallocatechin 0.00 1  0.00 0.00 C 8 
(-)-Epigallocatechin 3-gallate 0.00 1  0.00 0.00 C 8 
(+)-Catechin 0.90 1  0.90 0.90 C 8 

Flavan-3-ols 

(+)-Gallocatechin 0.00 1  0.00 0.00 C 8 
Kaempferol 0.64 6 0.21 0.00 1.07 C 65, 173 

99064 Jams and preserves, 
strawberry  

Flavonols 
Quercetin 0.45 6 0.05 0.32 0.61 C 65, 173 
Cyanidin 0.20 2  0.20 0.20 C 48 99406 Jellies, grape  Anthocyanidins 
Delphinidin  0.02 2  0.02 0.02 C 48 
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   Pelargonidin 0.02 2  0.02 0.02 C 48 
Apigenin 0.00 2  0.00 0.00 C 74 Flavones 
Luteolin 0.00 2  0.00 0.00 C 74 
Kaempferol 18.40 2  18.40 18.40 C 74 
Myricetin 0.00 2  0.00 0.00 C 74 

99054 Kale, canned  

Flavonols 

Quercetin 4.50 2  4.50 4.50 C 74 
Apigenin 0.01 1  0.01 0.01 D 30 Flavones 
Luteolin 0.00 1  0.00 0.00 D 30 
Kaempferol 0.00 1  0.00 0.00 D 30 
Myricetin 0.01 1  0.01 0.01 D 30 

99098 Kale, Chinese, raw 
(Brassica oleracea var. 
alboglabra) Flavonols 

Quercetin 0.07 1  0.07 0.07 D 30 
Apigenin 0.00 2  0.00 0.00 C 74, 103 Flavones 
Luteolin 0.00 2  0.00 0.00 C 74, 103 
Kaempferol 26.74 8 7.38 0.48 47.00 B 18, 74, 81, 103 
Myricetin 0.00 2  0.00 0.00 C 74, 103 

11233 Kale, raw (Brassica 
oleracea (Acephala 
Group)) Flavonols 

Quercetin 7.71 8 1.92 0.00 12.00 B 18, 74, 81, 103 
Cyanidin 0.00 2  0.00 0.00 B 68 
Delphinidin  0.00 2  0.00 0.00 B 68 
Malvidin 0.00 2  0.00 0.00 B 68 
Pelargonidin 0.00 2  0.00 0.00 B 68 
Peonidin 0.00 2  0.00 0.00 B 68 

Anthocyanidins 

Petunidin 0.00 2  0.00 0.00 B 68 
(-)-Epicatechin 0.27 12 0.05 0.00 0.45 A 8, 36, 68 
(-)-Epicatechin 3-gallate 0.01 12 0.01 0.00 0.08 A 8, 36, 68 
(-)-Epigallocatechin 0.00 12  0.00 0.00 A 8, 36, 68 
(-)-Epigallocatechin 3-gallate 0.09 12 0.09 0.00 1.11 A 8, 36, 68 
(+)-Catechin 0.00 12  0.00 0.00 A 8, 36, 68 

Flavan-3-ols 

(+)-Gallocatechin 0.00 12  0.00 0.00 A 8, 36, 68 
Hesperetin 0.00 5  0.00 0.00 B 68 Flavanones 
Naringenin 0.00 5  0.00 0.00 B 68 
Apigenin 0.00 3  0.00 0.00 B 68, 102 Flavones 
Luteolin 1.12 2 1.11 0.00 2.23 B 68, 102 
Kaempferol 0.00 1  0.00 0.00 C 102 
Myricetin 0.00 3  0.00 0.00 B 68, 102 

09148 Kiwi fruit, (chinese 
gooseberries), fresh, raw 
(Actinidia chinensis) 

Flavonols 

Quercetin 0.00 3  0.00 0.00 B 68, 102 
Cyanidin 0.00 1  0.00 0.00 B 68 
Delphinidin  0.00 1  0.00 0.00 B 68 

97079 Kiwi, gold, raw (Actinidia 
chinensis) 

Anthocyanidins 

Malvidin 0.00 1  0.00 0.00 B 68 



USDA Database for the Flavonoid Content of Selected Foods, Release 2 (2006) 
 

(For mean, standard error, min and max units = mg/100 g, edible portion)  
49

NDB 
No. 

Food Description Class Flavonoid Mean1 N Standard 
Error 

Min Max CC Sources of Data 

Pelargonidin 0.00 1  0.00 0.00 B 68 
Peonidin 0.00 1  0.00 0.00 B 68 

 

Petunidin 0.00 1  0.00 0.00 B 68 
(-)-Epicatechin 0.64 1  0.64 0.64 B 68 
(-)-Epicatechin 3-gallate 0.00 1  0.00 0.00 B 68 
(-)-Epigallocatechin 0.00 1  0.00 0.00 B 68 
(-)-Epigallocatechin 3-gallate 0.00 1  0.00 0.00 B 68 
(+)-Catechin 0.00 1  0.00 0.00 B 68 

Flavan-3-ols 

(+)-Gallocatechin 0.00 1  0.00 0.00 B 68 
Hesperetin 0.00 1  0.00 0.00 B 68 Flavanones 
Naringenin 0.00 1  0.00 0.00 B 68 
Apigenin 0.00 1  0.00 0.00 B 68 Flavones 
Luteolin 0.00 1  0.00 0.00 B 68 
Myricetin 0.00 1  0.00 0.00 B 68 

  

Flavonols 
Quercetin 0.00 1  0.00 0.00 B 68 
Apigenin 0.00 1  0.00 0.00 D 103 Flavones 
Luteolin 1.30 1  1.30 1.30 D 103 
Kaempferol 2.43 1  2.43 2.43 D 103 
Myricetin 0.00 1  0.00 0.00 D 103 

11241 Kohlrabi, raw (Brassica 
oleracea (Gongylodes 
Group)) Flavonols 

Quercetin 0.40 1  0.40 0.40 D 103 
Flavanones Naringenin 57.39 3  57.39 57.39 C 151 09149 Kumquats, raw 

(Fortunella spp.) Flavones Apigenin 21.87 3  21.87 21.87 C 151 
(-)-Epicatechin 0.00 4  0.00 0.00 B 8 
(-)-Epicatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(-)-Epigallocatechin 0.00 4  0.00 0.00 B 8 
(-)-Epigallocatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(+)-Catechin 0.00 4  0.00 0.00 B 8 

Flavan-3-ols 
 

(+)-Gallocatechin 0.00 4  0.00 0.00 B 8 
Apigenin 0.00 5  0.00 0.00 C 74, 103 Flavones 
Luteolin 0.00 5  0.00 0.00 C 74, 103 
Kaempferol 2.95 9 0.63 0.64 4.58 B 18, 74, 75, 81, 103 
Myricetin 0.00 5  0.00 0.00 C 74, 103 

11246 Leeks, (bulb and lower 
leaf-portion), raw (Allium 
ampeloprasum) 

Flavonols 

Quercetin 0.10 7 0.07 0.00 0.50 B 18, 74, 75, 103 
Flavanones Hesperetin 0.00 1  0.00 0.00 C 80 

Apigenin 0.00 1  0.00 0.00 C 80 Flavones 
Luteolin 0.00 1  0.00 0.00 C 80 
Isorhamnetin 0.00 1  0.00 0.00 C 80 
Kaempferol 0.00 1  0.00 0.00 C 80 

99112 Lemon balm, leaves, raw 
(Melissa officinalis) 

Flavonols 

Quercetin 0.00 1  0.00 0.00 C 80 
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Eriodictyol 10.56 40 0.57 3.77 19.01 B 63, 107 
Hesperetin 13.43 41 0.95 0.70 20.63 B 12, 63, 107 

Flavanones 

Naringenin 0.00 1  0.00 0.00 C 12 
Flavones Luteolin 1.83 18 0.34 0.70 3.02 B 107 

09153 Lemon juice, canned or 
bottled  

Flavonols Quercetin 0.00 1  0.00 0.00 C 12 
Flavan-3-ols (+)-Catechin 0.00 1  0.00 0.00 C 1 

Eriodictyol 4.88 31 0.19 0.00 14.70 B 14, 63, 114 
Hesperetin 14.47 32 4.83 1.90 142.24 B 1, 14, 63, 114 

Flavanones 

Naringenin 1.38 28 0.72 0.00 18.22 B 1, 14, 114 
Apigenin 0.00 10  0.00 0.00 C 14, 73 Flavones 
Luteolin 0.00 1  0.00 0.00 C 73 
Kaempferol 0.00 2  0.00 0.00 C 1, 73 
Myricetin 0.03 2 0.03 0.00 0.05 C 1, 73 

09152 Lemon juice, raw  

Flavonols 

Quercetin 0.37 10 0.21 0.00 1.81 B 1, 14, 73 
Eriodictyol 21.36 2 3.76 17.60 25.13 C 110, 182 
Hesperetin 27.90 3 10.80 17.00 49.51 C 81, 110, 182 

Flavanones 

Naringenin 0.55 2 0.05 0.50 0.60 C 81, 110 
Apigenin 0.00 1  0.00 0.00 C 102 Flavones 
Luteolin 1.90 2 0.40 1.50 2.31 C 102, 110 
Kaempferol 0.00 1  0.00 0.00 C 102 
Myricetin 0.00 1  0.00 0.00 C 102 

09150 Lemons, raw, without 
peel (Citrus limon) 

Flavonols 

Quercetin 1.52 3 1.02 0.00 3.47 C 102, 110, 182 
(-)-Epicatechin 0.00 3  0.00 0.00 C 36 
(-)-Epicatechin 3-gallate 0.00 3  0.00 0.00 C 36 
(-)-Epigallocatechin 0.00 3  0.00 0.00 C 36 
(-)-Epigallocatechin 3-gallate 0.00 3  0.00 0.00 C 36 
(+)-Catechin 0.35 3  0.35 0.35 C 36 

16069 Lentils, raw (Lens 
culinaris) 

Flavan-3-ols 

(+)-Gallocatechin 0.14 3  0.14 0.14 C 36 
Cyanidin 0.00 8  0.00 0.00 A 68 
Delphinidin  0.00 8  0.00 0.00 A 68 
Malvidin 0.00 8  0.00 0.00 A 68 
Pelargonidin 0.00 8  0.00 0.00 A 68 
Peonidin 0.00 8  0.00 0.00 A 68 

Anthocyanidins 

Petunidin 0.00 8  0.00 0.00 A 68 
(-)-Epicatechin 0.00 4  0.00 0.00 B 68 
(-)-Epicatechin 3-gallate 0.00 4  0.00 0.00 B 68 
(-)-Epigallocatechin 0.00 4  0.00 0.00 B 68 
(-)-Epigallocatechin 3-gallate 0.00 4  0.00 0.00 B 68 

11250 Lettuce, butterhead 
(includes boston and 
bibb types), raw (Lactuca 
sativa var, capitata) 

Flavan-3-ols 

(+)-Catechin 0.00 3  0.00 0.00 B 68 
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 (+)-Gallocatechin 0.00 4  0.00 0.00 B 68 
Hesperetin 0.00 4  0.00 0.00 B 68 Flavanones 
Naringenin 0.00 4  0.00 0.00 B 68 
Apigenin 0.00 8  0.00 0.00 A 68 Flavones 
Luteolin 0.00 4  0.00 0.00 B 68 
Kaempferol 0.02 3 0.01 0.00 0.04 C 18 
Myricetin 0.00 8  0.00 0.00 A 68 

  

Flavonols 

Quercetin 2.73 15 0.94 0.00 14.56 B 18, 68, 117 
Cyanidin 0.00 11  0.00 0.00 A 44, 68 
Delphinidin  0.00 8  0.00 0.00 A 68 
Malvidin 0.00 8  0.00 0.00 A 68 
Pelargonidin 0.00 8  0.00 0.00 A 68 
Peonidin 0.00 8  0.00 0.00 A 68 

Anthocyanidins 

Petunidin 0.00 8  0.00 0.00 A 68 
(-)-Epicatechin 0.00 6  0.00 0.00 A 68 
(-)-Epicatechin 3-gallate 0.00 6  0.00 0.00 A 68 
(-)-Epigallocatechin 0.00 6  0.00 0.00 A 68 
(-)-Epigallocatechin 3-gallate 0.00 6  0.00 0.00 A 68 
(+)-Catechin 0.00 6  0.00 0.00 A 68 

Flavan-3-ols 

(+)-Gallocatechin 0.00 6  0.00 0.00 A 68 
Hesperetin 0.00 6  0.00 0.00 A 68 Flavanones 
Naringenin 0.00 6  0.00 0.00 A 68 
Apigenin 0.00 8  0.00 0.00 A 68 Flavones 
Luteolin 0.06 7 0.01 0.00 0.13 B 44, 68 
Myricetin 0.00 8  0.00 0.00 A 68 

11251 Lettuce, cos or romaine, 
raw (Lactuca sativa var. 
logifolia) 

Flavonols 
Quercetin 4.49 11 0.84 1.04 8.78 A 44, 68 
Cyanidin 0.29 27 0.08 0.00 2.65 B 6, 44, 68 
Delphinidin  0.00 8  0.00 0.00 A 68 
Malvidin 0.00 8  0.00 0.00 A 68 
Pelargonidin 0.00 8  0.00 0.00 A 68 
Peonidin 0.00 8  0.00 0.00 A 68 

Anthocyanidins 

Petunidin 0.00 8  0.00 0.00 A 68 
(-)-Epicatechin 0.00 2  0.00 0.00 B 68 
(-)-Epicatechin 3-gallate 0.00 2  0.00 0.00 B 68 
(-)-Epigallocatechin 0.00 2  0.00 0.00 B 68 
(-)-Epigallocatechin 3-gallate 0.00 2  0.00 0.00 B 68 
(+)-Catechin 0.00 2  0.00 0.00 B 68 

11253 Lettuce, green leaf, raw 
(Lactuca sativa var. 
crispa) 

Flavan-3-ols 

(+)-Gallocatechin 0.00 2  0.00 0.00 B 68 
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Hesperetin 0.00 2  0.00 0.00 B 68 Flavanones 
Naringenin 0.00 2  0.00 0.00 B 68 
Apigenin 0.16 14 0.16 0.00 2.30 B 6, 10, 30, 68 Flavones 
Luteolin 0.50 25 0.04 0.00 2.33 B 6, 10, 30, 44, 68 
Kaempferol 0.02 10 0.02 0.00 0.20 B 6, 10, 18, 30 
Myricetin 0.09 10 0.09 0.00 0.90 B 10, 30, 68 

  

Flavonols 

Quercetin 5.63 39 0.64 0.04 20.60 B 6, 10, 18, 30, 44, 68, 117 
Cyanidin 0.00 11  0.00 0.00 A 44, 68 
Delphinidin  0.00 8  0.00 0.00 A 68 
Malvidin 0.00 8  0.00 0.00 A 68 
Pelargonidin 0.00 8  0.00 0.00 A 68 
Peonidin 0.00 8  0.00 0.00 A 68 

Anthocyanidins 

Petunidin 0.00 8  0.00 0.00 A 68 
(-)-Epicatechin 0.00 8  0.00 0.00 A 8, 68 
(-)-Epicatechin 3-gallate 0.00 8  0.00 0.00 A 8, 68 
(-)-Epigallocatechin 0.00 8  0.00 0.00 A 8, 68 
(-)-Epigallocatechin 3-gallate 0.00 8  0.00 0.00 A 8, 68 
(+)-Catechin 0.00 7  0.00 0.00 B 8, 68 

Flavan-3-ols 

(+)-Gallocatechin 0.00 8  0.00 0.00 A 8, 68 
Hesperetin 0.00 4  0.00 0.00 B 68 Flavanones 
Naringenin 0.00 4  0.00 0.00 B 68 
Apigenin 0.13 21 0.13 0.00 2.65 B 48, 68, 74, 103 Flavones 
Luteolin 0.03 20 0.02 0.00 0.39 B 44, 48, 68, 74, 103 
Kaempferol 0.15 19 0.03 0.00 0.84 B 18, 48, 74, 103 
Myricetin 0.06 21 0.05 0.00 1.02 B 48, 68, 74, 103 

11252 Lettuce, iceberg 
(includes crisphead 
types), raw (Lactuca 
sativa var. capitata) 

Flavonols 

Quercetin 1.42 37 0.18 0.00 9.40 B 18, 34, 44, 48, 68, 74, 75, 
103 

Cyanidin 2.77 20 1.32 0.00 20.80 B 6, 44, 68, 190 
Delphinidin  0.00 8  0.00 0.00 A 68 
Malvidin 0.00 8  0.00 0.00 A 68 
Pelargonidin 0.00 8  0.00 0.00 A 68 
Peonidin 0.00 8  0.00 0.00 A 68 

Anthocyanidins 

Petunidin 0.00 8  0.00 0.00 A 68 
(-)-Epicatechin 0.00 5  0.00 0.00 B 68 
(-)-Epicatechin 3-gallate 0.00 5  0.00 0.00 B 68 
(-)-Epigallocatechin 0.00 5  0.00 0.00 B 68 
(-)-Epigallocatechin 3-gallate 0.00 5  0.00 0.00 B 68 
(+)-Catechin 0.00 5  0.00 0.00 B 68 

11257 Lettuce, red leaf, raw 
(Lactuca sativa var. 
crispa) 

Flavan-3-ols 

(+)-Gallocatechin 0.00 5  0.00 0.00 B 68 
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Hesperetin 0.00 5  0.00 0.00 B 68 Flavanones 
Naringenin 0.00 5  0.00 0.00 B 68 
Apigenin 0.00 10  0.00 0.00 B 6, 68 Flavones 
Luteolin 1.58 9 0.95 0.00 8.80 B 6, 44, 68 
Kaempferol 0.00 2  0.00 0.00 C 6 
Myricetin 0.00 8  0.00 0.00 A 68 

  

Flavonols 

Quercetin 11.99 14 3.36 2.01 44.90 B 6, 44, 68, 117 
99104 Licorice root (Glycyrrhzia 

glabra L) 
Flavonols Quercetin 0.00 1  0.00 0.00 D 70 

Eriodictyol 2.19 20 0.41 0.00 3.52 C 14, 114 
Hesperetin 8.97 20 0.06 5.18 21.37 C 14, 114 

Flavanones 

Naringenin 0.38 23 0.20 0.00 4.62 B 14, 114, 197 
Flavones Apigenin 0.00 6  0.00 0.00 C 14 

09160 Lime juice, raw  

Flavonols Quercetin 0.51 6 0.33 0.00 1.78 C 14 
Hesperetin 43.00 1  43.00 43.00 C 81 Flavanones 
Naringenin 3.40 1  3.40 3.40 C 81 

09159 Limes, raw (Citrus 
latifolia) 

Flavonols Quercetin 0.40 1  0.40 0.40 C 81 
Anthocyanidins Cyanidin 44.21 1  44.21 44.21 C 83 

Kaempferol 0.17 3 0.17 0.00 0.50 C 67, 81 
Myricetin 0.00 2  0.00 0.00 C 67 

99021 Lingonberries 
(cowberries), raw 
(Vaccinium vitis-idaea) 

Flavonols 

Quercetin 12.97 11 1.99 7.36 21.00 B 65, 67, 81, 110 
99067 Lingonberry juice  Flavonols Quercetin 1.02 2 0.08 0.93 1.10 C 65 

Kaempferol 0.53 1  0.53 0.53 C 125 
Myricetin 0.00 1  0.00 0.00 C 125 

99404 Locust bean powder  Flavonols 

Quercetin 3.33 1  3.33 3.33 C 125 
Flavanones Hesperetin 0.00 1  0.00 0.00 C 80 

Apigenin 0.00 1  0.00 0.00 C 80 Flavones 
Luteolin 0.00 1  0.00 0.00 C 80 
Isorhamnetin 0.00 1  0.00 0.00 C 80 
Kaempferol 7.00 1  7.00 7.00 C 80 

99111 Lovage, leaves, raw 
(Levisticum) 

Flavonols 

Quercetin 170.00 1  170.00 170.00 C 80 
(-)-Epicatechin 0.00 1  0.00 0.00 C 8 
(-)-Epicatechin 3-gallate 0.00 1  0.00 0.00 C 8 
(-)-Epigallocatechin 0.00 1  0.00 0.00 C 8 
(-)-Epigallocatechin 3-gallate 0.00 1  0.00 0.00 C 8 
(+)-Catechin 0.00 1  0.00 0.00 C 8 

20100 Macaroni, cooked, 
enriched  

Flavan-3-ols 

(+)-Gallocatechin 0.00 1  0.00 0.00 C 8 
Cyanidin 0.10 1  0.10 0.10 C 48 09176 Mangos, raw (Mangifera 

indica) 
Anthocyanidins 

Delphinidin  0.02 1  0.02 0.02 C 48 
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 Pelargonidin 0.02 1  0.02 0.02 C 48 
(-)-Epicatechin 0.00 4  0.00 0.00 B 8 
(-)-Epicatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(-)-Epigallocatechin 0.00 4  0.00 0.00 B 8 
(-)-Epigallocatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(+)-Catechin 1.72 4  1.72 1.72 B 8 

Flavan-3-ols 

(+)-Gallocatechin 0.00 4  0.00 0.00 B 8 
Apigenin 0.01 2  0.01 0.01 C 48 Flavones 
Luteolin 0.02 2  0.02 0.02 C 48 
Kaempferol 0.01 2  0.01 0.01 C 48 
Myricetin 0.03 2  0.03 0.03 C 48 

  

Flavonols 

Quercetin 0.00 2  0.00 0.00 C 48 
(-)-Epicatechin 0.00 1  0.00 0.00 C 8 
(-)-Epicatechin 3-gallate 0.00 1  0.00 0.00 C 8 
(-)-Epigallocatechin 5.64 1  5.64 5.64 C 8 
(-)-Epigallocatechin 3-gallate 0.00 1  0.00 0.00 C 8 
(+)-Catechin 0.00 1  0.00 0.00 C 8 

99022 Marrowfat pea, canned, 
drained solids  

Flavan-3-ols 

(+)-Gallocatechin 4.33 1  4.33 4.33 C 8 
(-)-Epicatechin 0.53 3  0.53 0.53 C 36 
(-)-Epicatechin 3-gallate 0.23 3  0.23 0.23 C 36 
(-)-Epigallocatechin 0.01 3  0.01 0.01 C 36 
(-)-Epigallocatechin 3-gallate 0.00 3  0.00 0.00 C 36 
(+)-Catechin 0.02 3  0.02 0.02 C 36 

97005 Medlar (Mespilus 
germinica) 

Flavan-3-ols 

(+)-Gallocatechin 0.00 3  0.00 0.00 C 36 
Cyanidin 0.00 3  0.00 0.00 B 68 
Delphinidin  0.00 3  0.00 0.00 B 68 
Malvidin 0.00 3  0.00 0.00 B 68 
Pelargonidin 0.00 3  0.00 0.00 B 68 
Peonidin 0.00 3  0.00 0.00 B 68 

Anthocyanidins 

Petunidin 0.00 3  0.00 0.00 B 68 
(-)-Epicatechin 0.00 10  0.00 0.00 A 68, 177 
(-)-Epicatechin 3-gallate 0.00 7  0.00 0.00 A 68 
(-)-Epigallocatechin 0.00 7  0.00 0.00 A 68 
(-)-Epigallocatechin 3-gallate 0.00 7  0.00 0.00 A 68 
(+)-Catechin 0.00 10  0.00 0.00 A 68, 177 

Flavan-3-ols 

(+)-Gallocatechin 0.00 7  0.00 0.00 A 68 
Hesperetin 0.00 7  0.00 0.00 A 68 Flavanones 
Naringenin 0.00 7  0.00 0.00 A 68 

09181 Melons, cantaloupe, raw 
(Cucumis melo) 

Flavones Apigenin 0.00 5  0.00 0.00 B 68, 102, 152 



USDA Database for the Flavonoid Content of Selected Foods, Release 2 (2006) 
 

(For mean, standard error, min and max units = mg/100 g, edible portion)  
55

NDB 
No. 

Food Description Class Flavonoid Mean1 N Standard 
Error 

Min Max CC Sources of Data 

 Luteolin 0.64 4 0.64 0.00 2.58 B 68, 102, 152 
Kaempferol 0.00 2  0.00 0.00 C 102, 152 
Myricetin 0.00 5  0.00 0.00 B 68, 102, 152 

  
Flavonols 

Quercetin 0.00 5  0.00 0.00 B 68, 102, 152 
Cyanidin 0.00 2  0.00 0.00 B 68 
Delphinidin  0.00 2  0.00 0.00 B 68 
Malvidin 0.00 2  0.00 0.00 B 68 
Pelargonidin 0.00 2  0.00 0.00 B 68 
Peonidin 0.00 2  0.00 0.00 B 68 

Anthocyanidins 

Petunidin 0.00 2  0.00 0.00 B 68 
(-)-Epicatechin 0.01 5 0.01 0.00 0.03 B 68 
(-)-Epicatechin 3-gallate 0.00 5  0.00 0.00 B 68 
(-)-Epigallocatechin 0.04 5 0.04 0.00 0.22 B 68 
(-)-Epigallocatechin 3-gallate 0.00 5  0.00 0.00 B 68 
(+)-Catechin 0.00 5  0.00 0.00 B 68 

Flavan-3-ols 

(+)-Gallocatechin 0.00 5  0.00 0.00 B 68 
Hesperetin 0.00 5  0.00 0.00 B 68 Flavanones 
Naringenin 0.00 5  0.00 0.00 B 68 
Apigenin 0.00 2  0.00 0.00 B 68 Flavones 
Luteolin 0.00 1  0.00 0.00 B 68 
Myricetin 0.00 2  0.00 0.00 B 68 

09184 Melons, honeydew, raw 
(Cucumis melo) 

Flavonols 
Quercetin 0.00 2  0.00 0.00 B 68 
(-)-Epicatechin 0.26 2 0.21 0.06 0.47 B 9 
(-)-Epicatechin 3-gallate 0.00 2  0.00 0.00 B 9 
(-)-Epigallocatechin 0.00 2  0.00 0.00 B 9 
(-)-Epigallocatechin 3-gallate 0.00 2  0.00 0.00 B 9 
(+)-Catechin 0.82 2 0.71 0.11 1.53 B 9 

Flavan-3-ols 

(+)-Gallocatechin 0.00 2  0.00 0.00 B 9 
Apigenin 0.00 1  0.00 0.00 C 73 Flavones 
Luteolin 0.00 1  0.00 0.00 C 73 
Kaempferol 0.00 1  0.00 0.00 C 73 
Myricetin 0.05 1  0.05 0.05 C 73 

01103 Milk, chocolate, fluid, 
commercial, reduced fat  

Flavonols 

Quercetin 0.12 1  0.12 0.12 C 73 
Isorhamnetin 0.24 6 0.06 0.00 0.48 C 151 
Kaempferol 0.95 6 0.25 0.00 1.91 C 151 

99374 Mizuna (Japanese 
mustard) (Brassica rapa 
supsp. Nipposinica) 

Flavonols 

Quercetin 2.01 6 0.52 0.00 4.02 C 151 
Flavones Apigenin 0.00 1  0.00 0.00 C 102 

Luteolin 0.00 1  0.00 0.00 C 102 
09190 Mulberries, raw (Morus 

nigra) Flavones 
Kaempferol 0.00 1  0.00 0.00 C 102 
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   Quercetin 2.47 1  2.47 2.47 C 102 
Apigenin 0.00 4  0.00 0.00 B 74 Flavones 
Luteolin 0.00 4  0.00 0.00 B 74 
Kaempferol 0.00 4  0.00 0.00 B 74 
Myricetin 0.00 4  0.00 0.00 B 74 

11264 Mushrooms, canned, 
drained solids  

Flavonols 

Quercetin 0.00 4  0.00 0.00 B 74 
(-)-Epicatechin 0.00 4  0.00 0.00 B 8 
(-)-Epicatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(-)-Epigallocatechin 0.00 4  0.00 0.00 B 8 
(-)-Epigallocatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(+)-Catechin 0.00 4  0.00 0.00 B 8 

Flavan-3-ols 

(+)-Gallocatechin 0.00 4  0.00 0.00 B 8 
Apigenin 0.00 4  0.00 0.00 B 74 Flavones 
Luteolin 0.00 4  0.00 0.00 B 74 
Kaempferol 0.00 4  0.00 0.00 B 74 
Myricetin 0.00 4  0.00 0.00 B 74 

11260 Mushrooms, raw 
(Agaricus bisporus) 

Flavonols 

Quercetin 0.00 4  0.00 0.00 B 74 
Kaempferol 3.42 6 1.22 2.43 4.40 C 151 99373 Nalta jute, raw 

(Corchorus olitorius) 
Flavonols 

Quercetin 24.88 6 8.14 9.24 40.53 C 151 
Cyanidin 1.81 45 0.08 0.00 4.85 B 68, 172, 190 
Delphinidin  0.00 8  0.00 0.00 A 68 
Malvidin 0.00 8  0.00 0.00 A 68 
Pelargonidin 0.00 8  0.00 0.00 A 68 
Peonidin 0.00 8  0.00 0.00 A 68 

Anthocyanidins 

Petunidin 0.00 8  0.00 0.00 A 68 
(-)-Epicatechin 2.54 41 0.28 0.00 5.88 B 8, 68, 172 
(-)-Epicatechin 3-gallate 0.00 11  0.00 0.00 A 8, 68 
(-)-Epigallocatechin 0.00 11  0.00 0.00 A 8, 68 
(-)-Epigallocatechin 3-gallate 0.00 11  0.00 0.00 A 8, 68 
(+)-Catechin 2.98 41 0.28 0.14 9.39 B 8, 68, 172 

Flavan-3-ols 

(+)-Gallocatechin 0.00 12  0.00 0.00 A 8, 68 
Hesperetin 0.00 7  0.00 0.00 A 68 Flavanones 
Naringenin 0.00 7  0.00 0.00 A 68 
Apigenin 0.00 8  0.00 0.00 A 68 Flavones 
Luteolin 0.00 4  0.00 0.00 B 68 
Myricetin 0.00 8  0.00 0.00 A 68 

09191 Nectarines, raw (Prunus 
persica var. nucipersica) 

Flavonols 
Quercetin 0.69 38 0.05 0.00 2.08 B 68, 172 

97049 Nectarines, white, whole, Anthocyanidins Cyanidin 0.74 30 0.10 0.29 1.44 B 172 
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(-)-Epicatechin 3.06 30 0.45 1.75 5.39 B 172 Flavan-3-ols 
(+)-Catechin 7.58 30 0.82 0.12 24.29 B 172 

 raw (Prunus persica var. 
nucipersica) 

Flavonols Quercetin 0.37 30 0.05 0.10 0.66 B 172 
Cyanidin 2.46 8 0.58 0.00 4.40 A 68 
Delphinidin  0.00 8  0.00 0.00 A 68 
Malvidin 0.00 8  0.00 0.00 A 68 
Pelargonidin 0.00 8  0.00 0.00 A 68 
Peonidin 0.00 8  0.00 0.00 A 68 

Anthocyanidins 

Petunidin 0.00 8  0.00 0.00 A 68 
(-)-Epicatechin 0.60 12 0.10 0.00 1.27 B 68, 112 
(-)-Epicatechin 3-gallate 0.00 4  0.00 0.00 B 68 
(-)-Epigallocatechin 2.59 3 0.31 1.97 2.98 B 68 
(-)-Epigallocatechin 3-gallate 0.00 2  0.00 0.00 B 68 
(+)-Catechin 1.28 12 0.33 0.00 3.86 B 68, 112 

Flavan-3-ols 

(+)-Gallocatechin 0.00 4  0.00 0.00 B 68 
Eriodictyol 0.25 8 0.06 0.03 0.57 B 112 
Hesperetin 0.00 4  0.00 0.00 B 68 

Flavanones 

Naringenin 0.13 12 0.03 0.00 0.34 B 68, 112 
Apigenin 0.00 8  0.00 0.00 A 68 Flavones 
Luteolin 0.00 4  0.00 0.00 B 68 
Isorhamnetin 7.05 8 1.03 1.20 10.32 B 112 
Kaempferol 0.52 8 0.05 0.35 0.71 C 112 
Myricetin 0.00 8  0.00 0.00 A 68 

12061 Nuts, almonds (Prunus 
dulcis) 

Flavonols 

Quercetin 0.36 16 0.11 0.00 1.09 B 68, 112 
Cyanidin 0.00 2  0.00 0.00 B 68 
Delphinidin  0.00 2  0.00 0.00 B 68 
Malvidin 0.00 2  0.00 0.00 B 68 
Pelargonidin 0.00 2  0.00 0.00 B 68 
Peonidin 0.00 2  0.00 0.00 B 68 

Anthocyanidins 

Petunidin 0.00 2  0.00 0.00 B 68 
(-)-Epicatechin 0.00 2  0.00 0.00 B 68 
(-)-Epicatechin 3-gallate 0.00 2  0.00 0.00 B 68 
(-)-Epigallocatechin 0.00 2  0.00 0.00 B 68 
(-)-Epigallocatechin 3-gallate 0.00 2  0.00 0.00 B 68 
(+)-Catechin 0.00 2  0.00 0.00 B 68 

Flavan-3-ols 

(+)-Gallocatechin 0.00 2  0.00 0.00 B 68 
Hesperetin 0.00 2  0.00 0.00 B 68 Flavanones 
Naringenin 0.00 2  0.00 0.00 B 68 

12078 Nuts, brazilnuts, dried, 
unblanched (Bertholletia 
excelsa) 

Flavones Apigenin 0.00 2  0.00 0.00 B 68 
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 Luteolin 0.00 1  0.00 0.00 B 68 
Myricetin 0.00 2  0.00 0.00 B 68 

  
Flavonols 

Quercetin 0.00 2  0.00 0.00 B 68 
Cyanidin 0.00 7  0.00 0.00 A 68 
Delphinidin  0.00 7  0.00 0.00 A 68 
Malvidin 0.00 7  0.00 0.00 A 68 
Pelargonidin 0.00 7  0.00 0.00 A 68 
Peonidin 0.00 7  0.00 0.00 A 68 

Anthocyanidins 

Petunidin 0.00 7  0.00 0.00 A 68 
(-)-Epicatechin 0.93 6 0.22 0.00 1.44 A 68 
(-)-Epicatechin 3-gallate 0.15 6 0.10 0.00 0.59 A 68 
(-)-Epigallocatechin 0.00 6  0.00 0.00 A 68 
(-)-Epigallocatechin 3-gallate 0.00 6  0.00 0.00 A 68 
(+)-Catechin 0.90 6 0.28 0.00 1.79 A 68 

Flavan-3-ols 

(+)-Gallocatechin 0.00 6  0.00 0.00 A 68 
Hesperetin 0.00 6  0.00 0.00 A 68 Flavanones 
Naringenin 0.00 6  0.00 0.00 A 68 
Apigenin 0.00 7  0.00 0.00 A 68 Flavones 
Luteolin 0.00 3  0.00 0.00 B 68 
Myricetin 0.00 7  0.00 0.00 A 68 

12086 Nuts, cashew nuts, oil 
roasted, without salt 
added  

Flavonols 
Quercetin 0.00 7  0.00 0.00 A 68 
(-)-Epicatechin 0.00 3  0.00 0.00 C 36 
(-)-Epicatechin 3-gallate 0.00 3  0.00 0.00 C 36 
(-)-Epigallocatechin 0.00 3  0.00 0.00 C 36 
(-)-Epigallocatechin 3-gallate 0.00 3  0.00 0.00 C 36 
(+)-Catechin 0.01 3  0.01 0.01 C 36 

12098 Nuts, chestnuts, 
European, raw, peeled 
(Castanea sativa) 

Flavan-3-ols 

(+)-Gallocatechin 0.01 3  0.01 0.01 C 36 
Cyanidin 6.71 7 1.18 4.40 13.60 A 68 
Delphinidin  0.00 8  0.00 0.00 A 68 
Malvidin 0.00 8  0.00 0.00 A 68 
Pelargonidin 0.00 8  0.00 0.00 A 68 
Peonidin 0.00 8  0.00 0.00 A 68 

Anthocyanidins 

Petunidin 0.00 8  0.00 0.00 A 68 
(-)-Epicatechin 0.22 5 0.09 0.00 0.44 B 68 
(-)-Epicatechin 3-gallate 0.00 5  0.00 0.00 B 68 
(-)-Epigallocatechin 2.78 5 1.21 0.00 5.54 B 68 
(-)-Epigallocatechin 3-gallate 1.06 5 0.46 0.00 2.26 B 68 
(+)-Catechin 1.19 5 0.49 0.00 2.09 B 68 

12120 Nuts, hazelnuts or filberts 
(Corylus spp.) 

Flavan-3-ols 

(+)-Gallocatechin 0.00 5  0.00 0.00 B 68 
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Hesperetin 0.00 5  0.00 0.00 B 68 Flavanones 
Naringenin 0.00 5  0.00 0.00 B 68 
Apigenin 0.00 8  0.00 0.00 A 68 Flavones 
Luteolin 0.00 4  0.00 0.00 B 68 
Myricetin 0.00 8  0.00 0.00 A 68 

  

Flavonols 
Quercetin 0.00 8  0.00 0.00 A 68 
Cyanidin 0.00 2  0.00 0.00 B 68 
Delphinidin  0.00 2  0.00 0.00 B 68 
Malvidin 0.00 2  0.00 0.00 B 68 
Pelargonidin 0.00 2  0.00 0.00 B 68 
Peonidin 0.00 2  0.00 0.00 B 68 

Anthocyanidins 

Petunidin 0.00 2  0.00 0.00 B 68 
(-)-Epicatechin 0.00 2  0.00 0.00 B 68 
(-)-Epicatechin 3-gallate 0.00 2  0.00 0.00 B 68 
(-)-Epigallocatechin 0.00 2  0.00 0.00 B 68 
(-)-Epigallocatechin 3-gallate 0.00 2  0.00 0.00 B 68 
(+)-Catechin 0.00 2  0.00 0.00 B 68 

Flavan-3-ols 

(+)-Gallocatechin 0.00 2  0.00 0.00 B 68 
Hesperetin 0.00 2  0.00 0.00 B 68 Flavanones 
Naringenin 0.00 2  0.00 0.00 B 68 
Apigenin 0.00 2  0.00 0.00 B 68 Flavones 
Luteolin 0.00 1  0.00 0.00 B 68 
Myricetin 0.00 2  0.00 0.00 B 68 

12131 Nuts, macadamia nuts, 
raw (Macadamia 
integrifolia, M. 
tetraphylla) 

Flavonols 
Quercetin 0.00 2  0.00 0.00 B 68 
Cyanidin 10.74 7 1.50 6.21 17.40 A 68 
Delphinidin  7.28 7 0.92 3.99 9.90 A 68 
Malvidin 0.00 7  0.00 0.00 A 68 
Pelargonidin 0.00 7  0.00 0.00 A 68 
Peonidin 0.00 7  0.00 0.00 A 68 

Anthocyanidins 

Petunidin 0.00 7  0.00 0.00 A 68 
(-)-Epicatechin 0.82 7 0.08 0.48 1.17 A 68 
(-)-Epicatechin 3-gallate 0.00 7  0.00 0.00 A 68 
(-)-Epigallocatechin 5.63 7 1.47 0.00 13.20 A 68 
(-)-Epigallocatechin 3-gallate 2.30 7 0.46 0.00 3.46 A 68 
(+)-Catechin 7.24 7 0.51 4.89 9.17 A 68 

Flavan-3-ols 

(+)-Gallocatechin 0.00 7  0.00 0.00 A 68 
Hesperetin 0.00 7  0.00 0.00 A 68 

12142 Nuts, pecans (Carya 
illinoensis) 

Flavanones 
Naringenin 0.00 7  0.00 0.00 A 68 
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Apigenin 0.00 7  0.00 0.00 A 68 Flavones 
Luteolin 0.00 3  0.00 0.00 B 68 
Myricetin 0.00 7  0.00 0.00 A 68 

  

Flavonols 
Quercetin 0.00 7  0.00 0.00 A 68 
Cyanidin 0.00 2  0.00 0.00 B 68 
Delphinidin  0.00 2  0.00 0.00 B 68 
Malvidin 0.00 2  0.00 0.00 B 68 
Pelargonidin 0.00 2  0.00 0.00 B 68 
Peonidin 0.00 2  0.00 0.00 B 68 

Anthocyanidins 

Petunidin 0.00 2  0.00 0.00 B 68 
(-)-Epicatechin 0.00 3  0.00 0.00 B 68 
(-)-Epicatechin 3-gallate 0.00 3  0.00 0.00 B 68 
(-)-Epigallocatechin 0.49 3 0.25 0.00 0.75 B 68 
(-)-Epigallocatechin 3-gallate 0.00 3  0.00 0.00 B 68 
(+)-Catechin 0.00 3  0.00 0.00 B 68 

Flavan-3-ols 

(+)-Gallocatechin 0.00 3  0.00 0.00 B 68 
Hesperetin 0.00 3  0.00 0.00 B 68 Flavanones 
Naringenin 0.00 3  0.00 0.00 B 68 
Apigenin 0.00 2  0.00 0.00 B 68 Flavones 
Luteolin 0.00 1  0.00 0.00 B 68 
Myricetin 0.00 2  0.00 0.00 B 68 

12149 Nuts, pine nuts, pinyon, 
dried (Pinus edulis) 

Flavonols 
Quercetin 0.00 2  0.00 0.00 B 68 
Cyanidin 6.06 15 0.79 3.15 14.30 B 68, 190 
Delphinidin  0.00 8  0.00 0.00 A 68 
Malvidin 0.00 8  0.00 0.00 A 68 
Pelargonidin 0.00 8  0.00 0.00 A 68 
Peonidin 0.00 8  0.00 0.00 A 68 

Anthocyanidins 

Petunidin 0.00 8  0.00 0.00 A 68 
(-)-Epicatechin 0.83 7 0.46 0.00 3.15 A 68 
(-)-Epicatechin 3-gallate 0.00 7  0.00 0.00 A 68 
(-)-Epigallocatechin 2.05 7 0.82 0.00 5.65 A 68 
(-)-Epigallocatechin 3-gallate 0.40 7 0.40 0.00 2.83 A 68 
(+)-Catechin 3.57 7 1.00 0.00 6.39 A 68 

Flavan-3-ols 

(+)-Gallocatechin 0.00 7  0.00 0.00 A 68 
Hesperetin 0.00 7  0.00 0.00 A 68 Flavanones 
Naringenin 0.00 7  0.00 0.00 A 68 
Apigenin 0.00 8  0.00 0.00 A 68 Flavones 
Luteolin 0.00 4  0.00 0.00 B 68 

12151 Nuts, pistachio nuts, raw 
(Pistacia vera) 

Flavonols Myricetin 0.00 8  0.00 0.00 A 68 
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   Quercetin 1.46 8 0.64 0.00 4.30 A 68 
Apigenin 0.00 1  0.00 0.00 C 102 Flavones 
Luteolin 0.00 1  0.00 0.00 C 102 
Kaempferol 0.00 1  0.00 0.00 C 102 

99409 Nuts, walnuts (not 
specified at to type, 
purchased in Hungary) 
(Juglans spp.) Flavonols 

Quercetin 0.00 1  0.00 0.00 C 102 
Cyanidin 2.71 6 0.25 2.11 3.74 A 68 
Delphinidin  0.00 6  0.00 0.00 A 68 
Malvidin 0.00 6  0.00 0.00 A 68 
Pelargonidin 0.00 6  0.00 0.00 A 68 
Peonidin 0.00 6  0.00 0.00 A 68 

Anthocyanidins 

Petunidin 0.00 6  0.00 0.00 A 68 
(-)-Epicatechin 0.00 4  0.00 0.00 B 68 
(-)-Epicatechin 3-gallate 0.00 4  0.00 0.00 B 68 
(-)-Epigallocatechin 0.00 4  0.00 0.00 B 68 
(-)-Epigallocatechin 3-gallate 0.00 4  0.00 0.00 B 68 
(+)-Catechin 0.00 4  0.00 0.00 B 68 

Flavan-3-ols 

(+)-Gallocatechin 0.00 4  0.00 0.00 B 68 
Hesperetin 0.00 4  0.00 0.00 B 68 Flavanones 
Naringenin 0.00 4  0.00 0.00 B 68 
Apigenin 0.00 6  0.00 0.00 A 68 Flavones 
Luteolin 0.00 2  0.00 0.00 B 68 
Myricetin 0.00 6  0.00 0.00 A 68 

12155 Nuts, walnuts, english 
(Juglans regia) 

Flavonols 
Quercetin 0.00 6  0.00 0.00 A 68 

11278 Okra, raw (Abelmoschus 
esculentus) 

Flavonols Quercetin 24.26 9 6.88 19.63 33.22 B 151 

Apigenin 2.84 1  2.84 2.84 D 162 Flavones 
Luteolin 27.70 1  27.70 27.70 D 162 
Kaempferol 0.00 1  0.00 0.00 D 162 
Myricetin 1.43 1  1.43 1.43 D 162 

99401 Olive leaves, raw (Olea 
europaea) 

Flavonols 

Quercetin 6.24 1  6.24 6.24 D 162 
(-)-Epicatechin 0.00 4  0.00 0.00 B 8 
(-)-Epicatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(-)-Epigallocatechin 0.00 4  0.00 0.00 B 8 
(-)-Epigallocatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(+)-Catechin 0.00 4  0.00 0.00 B 8 

09193 Olives, ripe, canned 
(small-extra large) (Olea 
europaea) 

Flavan-3-ols 

(+)-Gallocatechin 0.00 4  0.00 0.00 B 8 
Kaempferol 4.10 1  4.10 4.10 D 119 99383 Onion, spring, red, 

leaves (Allium cepa or 
Allium fistulosum) 

Flavonols 
Quercetin 12.60 1  12.60 12.60 D 119 
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Kaempferol 0.34 28 0.06 0.29 0.41 C 45 11283 Onions, cooked, boiled, 
drained, without salt  

Flavonols 
Quercetin 24.36 32 3.93 19.87 31.00 B 45, 106 
(-)-Epicatechin 0.00 7  0.00 0.00 B 8, 36 
(-)-Epicatechin 3-gallate 0.00 7  0.00 0.00 B 8, 36 
(-)-Epigallocatechin 0.00 7  0.00 0.00 B 8, 36 
(-)-Epigallocatechin 3-gallate 0.00 7  0.00 0.00 B 8, 36 
(+)-Catechin 0.00 7  0.00 0.00 B 8, 36 

Flavan-3-ols 

(+)-Gallocatechin 0.00 7  0.00 0.00 B 8, 36 
Apigenin 0.01 18 0.00 0.00 0.01 B 48, 74, 103, 152 Flavones 
Luteolin 0.01 18 0.00 0.00 0.02 B 48, 74, 103, 152 
Isorhamnetin 5.01 43 0.69 1.26 7.16 C 109, 179 
Kaempferol 0.62 24 0.11 0.00 1.00 B 19, 45, 48, 74, 75, 103, 152 
Myricetin 0.02 18 0.00 0.00 0.03 B 48, 74, 103, 152 

11282 Onions, raw (Allium 
cepa) 

Flavonols 

Quercetin 21.42 408 0.55 1.50 118.70 B 19, 45, 48, 74, 75, 81, 99, 
103, 106, 109, 110, 126, 
127, 133, 152, 179, 192 

Cyanidin 6.16 13 1.38 1.23 23.99 B 6, 47, 48, 56, 190 
Delphinidin  2.28 7 0.79 0.10 3.15 C 48, 56 
Pelargonidin 0.02 2  0.02 0.02 C 48 

Anthocyanidins 

Peonidin 1.22 1  1.22 1.22 C 190 
Apigenin 0.35 6 0.35 0.00 2.10 B 6, 10, 48, 103 Flavones 
Luteolin 0.19 6 0.18 0.00 1.10 B 6, 10, 48, 103 
Isorhamnetin 4.25 40 0.26 0.00 22.60 B 47, 109, 179 
Kaempferol 1.10 7 0.65 0.00 4.50 B 6, 10, 19, 48, 103 
Myricetin 2.70 4 0.61 0.00 3.80 C 10, 48, 103 

99055 Onions, red, raw (Allium 
cepa) 

Flavonols 

Quercetin 33.43 124 2.38 0.00 191.70 B 6, 10, 19, 34, 47, 48, 56, 
81, 99, 103, 109, 110, 127, 
132, 133, 179, 192 

Apigenin 0.00 1  0.00 0.00 D 103 Flavones 
Luteolin 0.00 1  0.00 0.00 D 103 
Kaempferol 1.16 4 0.76 0.00 3.45 C 81, 103, 119 
Myricetin 0.00 1  0.00 0.00 D 103 

11291 Onions, spring or 
scallions (includes tops 
and bulb), raw (Allium 
cepa or Allium 
fistulosum) 

Flavonols 

Quercetin 18.33 4 1.78 6.71 30.60 C 81, 103, 119 
Cyanidin 0.00 8  0.00 0.00 A 68 
Delphinidin  0.00 8  0.00 0.00 A 68 
Malvidin 0.00 8  0.00 0.00 A 68 
Pelargonidin 0.00 8  0.00 0.00 A 68 
Peonidin 0.00 8  0.00 0.00 A 68 

11294 Onions, sweet, raw 
(Allium cepa) 

Anthocyanidins 

Petunidin 0.00 8  0.00 0.00 A 68 
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(-)-Epicatechin 0.00 5  0.00 0.00 B 68 
(-)-Epicatechin 3-gallate 0.00 5  0.00 0.00 B 68 
(-)-Epigallocatechin 0.00 5  0.00 0.00 B 68 
(-)-Epigallocatechin 3-gallate 0.08 5 0.08 0.00 0.41 B 68 
(+)-Catechin 0.00 5  0.00 0.00 B 68 

Flavan-3-ols 

(+)-Gallocatechin 0.00 5  0.00 0.00 B 68 
Hesperetin 0.00 5  0.00 0.00 B 68 Flavanones 
Naringenin 0.00 5  0.00 0.00 B 68 
Apigenin 0.00 11 0.00 0.00 0.01 A 48, 68, 152 Flavones 
Luteolin 0.01 7 0.00 0.00 0.02 B 48, 68, 152 
Kaempferol 1.03 11 0.22 0.00 1.98 B 19, 48, 152, 159 
Myricetin 1.07 16 0.41 0.00 4.13 B 48, 68, 152, 159 

  

Flavonols 

Quercetin 14.80 29 0.67 0.97 46.32 B 19, 48, 68, 127, 152, 159 
11293 Onions, welsh, raw 

(Allium fistulosum) 
Flavonols Kaempferol 24.95 6 9.09 22.62 27.28 C 151 

Anthocyanidins Cyanidin 0.00 2  0.00 0.00 C 6 
Apigenin 0.00 3  0.00 0.00 C 6, 152 Flavones 
Luteolin 0.00 3  0.00 0.00 C 6, 152 
Isorhamnetin 0.00 3  0.00 0.00 C 179 
Kaempferol 0.00 3  0.00 0.00 C 6, 152 
Myricetin 0.00 1  0.00 0.00 C 152 

99056 Onions, white, raw 
(Allium cepa) 

Flavonols 

Quercetin 7.29 82 1.27 0.00 63.40 B 6, 33, 34, 127, 132, 152, 
179 

Apigenin 0.01 3  0.01 0.01 C 48 Flavones 
Luteolin 0.02 3  0.02 0.02 C 48 
Kaempferol 2.40 3  2.40 2.40 C 48 
Myricetin 0.03 3  0.03 0.03 C 48 

11292 Onions, young green, 
tops only (Alium cepa) 

Flavonols 

Quercetin 0.01 3  0.01 0.01 C 48 
Hesperetin 5.52 10 0.90 2.50 9.62 B 12, 51, 153 Flavanones 
Naringenin 1.55 10 0.39 0.11 3.50 B 12, 51, 153 

09209 Orange juice, chilled, 
includes from 
concentrate  Flavonols Quercetin 0.61 3 0.06 0.50 0.68 C 12 

Hesperetin 26.21 14 1.43 15.35 32.59 A 24, 121, 136 09215 Orange juice, frozen 
concentrate, 
unsweetened, diluted 
with 3 volume water  

Flavanones 
Naringenin 3.27 14 0.14 2.56 4.38 A 24, 121, 136 

Anthocyanidins Cyanidin 3.03 3 1.61 0.77 6.14 C 135 
Hesperetin 9.16 3 0.60 8.24 10.30 C 135 

99366 Orange juice, pigmented  
Flavanones 

Naringenin 0.74 3 0.06 0.63 0.82 C 135 
09206 Orange juice, raw  Flavanones Eriodictyol 0.17 127 0.02 0.00 1.88 B 14, 26, 108, 114 
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Hesperetin 11.26 194 0.42 2.46 39.20 B 12, 14, 26, 37, 51, 81, 108, 
114, 135, 136, 153, 154 

 

Naringenin 2.19 194 0.10 0.00 6.37 B 12, 14, 26, 37, 51, 81, 108, 
114, 135, 136, 153, 154 

Apigenin 0.00 20  0.00 0.00 C 14, 73 Flavones 
Luteolin 0.00 2  0.00 0.00 C 73 
Kaempferol 0.00 2  0.00 0.00 C 73 
Myricetin 0.05 2  0.05 0.05 C 73 

  

Flavonols 

Quercetin 0.27 24 0.12 0.00 2.20 B 12, 14, 26, 73 
(-)-Epicatechin 0.00 4  0.00 0.00 B 8 
(-)-Epicatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(-)-Epigallocatechin 0.00 4  0.00 0.00 B 8 
(-)-Epigallocatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(+)-Catechin 0.00 4  0.00 0.00 B 8 

Flavan-3-ols 

(+)-Gallocatechin 0.00 4  0.00 0.00 B 8 
Hesperetin 27.25 22 4.33 11.74 47.09 B 6, 37, 48, 81, 110, 151 Flavanones 
Naringenin 15.32 22 1.76 3.65 45.42 B 6, 37, 48, 81, 110, 151 
Apigenin 0.01 4 0.00 0.00 0.01 C 48, 102 Flavones 
Luteolin 1.13 4 0.48 0.00 1.50 C 48, 102 
Kaempferol 0.01 4 0.00 0.00 0.01 C 48, 102 
Myricetin 0.02 4 0.01 0.00 0.03 C 48, 102 

09200 Oranges, raw, all 
commercial varieties 
(Citrus sinensis) 

Flavonols 

Quercetin 0.58 6 0.09 0.00 0.90 B 6, 48, 102 
Cyanidin 0.00 3  0.00 0.00 B 69 
Delphinidin  0.00 3  0.00 0.00 B 69 
Malvidin 0.00 3  0.00 0.00 B 69 
Pelargonidin 0.00 3  0.00 0.00 B 69 
Peonidin 0.00 3  0.00 0.00 B 69 

Anthocyanidins 

Petunidin 0.00 3  0.00 0.00 B 69 
(-)-Epicatechin 0.00 3  0.00 0.00 B 69 
(-)-Epigallocatechin 0.00 3  0.00 0.00 B 69 
(-)-Epigallocatechin 3-gallate 0.00 3  0.00 0.00 B 69 
(+)-Catechin 0.00 3  0.00 0.00 B 69 

Flavan-3-ols 

(+)-Gallocatechin 0.00 3  0.00 0.00 B 69 
Hesperetin 21.87 6 6.52 7.76 30.69 B 48, 69 Flavanones 
Naringenin 7.10 6 2.22 2.25 11.40 B 48, 69 
Apigenin 0.00 6 0.00 0.00 0.01 B 48, 69 Flavones 
Luteolin 0.70 6 0.18 0.00 1.40 B 48, 69 
Kaempferol 0.01 3  0.01 0.01 C 48 

09202 Oranges, raw, navels 
(Citrus sinensis) 

Flavonols 
Myricetin 0.01 6 0.00 0.00 0.03 B 48, 69 
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   Quercetin 0.20 6 0.05 0.00 0.40 B 48, 69 
Flavanones Hesperetin 0.00 2  0.00 0.00 C 80 

Apigenin 2.57 3 0.72 1.70 4.00 C 80, 162 Flavones 
Luteolin 1.00 3 1.00 0.00 3.00 C 80, 162 
Isorhamnetin 0.00 2  0.00 0.00 C 80 
Kaempferol 0.00 3  0.00 0.00 C 80, 162 
Myricetin 2.10 1  2.10 2.10 D 162 

99115 Oregano, fresh 
(Origanum vulgare) 

Flavonols 

Quercetin 7.30 3 7.30 0.00 21.90 C 80, 162 
Flavanones Naringenin 0.00 1  0.00 0.00 D 199 

Apigenin 0.00 1  0.00 0.00 D 199 Flavones 
Luteolin 25.10 1  25.10 25.10 D 199 
Kaempferol 0.00 1  0.00 0.00 D 199 

99380 Oregano, Mexican, raw 
(Lippia graveolens) 

Flavonols 
Quercetin 0.00 1  0.00 0.00 D 199 

Flavones Apigenin 0.01 4  0.01 0.01 C 48 
Luteolin 0.02 4  0.02 0.02 C 48 
Kaempferol 0.01 4  0.01 0.01 C 48 
Myricetin 0.03 4  0.03 0.03 C 48 

09226 Papayas, raw (Carica 
papaya) Flavones 

Quercetin 0.00 4  0.00 0.00 C 48 
Flavanones Hesperetin 0.00 2  0.00 0.00 C 80 

Apigenin 225.93 11 42.12 0.00 630.00 B 80, 81, 103, 151 Flavones 
Luteolin 1.24 5 0.69 0.00 4.00 C 80, 81, 103 
Isorhamnetin 0.00 2  0.00 0.00 C 80 
Kaempferol 1.49 11 0.33 0.00 2.50 B 80, 81, 103, 151 
Myricetin 8.08 1  8.08 8.08 D 103 

11297 Parsley, raw 
(Petroselinum crispum) 

Flavonols 

Quercetin 0.33 3 0.33 0.00 1.00 C 80, 103 
Apigenin 0.00 1  0.00 0.00 D 103 Flavones 
Luteolin 0.00 1  0.00 0.00 D 103 
Kaempferol 0.00 1  0.00 0.00 D 103 
Myricetin 0.00 1  0.00 0.00 D 103 

11298 Parsnips, raw (Pastinaca 
sativa) 

Flavonols 

Quercetin 0.99 1  0.99 0.99 D 103 
(-)-Epicatechin 0.00 1  0.00 0.00 C 8 
(-)-Epicatechin 3-gallate 0.00 1  0.00 0.00 C 8 
(-)-Epigallocatechin 0.00 1  0.00 0.00 C 8 
(-)-Epigallocatechin 3-gallate 0.00 1  0.00 0.00 C 8 
(+)-Catechin 1.87 1  1.87 1.87 C 8 

Flavan-3-ols 

(+)-Gallocatechin 0.00 1  0.00 0.00 C 8 
Apigenin 0.00 4  0.00 0.00 B 74 Flavones 
Luteolin 0.00 4  0.00 0.00 B 74 

09370 Peaches, canned, heavy 
syrup, drained  

Flavonols Kaempferol 0.00 4  0.00 0.00 B 74 
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Myricetin 0.00 4  0.00 0.00 B 74    
Quercetin 0.00 4  0.00 0.00 B 74 
Cyanidin 1.61 45 0.04 0.00 4.30 B 68, 172, 190 
Delphinidin  0.00 7  0.00 0.00 B 68 
Malvidin 0.00 7  0.00 0.00 A 68 
Pelargonidin 0.00 7  0.00 0.00 A 68 
Peonidin 0.00 7  0.00 0.00 A 68 

Anthocyanidins 

Petunidin 0.00 7  0.00 0.00 A 68 
(-)-Epicatechin 2.34 49 0.21 0.00 6.92 B 8, 36, 68, 172, 177 
(-)-Epicatechin 3-gallate 0.00 14 0.00 0.00 0.01 A 8, 36, 68 
(-)-Epigallocatechin 1.04 14 0.32 0.00 3.34 A 8, 36, 68 
(-)-Epigallocatechin 3-gallate 0.30 14 0.16 0.00 2.01 A 8, 36, 68 
(+)-Catechin 4.92 49 0.51 0.53 10.12 B 8, 36, 68, 172, 177 

Flavan-3-ols 

(+)-Gallocatechin 0.00 14  0.00 0.00 A 8, 36, 68 
Hesperetin 0.00 7  0.00 0.00 A 68 Flavanones 
Naringenin 0.00 7  0.00 0.00 A 68 
Apigenin 0.00 9  0.00 0.00 B 68, 74, 102 Flavones 
Luteolin 0.00 6  0.00 0.00 B 68, 74, 102 
Kaempferol 0.00 2  0.00 0.00 C 74, 102 
Myricetin 0.00 9  0.00 0.00 B 68, 74, 102 

09236 Peaches, raw (Prunus 
persica) 

Flavonols 

Quercetin 0.68 39 0.08 0.00 1.23 B 68, 74, 102, 172 
Anthocyanidins Cyanidin 0.97 30 0.14 0.42 1.81 B 172 

(-)-Epicatechin 4.09 30 0.61 2.26 6.19 B 172 Flavan-3-ols 
(+)-Catechin 12.25 30 1.74 4.62 20.82 B 172 

97054 Peaches, white, whole, 
raw (Prunus persica) 

Flavonols Quercetin 0.45 30 0.07 0.10 0.71 B 172 
Cyanidin 0.00 1  0.00 0.00 B 68 
Delphinidin  0.00 1  0.00 0.00 B 68 
Malvidin 0.00 1  0.00 0.00 B 68 
Pelargonidin 0.00 1  0.00 0.00 B 68 
Peonidin 0.00 1  0.00 0.00 B 68 

Anthocyanidins 

Petunidin 0.00 1  0.00 0.00 B 68 
(-)-Epicatechin 0.00 1  0.00 0.00 B 68 
(-)-Epicatechin 3-gallate 0.00 1  0.00 0.00 B 68 
(-)-Epigallocatechin 0.66 1  0.66 0.66 B 68 
(-)-Epigallocatechin 3-gallate 0.00 1  0.00 0.00 B 68 
(+)-Catechin 0.00 1  0.00 0.00 B 68 

Flavan-3-ols 

(+)-Gallocatechin 0.00 1  0.00 0.00 B 68 

16089 Peanuts, all types, oil-
roasted, with salt  

Flavanones Hesperetin 0.00 1  0.00 0.00 B 68 
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 Naringenin 0.00 1  0.00 0.00 B 68 
Flavones Apigenin 0.00 1  0.00 0.00 B 68 

Myricetin 0.00 1  0.00 0.00 B 68 

  

Flavonols 
Quercetin 0.00 1  0.00 0.00 B 68 
(-)-Epicatechin 1.74 12 0.43 0.82 2.96 B 8 
(-)-Epicatechin 3-gallate 0.00 12  0.00 0.00 B 8 
(-)-Epigallocatechin 0.00 12  0.00 0.00 B 8 
(-)-Epigallocatechin 3-gallate 0.00 12  0.00 0.00 B 8 
(+)-Catechin 0.14 12 0.03 0.01 0.36 B 8 

99029 Pears without skin, raw 
(Pyrus communis) 

Flavan-3-ols 

(+)-Gallocatechin 0.00 12  0.00 0.00 B 8 
(-)-Epicatechin 0.26 1  0.26 0.26 C 8 
(-)-Epicatechin 3-gallate 0.00 1  0.00 0.00 C 8 
(-)-Epigallocatechin 0.00 1  0.00 0.00 C 8 
(-)-Epigallocatechin 3-gallate 0.00 1  0.00 0.00 C 8 
(+)-Catechin 0.18 1  0.18 0.18 C 8 

09376 Pears, canned, juice 
pack, drained  

Flavan-3-ols 

(+)-Gallocatechin 0.00 1  0.00 0.00 C 8 
Cyanidin 12.18 8 2.46 0.00 20.60 A 68 
Delphinidin  0.00 8  0.00 0.00 A 68 
Malvidin 0.00 8  0.00 0.00 A 68 
Pelargonidin 0.00 8  0.00 0.00 A 68 
Peonidin 0.00 8  0.00 0.00 A 68 

Anthocyanidins 

Petunidin 0.00 8  0.00 0.00 A 68 
(-)-Epicatechin 3.76 50 0.32 0.10 17.74 B 2, 8, 36, 68, 156, 177 
(-)-Epicatechin 3-gallate 0.02 28 0.02 0.00 0.50 A 8, 36, 68 
(-)-Epigallocatechin 0.59 28 0.25 0.00 5.07 A 8, 36, 68 
(-)-Epigallocatechin 3-gallate 0.17 28 0.12 0.00 2.52 A 8, 36, 68 
(+)-Catechin 0.27 47 0.04 0.00 2.32 B 2, 8, 36, 68, 177 

Flavan-3-ols 

(+)-Gallocatechin 0.00 28  0.00 0.00 A 8, 36, 68 
Hesperetin 0.00 6  0.00 0.00 A 68 Flavanones 
Naringenin 0.00 6  0.00 0.00 A 68 
Apigenin 0.00 12  0.00 0.00 A 68, 74, 102 Flavones 
Luteolin 0.00 8  0.00 0.00 B 68, 74, 102 
Isorhamnetin 0.30 3 0.16 0.06 0.60 D 156 
Kaempferol 0.00 4  0.00 0.00 B 74, 102 
Myricetin 0.00 12  0.00 0.00 A 68, 74, 102 

09252 Pears, raw (Pyrus 
communis) 

Flavonols 

Quercetin 4.51 15 1.76 0.00 20.50 B 68, 74, 102, 156 
(-)-Epicatechin 2.12 4  2.12 2.12 B 8 
(-)-Epicatechin 3-gallate 0.00 4  0.00 0.00 B 8 

99080 Pears, without skin, 
cooked  

Flavan-3-ols 

(-)-Epigallocatechin 0.00 4  0.00 0.00 B 8 
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(-)-Epigallocatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(+)-Catechin 0.33 4  0.33 0.33 B 8 

   

(+)-Gallocatechin 0.00 4  0.00 0.00 B 8 
(-)-Epicatechin 0.00 4  0.00 0.00 B 8 
(-)-Epicatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(-)-Epigallocatechin 0.00 4  0.00 0.00 B 8 
(-)-Epigallocatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(+)-Catechin 0.00 4  0.00 0.00 B 8 

11300 Peas, edible-podded, 
raw (Pisum sativum) 

Flavan-3-ols 

(+)-Gallocatechin 0.00 4  0.00 0.00 B 8 
(-)-Epicatechin 0.00 4  0.00 0.00 B 8 
(-)-Epicatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(-)-Epigallocatechin 0.00 4  0.00 0.00 B 8 
(-)-Epigallocatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(+)-Catechin 0.00 4  0.00 0.00 B 8 

Flavan-3-ols 

(+)-Gallocatechin 0.00 4  0.00 0.00 B 8 
Apigenin 0.00 4  0.00 0.00 B 74 Flavones 
Luteolin 0.00 4  0.00 0.00 B 74 
Kaempferol 0.00 4  0.00 0.00 B 74 
Myricetin 0.00 4  0.00 0.00 B 74 

11308 Peas, green, canned, 
regular pack, drained 
solids  

Flavonols 

Quercetin 0.11 4  0.11 0.11 B 74 
Cyanidin 0.03 2  0.03 0.03 C 48 
Delphinidin  0.03 2  0.03 0.03 C 48 
Pelargonidin 0.02 2  0.02 0.02 C 48 

Anthocyanidins 

Apigenin 0.01 2  0.01 0.01 C 48 
Flavones Luteolin 0.40 2  0.40 0.40 C 48 

Kaempferol 0.07 6 0.02 0.00 0.20 C 45, 48 
Myricetin 0.03 2  0.03 0.03 C 48 

11313 Peas, green, frozen, 
cooked, boiled, drained, 
without salt  

Flavonols 

Quercetin 0.12 6 0.01 0.09 0.16 C 45, 48 
Kaempferol 0.00 1  0.00 0.00 C 45 11312 Peas, green, frozen, 

unprepared  
Flavonols 

Quercetin 0.15 1  0.15 0.15 C 45 
(-)-Epicatechin 0.01 3  0.01 0.01 C 36 
(-)-Epicatechin 3-gallate 0.00 3  0.00 0.00 C 36 
(-)-Epigallocatechin 0.00 3  0.00 0.00 C 36 
(-)-Epigallocatechin 3-gallate 0.00 3  0.00 0.00 C 36 
(+)-Catechin 0.01 3  0.01 0.01 C 36 

Flavan-3-ols 

(+)-Gallocatechin 0.00 3  0.00 0.00 C 36 
Apigenin 0.00 1  0.00 0.00 C 74 Flavones 
Luteolin 0.00 1  0.00 0.00 C 74 

11304 Peas, green, raw (Pisum 
sativum) 

Flavonols Kaempferol 0.00 1  0.00 0.00 C 74 



USDA Database for the Flavonoid Content of Selected Foods, Release 2 (2006) 
 

(For mean, standard error, min and max units = mg/100 g, edible portion)  
69

NDB 
No. 

Food Description Class Flavonoid Mean1 N Standard 
Error 

Min Max CC Sources of Data 

Myricetin 0.00 1  0.00 0.00 C 74    
Quercetin 14.27 4 6.14 0.00 19.03 B 74, 151 
Eriodictyol 30.92 14 3.71 12.27 54.53 C 7 Flavanones 
Hesperetin 9.52 16 1.47 0.00 21.94 C 7, 80 
Apigenin 8.71 16 6.11 0.24 99.00 C 7, 80 Flavones 
Luteolin 11.33 16 2.14 4.31 42.00 C 7, 80 
Isorhamnetin 0.00 2  0.00 0.00 C 80 
Kaempferol 0.00 2  0.00 0.00 C 80 

02064 Peppermint, fresh 
(Mentha x piperita 
nothossp. piperita) 

Flavonols 

Quercetin 0.00 2  0.00 0.00 C 80 
Luteolin 3.36 1  3.36 3.36 D 97 99041 Peppers, ancho 

(Capsicum annuum) 
Flavones 

Quercetin 27.60 1  27.60 27.60 D 97 
Apigenin 0.00 1  0.00 0.00 D 103 Flavones 
Luteolin 1.13 1  1.13 1.13 D 103 
Kaempferol 0.00 1  0.00 0.00 D 103 
Myricetin 0.00 1  0.00 0.00 D 103 

99088 Peppers, Californian 
(purchased in Hungary) 
(Capsicum annuum) Flavonols 

Quercetin 0.51 1  0.51 0.51 D 103 
Luteolin 0.60 1  0.60 0.60 C 76 99384 Peppers, cascabella, raw 

(Capsicum annuum) 
Flavones 

Quercetin 2.40 1  2.40 2.40 C 76 
Luteolin 1.73 1  1.73 1.73 C 76 99369 Peppers, cayenne, raw 

(Capsicum annuum) 
Flavones 

Quercetin 2.48 1  2.48 2.48 C 76 
Luteolin 0.07 2 0.02 0.04 0.09 C 76 99370 Peppers, habanero, raw 

(Capsicum chinense) 
Flavones 
Flavonols Quercetin 0.30 2 0.16 0.14 0.46 C 76 

Apigenin 1.40 1  1.40 1.40 C 10 Flavones 
Luteolin 3.87 3 1.24 1.40 5.15 C 10, 97 
Kaempferol 0.00 1  0.00 0.00 C 10 
Myricetin 1.20 1  1.20 1.20 C 10 

11670 Peppers, hot chili, green, 
raw (Capsicum 
frutescens) Flavonols 

Quercetin 14.70 3 3.22 10.50 21.02 C 10, 97 
Flavones Luteolin 6.93 3 1.93 3.68 10.35 D 97 99042 Peppers, hot, yellow 

wax, raw (Capsicum 
annuum) 

Flavonols Quercetin 50.63 3 14.61 28.83 78.38 D 97 

Flavones Luteolin 1.34 5 0.64 0.00 3.75 C 97 11979 Peppers, jalapeno, raw 
(Capsicum annuum) Flavonols Quercetin 5.07 5 2.64 0.00 15.12 C 97 

Flavones Luteolin 1.68 1  1.68 1.68 C 76 99372 Peppers, long yellow, 
raw (Capsicum anuum) Flavonols Quercetin 6.45 1  6.45 6.45 C 76 

99356 Peppers, pimento 
(Capsicum annuum) 

Flavones Luteolin 10.36 6 3.75 8.58 12.13 C 151 

Flavones Luteolin 4.14 1  4.14 4.14 D 97 11977 Peppers, serrano, raw 
(Capsicum annuum) Flavonols Quercetin 15.98 1  15.98 15.98 D 97 

11333 Peppers, sweet, green, Anthocyanidins Cyanidin 0.00 2  0.00 0.00 C 6 
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(-)-Epicatechin 0.00 3  0.00 0.00 C 36 
(-)-Epicatechin 3-gallate 0.00 3  0.00 0.00 C 36 
(-)-Epigallocatechin 0.00 3  0.00 0.00 C 36 
(-)-Epigallocatechin 3-gallate 0.00 3  0.00 0.00 C 36 
(+)-Catechin 0.00 3  0.00 0.00 C 36 

Flavan-3-ols 

(+)-Gallocatechin 0.00 3  0.00 0.00 C 36 
Apigenin 0.00 4  0.00 0.00 C 6, 103, 152 Flavones 
Luteolin 4.98 12 0.87 0.50 12.87 B 6, 81, 103, 151, 152 
Kaempferol 0.00 4  0.00 0.00 C 6, 103, 152 
Myricetin 0.00 2  0.00 0.00 C 103, 152 

 raw (Capsicum annuum) 

Flavonols 

Quercetin 2.40 15 0.40 0.50 4.23 B 6, 81, 103, 151, 152 
Anthocyanidins Cyanidin 0.00 2  0.00 0.00 C 6 

(-)-Epicatechin 0.00 7  0.00 0.00 B 8, 36 
(-)-Epicatechin 3-gallate 0.00 7  0.00 0.00 B 8, 36 
(-)-Epigallocatechin 0.00 7  0.00 0.00 B 8, 36 
(-)-Epigallocatechin 3-gallate 0.00 7  0.00 0.00 B 8, 36 
(+)-Catechin 0.00 7  0.00 0.00 B 8, 36 

Flavan-3-ols 

(+)-Gallocatechin 0.00 7  0.00 0.00 B 8, 36 
Apigenin 0.00 6  0.00 0.00 B 6, 74 Flavones 
Luteolin 0.61 10 0.14 0.10 1.10 B 6, 74, 81 
Kaempferol 0.00 6  0.00 0.00 B 6, 74 
Myricetin 0.00 4  0.00 0.00 B 74 

11821 Peppers, sweet, red, raw 
(Capsicum annuum) 

Flavonols 

Quercetin 0.25 6 0.20 0.00 1.20 B 6, 74 
Anthocyanidins Cyanidin 0.00 2  0.00 0.00 C 6 

Apigenin 0.00 2  0.00 0.00 C 6 Flavones 
Luteolin 1.02 3 0.06 0.90 1.10 C 6, 76 
Kaempferol 0.00 2  0.00 0.00 C 6 

11951 Peppers, sweet, yellow, 
raw (Capsicum annuum) 

Flavonols 
Quercetin 1.35 3 0.35 0.80 2.00 C 6, 76 

Flavones Luteolin 3.57 1  3.57 3.57 C 76 99371 Peppers, tabasco, raw 
(Capsicum frutescens) Flavonols Quercetin 0.09 1  0.09 0.09 C 76 

Apigenin 0.07 1  0.07 0.07 D 30 Flavones 
Luteolin 0.32 1  0.32 0.32 D 30 
Kaempferol 0.00 1  0.00 0.00 D 30 
Myricetin 0.43 1  0.43 0.43 D 30 

99105 Perilla leaves, raw 
(Perilla frutescens) 

Flavonols 

Quercetin 0.53 1  0.53 0.53 D 30 
(-)-Epicatechin 0.00 3  0.00 0.00 C 36 
(-)-Epicatechin 3-gallate 0.00 3  0.00 0.00 C 36 
(-)-Epigallocatechin 0.00 3  0.00 0.00 C 36 

97088 Persimmons, raw 
(Diospyros) 

Flavan-3-ols 

(-)-Epigallocatechin 3-gallate 0.00 3  0.00 0.00 C 36 
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(+)-Catechin 0.63 3  0.63 0.63 C 36    
(+)-Gallocatechin 0.17 3  0.17 0.17 C 36 
Cyanidin 0.00 1  0.00 0.00 B 68 
Delphinidin  0.00 1  0.00 0.00 B 68 
Malvidin 0.00 1  0.00 0.00 B 68 
Pelargonidin 0.00 1  0.00 0.00 B 68 
Peonidin 0.00 1  0.00 0.00 B 68 

Anthocyanidins 

Petunidin 0.00 1  0.00 0.00 B 68 
(-)-Epicatechin 0.00 8  0.00 0.00 B 8, 36, 68 
(-)-Epicatechin 3-gallate 0.00 8  0.00 0.00 B 8, 36, 68 
(-)-Epigallocatechin 0.00 8  0.00 0.00 B 8, 36, 68 
(-)-Epigallocatechin 3-gallate 0.00 8  0.00 0.00 B 8, 36, 68 
(+)-Catechin 0.00 8  0.00 0.00 B 8, 36, 68 

Flavan-3-ols 

(+)-Gallocatechin 0.00 8  0.00 0.00 B 8, 36, 68 
Hesperetin 0.00 1  0.00 0.00 B 68 Flavanones 
Naringenin 0.00 1  0.00 0.00 B 68 
Apigenin 0.00 2 0.00 0.00 0.01 B 48, 68 Flavones 
Luteolin 0.01 2 0.01 0.00 0.02 B 48, 68 
Kaempferol 0.01 1  0.01 0.01 C 48 
Myricetin 0.01 2 0.02 0.00 0.03 B 48, 68 

09266 Pineapple, raw, all 
varieties (Ananus 
comosus) 

Flavonols 

Quercetin 0.00 2  0.00 0.00 B 48, 68 
Cyanidin 0.00 3  0.00 0.00 B 68 
Delphinidin  0.00 3  0.00 0.00 B 68 
Malvidin 0.00 3  0.00 0.00 B 68 
Pelargonidin 0.00 3  0.00 0.00 B 68 
Peonidin 0.00 3  0.00 0.00 B 68 

Anthocyanidins 

Petunidin 0.00 3  0.00 0.00 B 68 
(-)-Epicatechin 0.00 5  0.00 0.00 B 68 
(-)-Epicatechin 3-gallate 0.00 5  0.00 0.00 B 68 
(-)-Epigallocatechin 0.00 5  0.00 0.00 B 68 
(-)-Epigallocatechin 3-gallate 0.00 5  0.00 0.00 B 68 
(+)-Catechin 0.00 5  0.00 0.00 B 68 

Flavan-3-ols 

(+)-Gallocatechin 0.00 5  0.00 0.00 B 68 
Hesperetin 0.00 5  0.00 0.00 B 68 Flavanones 
Naringenin 0.00 5  0.00 0.00 B 68 
Apigenin 0.00 3  0.00 0.00 B 68 Flavones 
Luteolin 0.00 2  0.00 0.00 B 68 

09430 Pineapple, raw, extra 
sweet variety (Ananus 
comosus) 

Flavonols Myricetin 0.00 3  0.00 0.00 B 68 
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   Quercetin 0.00 3  0.00 0.00 B 68 
Cyanidin 4.73 30 0.61 0.62 13.93 B 31, 48, 172 
Delphinidin  0.02 2  0.02 0.02 C 48 
Pelargonidin 0.02 2  0.02 0.02 C 48 

Anthocyanidins 

Peonidin 2.21 4  2.21 2.21 C 31 
Apigenin 0.01 3 0.00 0.00 0.01 C 48, 102 Flavones 
Luteolin 0.01 3 0.00 0.00 0.02 C 48, 102 
Kaempferol 0.01 3 0.00 0.00 0.01 C 48, 102 
Myricetin 0.02 3 0.01 0.00 0.03 C 48, 102 

97043 Plum, red, whole, raw 
(Prunus spp.) 

Flavonols 

Quercetin 1.85 31 0.21 0.00 7.04 B 31, 48, 102, 172 
Cyanidin 0.00 14  0.00 0.00 B 31, 172 Anthocyanidins 
Peonidin 0.00 8  0.00 0.00 C 31 
Kaempferol 0.10 12 0.02 0.06 0.17 B 100 
Myricetin 0.10 12 0.02 0.07 0.11 B 100 

97046 Plum, yellow, whole, raw 
(Prunus spp.) 

Flavonols 

Quercetin 2.21 26 0.34 0.50 4.28 B 31, 100, 172 
Cyanidin 39.68 6 13.24 6.40 84.35 B 48, 68, 190 
Delphinidin  0.01 4 0.00 0.00 0.02 B 48, 68 
Malvidin 0.00 2  0.00 0.00 B 68 
Pelargonidin 0.01 4 0.00 0.00 0.02 B 48, 68 
Peonidin 0.00 2  0.00 0.00 B 68 

Anthocyanidins 

Petunidin 0.00 2  0.00 0.00 B 68 
(-)-Epicatechin 2.44 2 2.44 0.00 4.88 B 68 
(-)-Epicatechin 3-gallate 0.00 2  0.00 0.00 B 68 
(-)-Epigallocatechin 13.06 2 7.34 5.72 20.40 B 68 
(-)-Epigallocatechin 3-gallate 0.48 2 0.48 0.00 0.97 B 68 
(+)-Catechin 17.55 2 11.45 6.10 29.00 B 68 

Flavan-3-ols 

(+)-Gallocatechin 0.00 2  0.00 0.00 B 68 
Hesperetin 0.00 2  0.00 0.00 B 68 Flavanones 
Naringenin 0.00 2  0.00 0.00 B 68 
Apigenin 0.00 4 0.00 0.00 0.01 B 48, 68 Flavones 
Luteolin 0.60 3 0.21 0.00 0.90 B 48, 68 
Kaempferol 0.01 2  0.01 0.01 C 48 
Myricetin 0.01 4 0.00 0.00 0.03 B 48, 68 

97077 Plums, black diamond, 
with peel, raw (Prunus 
spp.) 

Flavonols 

Quercetin 12.45 4 6.18 1.80 25.10 B 48, 68 
Cyanidin 0.71 9 0.27 0.00 2.40 B 48, 68 
Delphinidin  0.04 9 0.02 0.00 0.20 B 48, 68 
Malvidin 0.00 7  0.00 0.00 A 68 
Pelargonidin 0.00 9 0.00 0.00 0.02 B 48, 68 

09291 Plums, dried (prunes), 
uncooked  

Anthocyanidins 

Peonidin 0.00 7  0.00 0.00 A 68 
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 Petunidin 0.00 7  0.00 0.00 A 68 
(-)-Epicatechin 0.00 3  0.00 0.00 B 68 
(-)-Epicatechin 3-gallate 0.00 3  0.00 0.00 B 68 
(-)-Epigallocatechin 0.00 3  0.00 0.00 B 68 
(-)-Epigallocatechin 3-gallate 0.00 3  0.00 0.00 B 68 
(+)-Catechin 0.00 3  0.00 0.00 B 68 

Flavan-3-ols 

(+)-Gallocatechin 0.00 3  0.00 0.00 B 68 
Hesperetin 0.00 3  0.00 0.00 B 68 Flavanones 
Naringenin 0.00 3  0.00 0.00 B 68 
Apigenin 0.00 9 0.00 0.00 0.01 B 48, 68 Flavones 
Luteolin 0.01 6 0.00 0.00 0.02 B 48, 68 
Kaempferol 0.01 2  0.01 0.01 C 48 
Myricetin 0.01 9 0.00 0.00 0.03 B 48, 68 

  

Flavonols 

Quercetin 1.80 9 0.60 0.00 4.00 B 48, 68 
Apigenin 0.00 2  0.00 0.00 C 102 Flavones 
Luteolin 0.00 2  0.00 0.00 C 102 
Kaempferol 0.00 2  0.00 0.00 C 102 
Myricetin 0.00 2  0.00 0.00 C 102 

99395 Plums, Greengage, raw 
(Prunus spp.) 

Flavonols 

Quercetin 0.00 2  0.00 0.00 C 102 
Cyanidin 17.93 32 2.68 6.73 35.51 C 31 Anthocyanidins 
Peonidin 5.21 32 0.77 1.56 11.52 C 31 

99367 Plums, purple, raw 
(Prunus spp.) 

Flavonols Quercetin 2.19 32 0.33 0.69 4.18 C 31 
Cyanidin 12.02 16 2.04 6.11 40.43 B 68, 190 
Delphinidin  0.00 8  0.00 0.00 A 68 
Malvidin 0.00 8  0.00 0.00 A 68 
Pelargonidin 0.00 8  0.00 0.00 A 68 
Peonidin 0.00 8  0.00 0.00 A 68 

Anthocyanidins 

Petunidin 0.00 8  0.00 0.00 A 68 
(-)-Epicatechin 3.20 20 0.49 0.00 10.38 A 8, 36, 68, 177 
(-)-Epicatechin 3-gallate 0.76 15 0.43 0.00 4.98 A 8, 36, 68 
(-)-Epigallocatechin 0.24 15 0.10 0.00 1.19 A 8, 36, 68 
(-)-Epigallocatechin 3-gallate 0.40 14 0.21 0.00 2.47 A 8, 36, 68 
(+)-Catechin 2.89 20 0.44 0.00 5.82 A 8, 36, 68, 177 

Flavan-3-ols 

(+)-Gallocatechin 0.09 15 0.09 0.00 1.35 A 8, 36, 68 
Hesperetin 0.00 8  0.00 0.00 A 68 Flavanones 
Naringenin 0.00 8  0.00 0.00 A 68 
Apigenin 0.00 10  0.00 0.00 A 68, 74, 102 Flavones 
Luteolin 0.00 6  0.00 0.00 B 68, 74, 102 

09279 Plums, raw (Prunus spp.) 

Flavonols Kaempferol 0.00 2  0.00 0.00 C 74, 102 
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Myricetin 0.00 10  0.00 0.00 A 68, 74, 102    
Quercetin 3.45 11 0.68 0.70 7.35 A 68, 74, 81, 102 
(-)-Epicatechin 0.08 3  0.08 0.08 C 36 
(-)-Epicatechin 3-gallate 0.00 3  0.00 0.00 C 36 
(-)-Epigallocatechin 0.16 3  0.16 0.16 C 36 
(-)-Epigallocatechin 3-gallate 0.00 3  0.00 0.00 C 36 
(+)-Catechin 0.40 3  0.40 0.40 C 36 

Flavan-3-ols 

(+)-Gallocatechin 0.17 3  0.17 0.17 C 36 
Apigenin 0.00 1  0.00 0.00 C 102 Flavones 
Luteolin 0.00 1  0.00 0.00 C 102 
Kaempferol 0.00 1  0.00 0.00 C 102 
Myricetin 0.00 1  0.00 0.00 C 102 

09286 Pomegranates, raw 
(Punica granatum) 

Flavonols 

Quercetin 0.00 1  0.00 0.00 C 102 
Cyanidin 0.00 18  0.00 0.00 A 68 
Delphinidin  0.00 18  0.00 0.00 A 68 
Malvidin 0.00 18  0.00 0.00 A 68 
Pelargonidin 0.00 18  0.00 0.00 A 68 
Peonidin 0.00 18  0.00 0.00 A 68 

Anthocyanidins 

Petunidin 0.00 18  0.00 0.00 A 68 
(-)-Epicatechin 0.00 22  0.00 0.00 A 8, 68 
(-)-Epicatechin 3-gallate 0.00 22  0.00 0.00 A 8, 68 
(-)-Epigallocatechin 0.00 22  0.00 0.00 A 8, 68 
(-)-Epigallocatechin 3-gallate 0.00 22  0.00 0.00 A 8, 68 
(+)-Catechin 0.00 22  0.00 0.00 A 8, 68 

Flavan-3-ols 

(+)-Gallocatechin 0.00 22  0.00 0.00 A 8, 68 
Flavanones Naringenin 0.00 18  0.00 0.00 A 68 

Apigenin 0.00 19  0.00 0.00 B 30, 68 Flavones 
Luteolin 0.00 11  0.00 0.00 B 30, 68 
Kaempferol 0.03 2 0.03 0.00 0.05 C 30, 137 
Myricetin 0.00 19  0.00 0.00 B 30, 68 

11352 Potato, flesh and skin, 
raw (Solanum 
tuberosum) 

Flavonols 

Quercetin 0.84 20 0.23 0.00 3.41 B 30, 68, 137 
Cyanidin 0.00 8  0.00 0.00 A 68 
Delphinidin  0.00 8  0.00 0.00 A 68 
Malvidin 0.00 8  0.00 0.00 A 68 
Pelargonidin 0.00 8  0.00 0.00 A 68 
Peonidin 0.00 8  0.00 0.00 A 68 

Anthocyanidins 

Petunidin 0.00 8  0.00 0.00 A 68 

11358 Potatoes, red, flesh and 
skin, baked  

Flavan-3-ols (-)-Epicatechin 0.00 7  0.00 0.00 A 68 
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(-)-Epicatechin 3-gallate 0.00 7  0.00 0.00 A 68 
(-)-Epigallocatechin 0.00 7  0.00 0.00 A 68 
(-)-Epigallocatechin 3-gallate 0.00 7  0.00 0.00 A 68 
(+)-Catechin 0.00 7  0.00 0.00 A 68 

 

(+)-Gallocatechin 0.00 7  0.00 0.00 A 68 
Hesperetin 0.00 7  0.00 0.00 A 68 Flavanones 
Naringenin 0.00 7  0.00 0.00 A 68 
Apigenin 0.00 8  0.00 0.00 A 68 Flavones 
Luteolin 0.00 4  0.00 0.00 B 68 
Myricetin 0.00 8  0.00 0.00 A 68 

  

Flavonols 
Quercetin 1.43 8 0.22 0.00 1.90 A 68 
Cyanidin 0.00 6  0.00 0.00 B 68 
Delphinidin  0.00 6  0.00 0.00 B 68 
Malvidin 0.00 6  0.00 0.00 B 68 
Pelargonidin 0.00 6  0.00 0.00 B 68 
Peonidin 0.00 6  0.00 0.00 B 68 

Anthocyanidins 

Petunidin 0.00 6  0.00 0.00 B 68 
(-)-Epicatechin 0.00 4  0.00 0.00 B 68 
(-)-Epicatechin 3-gallate 0.00 4  0.00 0.00 B 68 
(-)-Epigallocatechin 0.00 4  0.00 0.00 B 68 
(-)-Epigallocatechin 3-gallate 0.00 4  0.00 0.00 B 68 
(+)-Catechin 0.00 4  0.00 0.00 B 68 

Flavan-3-ols 

(+)-Gallocatechin 0.00 4  0.00 0.00 B 68 
Hesperetin 0.00 4  0.00 0.00 B 68 Flavanones 
Naringenin 0.00 4  0.00 0.00 B 68 
Apigenin 0.00 6  0.00 0.00 B 68 Flavones 
Luteolin 0.00 4  0.00 0.00 B 68 
Myricetin 0.00 6  0.00 0.00 B 68 

11355 Potatoes, red, flesh and 
skin, raw (Solanum 
tuberosum) 

Flavonols 
Quercetin 0.65 6 0.21 0.00 1.13 B 68 
Cyanidin 0.00 8  0.00 0.00 A 68 
Delphinidin  0.00 8  0.00 0.00 A 68 
Malvidin 0.00 8  0.00 0.00 A 68 
Pelargonidin 0.00 8  0.00 0.00 A 68 
Peonidin 0.00 8  0.00 0.00 A 68 

Anthocyanidins 

Petunidin 0.00 8  0.00 0.00 A 68 
(-)-Epicatechin 0.00 6  0.00 0.00 A 68 
(-)-Epicatechin 3-gallate 0.00 6  0.00 0.00 A 68 
(-)-Epigallocatechin 0.00 6  0.00 0.00 A 68 

11356 Potatoes, Russet, flesh 
and skin, baked  

Flavan-3-ols 

(-)-Epigallocatechin 3-gallate 0.00 6  0.00 0.00 A 68 
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(+)-Catechin 0.00 6  0.00 0.00 A 68  
(+)-Gallocatechin 0.00 6  0.00 0.00 A 68 
Hesperetin 0.00 6  0.00 0.00 A 68 Flavanones 
Naringenin 0.00 6  0.00 0.00 A 68 
Apigenin 0.00 8  0.00 0.00 A 68 Flavones 
Luteolin 0.00 4  0.00 0.00 B 68 
Myricetin 0.00 8  0.00 0.00 A 68 

  

Flavonols 
Quercetin 0.73 8 0.22 0.00 1.60 A 68 
Cyanidin 0.00 6  0.00 0.00 B 68 
Delphinidin  0.00 6  0.00 0.00 B 68 
Malvidin 0.00 6  0.00 0.00 B 68 
Pelargonidin 0.00 6  0.00 0.00 B 68 
Peonidin 0.00 6  0.00 0.00 B 68 

Anthocyanidins 

Petunidin 0.00 6  0.00 0.00 B 68 
(-)-Epicatechin 0.00 8  0.00 0.00 B 68 
(-)-Epicatechin 3-gallate 0.00 8  0.00 0.00 B 68 
(-)-Epigallocatechin 0.00 8  0.00 0.00 B 68 
(-)-Epigallocatechin 3-gallate 0.00 8  0.00 0.00 B 68 
(+)-Catechin 0.00 8  0.00 0.00 B 68 

Flavan-3-ols 

(+)-Gallocatechin 0.00 8  0.00 0.00 B 68 
Hesperetin 0.00 8  0.00 0.00 B 68 Flavanones 
Naringenin 0.00 8  0.00 0.00 B 68 
Apigenin 0.00 6  0.00 0.00 B 68 Flavones 
Luteolin 0.00 2  0.00 0.00 B 68 
Myricetin 0.00 6  0.00 0.00 B 68 

11353 Potatoes, russet, flesh 
and skin, raw (Solanum 
tuberosum) 

Flavonols 
Quercetin 1.65 6 0.62 0.00 3.41 B 68 
Cyanidin 0.00 6  0.00 0.00 A 68 
Delphinidin  0.00 6  0.00 0.00 A 68 
Malvidin 0.00 6  0.00 0.00 A 68 
Pelargonidin 0.00 6  0.00 0.00 A 68 
Peonidin 0.00 6  0.00 0.00 A 68 

Anthocyanidins 

Petunidin 0.00 6  0.00 0.00 A 68 
(-)-Epicatechin 0.00 6  0.00 0.00 A 68 
(-)-Epicatechin 3-gallate 0.00 6  0.00 0.00 A 68 
(-)-Epigallocatechin 0.00 6  0.00 0.00 A 68 
(-)-Epigallocatechin 3-gallate 0.00 6  0.00 0.00 A 68 
(+)-Catechin 0.00 6  0.00 0.00 A 68 

11357 Potatoes, white, flesh 
and skin, baked  

Flavan-3-ols 

(+)-Gallocatechin 0.00 6  0.00 0.00 A 68 
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Hesperetin 0.00 6  0.00 0.00 A 68 Flavanones 
Naringenin 0.00 6  0.00 0.00 A 68 
Apigenin 0.00 6  0.00 0.00 A 68 Flavones 
Luteolin 0.00 3  0.00 0.00 B 68 
Myricetin 0.00 6  0.00 0.00 A 68 

  

Flavonols 
Quercetin 1.19 6 0.44 0.00 2.60 A 68 
Cyanidin 0.00 6  0.00 0.00 B 68 
Delphinidin  0.00 6  0.00 0.00 B 68 
Malvidin 0.00 6  0.00 0.00 B 68 
Pelargonidin 0.00 6  0.00 0.00 B 68 
Peonidin 0.00 6  0.00 0.00 B 68 

Anthocyanidins 

Petunidin 0.00 6  0.00 0.00 B 68 
(-)-Epicatechin 0.00 6  0.00 0.00 B 68 
(-)-Epicatechin 3-gallate 0.00 6  0.00 0.00 B 68 
(-)-Epigallocatechin 0.00 6  0.00 0.00 B 68 
(-)-Epigallocatechin 3-gallate 0.00 6  0.00 0.00 B 68 
(+)-Catechin 0.00 6  0.00 0.00 B 68 

Flavan-3-ols 

(+)-Gallocatechin 0.00 6  0.00 0.00 B 68 
Hesperetin 0.00 6  0.00 0.00 B 68 Flavanones 
Naringenin 0.00 6  0.00 0.00 B 68 
Apigenin 0.00 6  0.00 0.00 B 68 Flavones 
Luteolin 0.00 4  0.00 0.00 B 68 
Myricetin 0.00 6  0.00 0.00 B 68 

11354 Potatoes, white, flesh 
and skin, raw (Solanum 
tuberosum) 

Flavonols 
Quercetin 0.49 6 0.19 0.00 1.04 B 68 
Isorhamnetin 0.65 4 0.59 0.00 2.41 C 90 
Kaempferol 0.18 4 0.08 0.00 0.38 C 90 

09287 Prickly pears, raw 
(Opuntia spp.) 

Flavonols 

Quercetin 4.86 4 1.66 0.98 9.05 C 90 
Eriodictyol 2.86 12 1.90 0.00 23.33 C 14, 118 
Hesperetin 1.79 12 0.86 0.00 9.36 C 14, 118 

Flavanones 

Naringenin 25.31 13 9.51 1.94 132.86 C 14, 118, 197 
Apigenin 0.65 12 0.31 0.00 2.80 C 14, 118 Flavones 
Luteolin 0.00 1  0.00 0.00 C 118 
Kaempferol 0.00 1  0.00 0.00 C 118 

99311 Pummelo juice, raw  

Flavonols 
Quercetin 0.00 12  0.00 0.00 C 14, 118 
Hesperetin 8.40 2  8.40 8.40 C 48 09295 

 
Pummelo, raw (Citrus 
grandis) 

Flavanones 
Naringenin 24.72 2  24.72 24.72 C 48 
Apigenin 0.00 1  0.00 0.00 C 102 Flavones 
Luteolin 1.63 1  1.63 1.63 C 102 

11422 Pumpkin, raw (Cucurbita 
spp.) 

Flavonols Kaempferol 0.00 1  0.00 0.00 C 102 
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Myricetin 0.00 1  0.00 0.00 C 102    
Quercetin 0.00 1  0.00 0.00 C 102 
Apigenin 0.00 2  0.00 0.00 C 74 Flavones 
Luteolin 0.00 2  0.00 0.00 C 74 
Kaempferol 0.00 2  0.00 0.00 C 74 
Myricetin 0.00 2  0.00 0.00 C 74 

11427 Purslane, raw (Portulaca 
oleracea) 

Flavonols 

Quercetin 0.00 2  0.00 0.00 C 74 
Apigenin 12.60 1  12.60 12.60 B 175 Flavones 
Luteolin 34.10 1  34.10 34.10 B 175 
Isorhamnetin 0.00 1  0.00 0.00 B 175 
Kaempferol 0.20 1  0.20 0.20 B 175 
Myricetin 0.40 1  0.40 0.40 B 175 

99032 Queen Anne's Lace, 
leaves, raw (Daucus 
carota subsp. Carota) Flavonols 

Quercetin 1.10 1  1.10 1.10 B 175 
(-)-Epicatechin 0.67 3  0.67 0.67 C 36 
(-)-Epicatechin 3-gallate 0.00 3  0.00 0.00 C 36 
(-)-Epigallocatechin 0.00 3  0.00 0.00 C 36 
(-)-Epigallocatechin 3-gallate 0.00 3  0.00 0.00 C 36 
(+)-Catechin 0.75 3  0.75 0.75 C 36 

Flavan-3-ols 

(+)-Gallocatechin 0.00 3  0.00 0.00 C 36 
Apigenin 0.00 1  0.00 0.00 C 102 Flavones 
Luteolin 0.00 1  0.00 0.00 C 102 
Kaempferol 0.00 1  0.00 0.00 C 102 
Myricetin 0.00 1  0.00 0.00 C 102 

09296 Quinces, raw (Cydonia 
oblonga) 

Flavonols 

Quercetin 0.00 1  0.00 0.00 C 102 
Kaempferol 7.72 3  7.72 7.72 C 151 99386 Radish leaves, raw 

(Raphanus sativus) 
Flavonols 

Quercetin 70.37 3  70.37 70.37 C 151 
11676 Radish seeds, sprouted, 

raw (Raphanus sativus) 
Flavonols Kaempferol 21.85 9 6.00 13.76 35.18 B 151 

Anthocyanidins Cyanidin 0.00 7  0.00 0.00 A 68 
 Delphinidin  0.00 7  0.00 0.00 A 68 
 Malvidin 0.00 7  0.00 0.00 A 68 
 Pelargonidin 25.66 15 1.95 7.40 34.80 B 68, 190 
 Peonidin 0.00 7  0.00 0.00 A 68 
 Petunidin 0.00 7  0.00 0.00 A 68 

(-)-Epicatechin 0.00 3  0.00 0.00 B 68 
(-)-Epicatechin 3-gallate 0.00 3  0.00 0.00 B 68 
(-)-Epigallocatechin 0.00 3  0.00 0.00 B 68 
(-)-Epigallocatechin 3-gallate 0.00 3  0.00 0.00 B 68 

11429 Radishes, raw 
(Raphanus sativus) 

Flavan-3-ols 

(+)-Catechin 0.00 3  0.00 0.00 B 68 
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 (+)-Gallocatechin 0.00 3  0.00 0.00 B 68 
Hesperetin 0.00 3  0.00 0.00 B 68 Flavanones 
Naringenin 0.00 3  0.00 0.00 B 68 
Apigenin 0.00 13  0.00 0.00 A 68, 74, 103 Flavones 
Luteolin 0.00 9  0.00 0.00 B 68, 74, 103 
Kaempferol 0.86 7 0.15 0.40 2.11 B 18, 74, 103 
Myricetin 0.00 13  0.00 0.00 A 68, 74, 103 

  

Flavonols 

Quercetin 0.00 14  0.00 0.00 B 18, 68, 74, 103 
Cyanidin 0.03 7 0.01 0.00 0.10 B 48, 68 
Delphinidin  0.01 7 0.00 0.00 0.02 B 48, 68 
Malvidin 0.00 5  0.00 0.00 B 68 
Pelargonidin 0.01 7 0.00 0.00 0.02 B 48, 68 
Peonidin 0.00 5  0.00 0.00 B 68 

Anthocyanidins 

Petunidin 0.00 5  0.00 0.00 B 68 
(-)-Epicatechin 0.10 7 0.10 0.00 0.71 B 8, 68 
(-)-Epicatechin 3-gallate 0.00 7  0.00 0.00 B 8, 68 
(-)-Epigallocatechin 0.00 7  0.00 0.00 B 8, 68 
(-)-Epigallocatechin 3-gallate 0.00 7  0.00 0.00 B 8, 68 
(+)-Catechin 0.42 7 0.42 0.00 2.97 B 8, 68 

Flavan-3-ols 

(+)-Gallocatechin 0.00 7  0.00 0.00 B 8, 68 
Hesperetin 0.00 6  0.00 0.00 B 68 Flavanones 
Naringenin 0.00 6  0.00 0.00 A 68 
Apigenin 0.00 7 0.00 0.00 0.01 B 48, 68 Flavones 
Luteolin 0.01 4 0.00 0.00 0.02 B 48, 68 
Kaempferol 0.01 2  0.01 0.01 C 48 
Myricetin 0.01 7 0.00 0.00 0.03 B 48, 68 

09298 Raisins, seedless (Vitis 
vinifera) 

Flavonols 

Quercetin 0.25 7 0.24 0.00 1.70 B 48, 68 
Cyanidin 323.47 1  323.47 323.47 C 190 99411 Raspberries, black 

(Rubus spp.) 
Anthocyanidins 

Peonidin 0.55 1  0.55 0.55 C 190 
Cyanidin 35.84 23 2.67 20.73 71.11 B 3, 68, 116, 190 
Delphinidin  0.29 14 0.13 0.00 2.01 B 3, 68 
Malvidin 0.70 14 0.17 0.00 2.75 B 3, 68 
Pelargonidin 1.85 23 0.38 0.00 8.23 B 3, 68, 116, 190 
Peonidin 0.00 6  0.00 0.00 A 68 

Anthocyanidins 

Petunidin 0.00 6  0.00 0.00 A 68 
(-)-Epicatechin 4.07 15 0.83 0.00 8.26 A 8, 36, 68, 177 
(-)-Epicatechin 3-gallate 0.00 10  0.00 0.00 B 8, 36, 68 

09302 Raspberries, raw (Rubus 
spp.) 

Flavan-3-ols 

(-)-Epigallocatechin 0.46 10 0.02 0.00 1.11 B 8, 36, 68 
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(-)-Epigallocatechin 3-gallate 0.54 10 0.54 0.00 5.35 B 8, 36, 68 
(+)-Catechin 1.56 15 0.48 0.00 7.33 A 8, 36, 68, 177 

 

(+)-Gallocatechin 0.00 10 0.00 0.00 0.01 B 8, 36, 68 
Hesperetin 0.00 3  0.00 0.00 B 68 Flavanones 
Naringenin 0.00 3  0.00 0.00 B 68 
Apigenin 0.00 7  0.00 0.00 B 68, 102 Flavones 
Luteolin 0.00 3  0.00 0.00 B 68, 102 
Kaempferol 0.09 9 0.07 0.00 0.66 B 67, 102, 116, 198 
Myricetin 0.00 9  0.00 0.00 B 67, 68 

  

Flavonols 

Quercetin 1.23 21 0.23 0.00 4.58 B 65, 67, 68, 81, 102, 116, 
198 

Cyanidin 22.60 1  22.60 22.60 C 48 
Delphinidin  0.02 1  0.02 0.02 C 48 

Anthocyanidins 

Pelargonidin 1.60 1  1.60 1.60 C 48 
Apigenin 0.01 1  0.01 0.01 C 48 Flavones 
Luteolin 0.02 1  0.02 0.02 C 48 
Kaempferol 0.01 1  0.01 0.01 C 48 
Myricetin 0.03 1  0.03 0.03 C 48 

99327 Raspberries, red, frozen  

Flavonols 

Quercetin 1.10 1  1.10 1.10 C 48 
(-)-Epicatechin 0.38 4  0.38 0.38 B 8 
(-)-Epicatechin 3-gallate 0.49 4  0.49 0.49 B 8 
(-)-Epigallocatechin 0.00 4  0.00 0.00 B 8 
(-)-Epigallocatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(+)-Catechin 1.48 4  1.48 1.48 B 8 

99052 Rhubarb stalks, cooked  Flavan-3-ols 

(+)-Gallocatechin 0.00 4  0.00 0.00 B 8 
(-)-Epicatechin 0.51 4  0.51 0.51 B 8 
(-)-Epicatechin 3-gallate 0.60 4  0.60 0.60 B 8 
(-)-Epigallocatechin 0.00 4  0.00 0.00 B 8 
(-)-Epigallocatechin 3-gallate 0.00 4  0.00 0.00 B 8 
(+)-Catechin 2.17 4  2.17 2.17 B 8 

09307 Rhubarb, raw (Rheum 
rhabarbarum) 

Flavan-3-ols 

(+)-Gallocatechin 0.00 4  0.00 0.00 B 8 
(-)-Epicatechin 0.00 1  0.00 0.00 C 8 
(-)-Epicatechin 3-gallate 0.00 1  0.00 0.00 C 8 
(-)-Epigallocatechin 0.00 1  0.00 0.00 C 8 
(-)-Epigallocatechin 3-gallate 0.00 1  0.00 0.00 C 8 
(+)-Catechin 0.00 1  0.00 0.00 C 8 

20045 Rice, white, long-grain, 
regular, cooked  

Flavan-3-ols 

(+)-Gallocatechin 0.00 1  0.00 0.00 C 8 
Hesperetin 0.00 1  0.00 0.00 C 80 02063 Rosemary, fresh 

(Rosmarinus officinalis) 
Flavanones 

Naringenin 24.86 1  24.86 24.86 D 199 
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Apigenin 0.55 2 0.55 0.00 1.10 C 80, 199 Flavones 
Luteolin 2.00 2 2.00 0.00 4.00 C 80, 199 
Isorhamnetin 0.00 1  0.00 0.00 C 80 
Kaempferol 0.00 2  0.00 0.00 C 80, 199 

  

Flavonols 

Quercetin 0.00 2  0.00 0.00 C 80, 199 
Kaempferol 0.00 2  0.00 0.00 C 67 
Myricetin 0.00 2  0.00 0.00 C 67 

99335 Rowanberries, raw 
(Sorbus) 

Flavonols 

Quercetin 7.40 2 1.10 6.30 8.50 C 67 
Apigenin 3.85 4 3.85 0.00 15.40 C 74, 103 Flavones 
Luteolin 0.00 4  0.00 0.00 C 74, 103 
Kaempferol 0.57 4 0.57 0.00 2.27 C 74, 103 
Myricetin 2.13 4 2.14 0.00 8.54 C 74, 103 

11435 Rutabagas, raw 
(Brassica napus 
(Napobrassica Group)) Flavonols 

Quercetin 0.08 4 0.08 0.00 0.32 C 74, 103 
Hesperetin 0.00 1  0.00 0.00 C 80 Flavanones 
Naringenin 0.00 1  0.00 0.00 D 199 
Apigenin 1.20 2 1.20 0.00 2.40 C 80, 199 Flavones 
Luteolin 16.70 2 16.70 0.00 33.40 C 80, 199 
Isorhamnetin 0.00 1  0.00 0.00 C 80 
Kaempferol 0.00 2  0.00 0.00 C 80, 199 

99116 Sage, fresh (Salvia) 

Flavonols 

Quercetin 0.00 2  0.00 0.00 C 80, 199 
Kaempferol 0.01 3  0.01 0.01 C 168 06931 Sauce, pasta, 

spaghetti/marinara, 
ready-to-serve  

Flavonols 
Quercetin 0.91 3  0.91 0.91 C 168 

Apigenin 0.00 4  0.00 0.00 B 74 Flavones 
Luteolin 0.00 4  0.00 0.00 B 74 
Kaempferol 0.00 4  0.00 0.00 B 74 
Myricetin 0.00 4  0.00 0.00 B 74 

11439 Sauerkraut, canned, 
solids and liquids  

Flavonols 

Quercetin 0.00 4  0.00 0.00 B 74 
Kaempferol 0.00 3  0.00 0.00 C 168 06159 Soup, tomato, canned, 

condensed, commercial  
Flavonols 

Quercetin 0.14 3  0.14 0.14 C 168 
Eriodictyol 14.54 3 2.54 9.77 18.44 C 14, 115 
Hesperetin 10.74 3 4.88 1.50 18.11 C 14, 115 

Flavanones 

Naringenin 23.77 3 4.66 18.64 33.08 C 14, 115 
Flavones Apigenin 0.00 2  0.00 0.00 D 14 

99304 Sour orange, juice  

Flavonols Quercetin 0.00 2  0.00 0.00 D 14 
16108 Soybeans, mature 

seeds, raw (Glycine max) 
Flavan-3-ols (-)-Epicatechin 37.41 3  37.41 37.41 C 151 

Apigenin 0.00 1  0.00 0.00 D 162 02004 Spices, bay leaf (Laurus 
nobilis) 

Flavones 
Luteolin 0.00 1  0.00 0.00 D 162 
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Kaempferol 4.82 1  4.82 4.82 D 162 
Myricetin 0.00 1  0.00 0.00 D 162 

  Flavonols 

Quercetin 3.19 1  3.19 3.19 D 162 
Flavanones Naringenin 0.00 1  0.00 0.00 D 199 

Apigenin 3.50 1  3.50 3.50 D 199 Flavones 
Luteolin 0.00 1  0.00 0.00 D 199 
Kaempferol 0.00 1  0.00 0.00 D 199 

02023 Spices, marjoram, dried 
(Origanum majorana) 

Flavonols 
Quercetin 0.00 1  0.00 0.00 D 199 
Apigenin 13506.22 1  13506.22 13506.22 B 110 Flavones 
Luteolin 19.75 1  19.75 19.75 B 110 
Isorhamnetin 331.24 1  331.24 331.24 B 110 

02029 Spices, parsley, dried 
(Petroselinum crispum) 

Flavonols 
Kaempferol 0.00 1  0.00 0.00 B 110 
Apigenin 0.00 4  0.00 0.00 B 74 Flavones 
Luteolin 0.00 4  0.00 0.00 B 74 
Kaempferol 0.00 4  0.00 0.00 B 74 
Myricetin 0.00 4  0.00 0.00 B 74 

11463 Spinach, frozen, 
chopped or leaf, 
unprepared  Flavonols 

Quercetin 0.00 4  0.00 0.00 B 74 
Apigenin 0.00 9 0.00 0.00 0.01 B 30, 48, 74, 103 Flavones 
Luteolin 0.74 9 0.74 0.00 6.64 B 30, 48, 74, 103 
Kaempferol 7.64 10 5.26 0.00 55.00 B 30, 48, 74, 103, 119 
Myricetin 0.01 9 0.00 0.00 0.04 B 30, 48, 74, 103 

11457 Spinach, raw (Spinacia 
oleracea) 

Flavonols 

Quercetin 4.11 10 2.82 0.00 27.22 B 30, 48, 74, 103, 119 
11478 Squash, summer, 

zucchini, includes skin, 
cooked, boiled, drained, 
without salt  

Flavonols Quercetin 0.47 10 0.05 0.25 0.73 C 5 

(-)-Epicatechin 0.00 3  0.00 0.00 C 36 
(-)-Epicatechin 3-gallate 0.00 3  0.00 0.00 C 36 
(-)-Epigallocatechin 0.00 3  0.00 0.00 C 36 
(-)-Epigallocatechin 3-gallate 0.00 3  0.00 0.00 C 36 
(+)-Catechin 0.00 3  0.00 0.00 C 36 

Flavan-3-ols 

(+)-Gallocatechin 0.00 3  0.00 0.00 C 36 

11477 Squash, summer, 
zucchini, includes skin, 
raw (Cucurbita spp.) 

Flavonols Quercetin 0.66 5 0.13 0.40 1.12 C 5 
(-)-Epicatechin 0.73 1  0.73 0.73 D 104 
(-)-Epigallocatechin 0.14 1  0.14 0.14 D 104 
(+)-Catechin 0.25 1  0.25 0.25 D 104 

Flavan-3-ols 

(+)-Gallocatechin 0.53 1  0.53 0.53 D 104 
Myricetin 0.08 1  0.08 0.08 D 104 

99382 Star apple, raw 
(Chrosophyllum cainito) 

Flavonols 
Quercetin 0.26 1  0.26 0.26 D 104 
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Cyanidin 1.27 9 0.39 0.33 3.21 B 48, 55, 87 
Delphinidin  0.02 1  0.02 0.02 C 48 

Anthocyanidins 

Pelargonidin 19.32 9 5.54 7.35 48.50 B 48, 55, 87 
Apigenin 0.01 1  0.01 0.01 C 48 Flavones 
Luteolin 0.02 1  0.02 0.02 C 48 
Kaempferol 0.49 20 0.08 0.00 1.30 B 48, 65, 66, 87 
Myricetin 0.35 4 0.14 0.03 0.69 C 48, 87 

09318 Strawberries, frozen, 
unsweetened  

Flavonols 

Quercetin 0.46 17 0.04 0.30 0.90 B 48, 65, 66 
Cyanidin 1.96 71 0.14 0.00 5.42 B 48, 55, 68, 188, 189, 190 
Delphinidin  0.32 8 0.32 0.00 2.60 B 48, 68 
Malvidin 0.00 7  0.00 0.00 A 68 
Pelargonidin 31.27 71 1.90 0.00 57.49 B 48, 55, 68, 188, 189, 190 
Peonidin 0.00 7  0.00 0.00 A 68 

Anthocyanidins 

Petunidin 0.08 8 0.08 0.00 0.63 B 68, 190 
(-)-Epicatechin 0.12 22 0.02 0.00 0.42 B 8, 22, 36, 68, 177 
(-)-Epicatechin 3-gallate 0.15 13 0.03 0.00 0.66 A 8, 36, 68 
(-)-Epigallocatechin 0.78 13 0.35 0.00 4.31 A 8, 36, 68 
(-)-Epigallocatechin 3-gallate 0.11 13 0.07 0.00 0.73 A 8, 36, 68 
(+)-Catechin 3.32 23 0.35 0.26 5.43 B 8, 22, 36, 68, 72, 177 

Flavan-3-ols 

(+)-Gallocatechin 0.03 12 0.01 0.00 0.12 A 8, 36, 68 
Hesperetin 0.00 6  0.00 0.00 A 68 Flavanones 
Naringenin 0.26 7 0.26 0.00 1.81 B 68, 72 
Apigenin 0.00 11 0.00 0.00 0.01 A 48, 68, 74, 102 Flavones 
Luteolin 0.00 7 0.00 0.00 0.02 B 48, 68, 74, 102 
Kaempferol 0.46 69 0.03 0.00 1.61 B 22, 48, 65, 67, 72, 74, 81, 

102, 188, 189 
Myricetin 0.00 12 0.00 0.00 0.03 A 48, 67, 68, 74 

09316 Strawberries, raw 
(Fragaria X ananassa) 

Flavonols 

Quercetin 1.14 52 0.10 0.00 3.20 B 22, 48, 65, 67, 68, 72, 74, 
81, 102, 188 

(-)-Epicatechin 1.11 3  1.11 1.11 C 36 
(-)-Epicatechin 3-gallate 0.00 3  0.00 0.00 C 36 
(-)-Epigallocatechin 0.00 3  0.00 0.00 C 36 
(-)-Epigallocatechin 3-gallate 0.00 3  0.00 0.00 C 36 
(+)-Catechin 7.48 3  7.48 7.48 C 36 

97007 Strawberry tree fruit 
(arbutus), raw (Arbutus 
unedo) 

Flavan-3-ols 

(+)-Gallocatechin 1.60 3  1.60 1.60 C 36 
Apigenin 0.06 4 0.06 0.00 0.24 C 30, 48 Flavones 
Luteolin 0.11 4 0.10 0.00 0.41 C 30, 48 
Kaempferol 0.25 4 0.00 0.00 0.50 C 30, 48 

11505 Sweet potato leaves, raw 
(Ipomoea batatas) 

Flavonols 
Myricetin 4.89 4 3.68 0.03 15.59 C 30, 48 



USDA Database for the Flavonoid Content of Selected Foods, Release 2 (2006) 
 

(For mean, standard error, min and max units = mg/100 g, edible portion)  
84

NDB 
No. 

Food Description Class Flavonoid Mean1 N Standard 
Error 

Min Max CC Sources of Data 

   Quercetin 11.57 4 5.71 2.60 26.69 C 30, 48 
Cyanidin 10.60 1  10.60 10.60 C 48 
Delphinidin  0.90 1  0.90 0.90 C 48 

99385 Sweet potato, purple, 
cooked  

Anthocyanidins 

Pelargonidin 0.02 1  0.02 0.02 C 48 
Apigenin 0.01 2  0.01 0.01 C 48 Flavones 
Luteolin 0.02 2  0.02 0.02 C 48 
Kaempferol 0.01 2  0.01 0.01 C 48 
Myricetin 0.03 2  0.03 0.03 C 48 

11507 Sweet potato, raw, 
unprepared (Ipomoea 
batatas) Flavonols 

Quercetin 0.01 2  0.01 0.01 C 48 
Eriodictyol 1.20 1  1.20 1.20 D 14 
Hesperetin 74.89 1  74.89 74.89 D 14 

Flavanones 

Naringenin 42.51 1  42.51 42.51 D 14 
Flavones Apigenin 0.00 1  0.00 0.00 D 14 

99305 Tangelo juice  

Flavonols Quercetin 0.00 1  0.00 0.00 D 14 
Hesperetin 22.01 13 2.94 5.94 47.08 C 121 09225 Tangerine juice, frozen 

concentrate, sweetened, 
diluted with 3 volume 
water  

Flavanones 
Naringenin 3.61 13 0.75 1.04 7.96 C 121 

Eriodictyol 0.02 5 0.02 0.00 0.10 C 14, 118 
Hesperetin 9.56 5 1.72 4.31 13.37 C 14, 118 

Flavanones 

Naringenin 1.20 6 1.20 0.00 7.22 C 14, 118, 197 
Apigenin 0.00 5  0.00 0.00 C 14, 118 Flavones 
Luteolin 0.00 1  0.00 0.00 C 118 
Kaempferol 0.00 1  0.00 0.00 C 118 

09221 Tangerine juice, raw  

Flavonols 
Quercetin 0.29 5 0.29 0.00 1.44 C 14, 118 
Hesperetin 7.94 11 2.12 4.52 11.17 C 37, 48 Flavanones 
Naringenin 10.02 11 1.47 1.74 29.15 C 37, 48 
Apigenin 0.00 1  0.00 0.00 C 102 Flavones 
Luteolin 0.00 1  0.00 0.00 C 102 
Kaempferol 0.00 1  0.00 0.00 C 102 
Myricetin 0.00 1  0.00 0.00 C 102 

09218 Tangerines, (mandarin 
oranges), raw (Citrus 
reticulata) 

Flavonols 

Quercetin 0.00 1  0.00 0.00 C 102 
Eriodictyol 1.02 1  1.02 1.02 D 14 
Hesperetin 19.25 7 3.16 7.98 32.45 C 14, 121 

Flavanones 

Naringenin 6.50 7 1.02 3.77 11.03 C 14, 121 
Flavones Apigenin 0.00 1  0.00 0.00 D 14 

99306 Tangor juice (e.g., 
murcot or temple)  

Flavonols Quercetin 0.00 1  0.00 0.00 D 14 
99316 Tangor juice, diluted from Flavanones Hesperetin 19.06 5 4.38 7.98 32.45 C 121 
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 frozen concentrate (ex. 
murcot or temple)  

 Naringenin 7.04 5 1.33 3.95 11.03 C 121 

Cyanidin 0.02 1  0.02 0.02 C 48 
Delphinidin  0.02 1  0.02 0.02 C 48 

11521 Taro leaves, cooked, 
steamed, without salt  

Anthocyanidins 

Pelargonidin 0.02 1  0.02 0.02 C 48 
Apigenin 0.01 1  0.01 0.01 C 48 Flavones 
Luteolin 0.02 1  0.02 0.02 C 48 
Kaempferol 0.01 1  0.01 0.01 C 48 
Myricetin 0.03 1  0.03 0.03 C 48 

11520 Taro leaves, raw 
(Colocasia esculenta) 

Flavonols 

Quercetin 0.01 1  0.01 0.01 C 48 
11518 Taro, raw (Colocasia 

esculenta) 
Flavonols Quercetin 2.87 3  2.87 2.87 C 151 

99117 Tarragon, fresh 
(Artemisia dracunculus) 

Flavanones Hesperetin 0.00 1  0.00 0.00 C 80 

Apigenin 0.00 1  0.00 0.00 C 80 Flavones 
Luteolin 1.00 1  1.00 1.00 C 80 
Isorhamnetin 5.00 1  5.00 5.00 C 80 
Kaempferol 11.00 1  11.00 11.00 C 80 

99117 Tarragon, fresh 
(Artemisia dracunculus) 

Flavonols 

Quercetin 10.00 1  10.00 10.00 C 80 
(-)-Epicatechin 2.13 96 0.10 0.15 8.74 B 9, 23, 36, 40, 86, 89, 96, 

110, 141, 180 
(-)-Epicatechin 3-gallate 5.87 96 0.17 0.80 18.98 B 9, 23, 36, 40, 86, 89, 96, 

110, 141, 180 
(-)-Epigallocatechin 7.93 96 0.45 0.29 31.04 B 9, 23, 36, 40, 86, 89, 96, 

110, 141, 180 
(-)-Epigallocatechin 3-gallate 9.26 96 0.46 0.68 40.66 B 9, 23, 36, 40, 86, 89, 96, 

110, 141, 180 
(+)-Catechin 1.47 57 0.07 0.35 4.79 B 9, 36, 40, 89, 110 
(+)-Gallocatechin 1.20 11 0.18 0.56 2.78 A 9, 36 
Theaflavin 1.58 39 0.16 0.36 5.27 B 40, 167, 180 
Theaflavin-3,3'-digallate 1.75 39 0.21 0.06 4.96 B 40, 167, 180 
Theaflavin-3'-gallate 1.51 39 0.16 0.12 4.13 B 40, 167, 180 
Theaflavin-3-gallate 1.25 39 0.14 0.06 3.19 B 40, 167, 180 

Flavan-3-ols 

Thearubigins 81.30 32 9.76 48.28 139.50 B 141, 180 
Apigenin 0.00 10  0.00 0.00 B 73 Flavones 
Luteolin 0.00 10  0.00 0.00 B 73 
Kaempferol 1.31 64 0.08 0.25 2.41 B 73, 81, 110, 131, 141, 180, 

186 

14355 Tea, black, brewed, 
prepared with tap water  

Flavonols 

Myricetin 0.45 32 0.01 0.17 0.90 A 73, 81, 110, 180, 186 
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   Quercetin 1.99 64 0.05 0.41 4.75 B 73, 81, 110, 131, 141, 180, 
186 

(-)-Epicatechin 0.49 4 0.13 0.34 0.87 B 180 
(-)-Epicatechin 3-gallate 0.64 4 0.36 0.25 1.71 B 180 
(-)-Epigallocatechin 0.55 4 0.16 0.36 1.01 B 180 
(-)-Epigallocatechin 3-gallate 1.01 4 0.48 0.49 2.45 B 180 
Theaflavin 0.35 4 0.18 0.08 0.86 B 180 
Theaflavin-3,3'-digallate 0.43 4 0.37 0.00 1.52 B 180 
Theaflavin-3'-gallate 0.18 4 0.15 0.00 0.61 B 180 
Theaflavin-3-gallate 0.41 4 0.24 0.11 1.14 B 180 

Flavan-3-ols 

Thearubigins 49.03 4 1.13 46.05 51.52 B 180 
Apigenin 0.00 3  0.00 0.00 C 152 Flavones 
Luteolin 0.00 3  0.00 0.00 C 152 
Kaempferol 0.88 7 0.20 0.39 1.84 B 152, 180 
Myricetin 0.89 7 0.30 0.26 2.10 B 152, 180 

14352 Tea, black, brewed, 
prepared with tap water, 
decaffeinated  

Flavonols 

Quercetin 2.74 7 0.12 2.46 3.38 B 152, 180 
(-)-Epicatechin 0.37 6 0.16 0.00 1.05 B 180 
(-)-Epicatechin 3-gallate 0.08 6 0.08 0.00 0.49 B 180 
(-)-Epigallocatechin 0.09 6 0.05 0.00 0.29 B 180 
(-)-Epigallocatechin 3-gallate 0.12 6 0.11 0.00 0.68 B 180 
Theaflavin 0.01 6 0.01 0.00 0.03 B 180 
Theaflavin-3,3'-digallate 0.00 6  0.00 0.00 B 180 
Theaflavin-3'-gallate 0.00 6  0.00 0.00 B 180 
Theaflavin-3-gallate 0.01 6 0.01 0.00 0.05 B 180 

Flavan-3-ols 

Thearubigins 15.82 6 2.93 4.72 21.27 B 180 
Kaempferol 0.33 6 0.10 0.00 0.64 B 180 
Myricetin 0.12 6 0.04 0.00 0.20 B 180 

99342 Tea, black, ready-to-
drink, diet, plain and 
flavored  

Flavonols 

Quercetin 0.72 6 0.23 0.02 1.59 B 180 
(-)-Epicatechin 0.49 17 0.15 0.00 2.66 B 180 
(-)-Epicatechin 3-gallate 0.21 17 0.06 0.00 0.67 B 180 
(-)-Epigallocatechin 0.85 17 0.42 0.00 7.45 B 180 
(-)-Epigallocatechin 3-gallate 0.51 17 0.19 0.00 3.11 B 180 
Theaflavin 0.05 17 0.02 0.00 0.19 B 180 
Theaflavin-3,3'-digallate 0.04 17 0.02 0.00 0.31 B 180 
Theaflavin-3'-gallate 0.02 17 0.01 0.00 0.09 B 180 
Theaflavin-3-gallate 0.06 17 0.02 0.00 0.27 B 180 

Flavan-3-ols 

Thearubigins 25.49 17 3.17 7.80 56.78 B 180 
Kaempferol 0.66 17 0.08 0.14 1.23 B 180 

99341 Tea, black, ready-to-
drink, plain and flavored  

Flavonols 
Myricetin 0.87 17 0.09 0.11 1.46 B 180 
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   Quercetin 0.74 17 0.15 0.20 2.10 B 180 
(-)-Epicatechin 230.00 6 16.33 200.00 300.00 C 85 
(-)-Epicatechin 3-gallate 273.33 6 20.44 220.00 360.00 C 85 
(-)-Epigallocatechin 106.67 6 5.58 90.00 130.00 C 85 
(-)-Epigallocatechin 3-gallate 415.00 6 41.53 330.00 610.00 C 85 

99365 Tea, fruit, dry  Flavan-3-ols 

(+)-Catechin 0.00 6  0.00 0.00 C 85 
(-)-Epicatechin 8.29 67 0.49 1.90 26.00 B 23, 36, 86, 89, 96, 98, 110, 

134, 160, 180 
(-)-Epicatechin 3-gallate 19.73 67 2.76 4.30 139.60 B 23, 36, 86, 89, 96, 98, 110, 

134, 160, 180 
(-)-Epigallocatechin 16.71 67 1.41 1.00 54.40 B 23, 36, 86, 89, 96, 98, 110, 

134, 160, 180 
(-)-Epigallocatechin 3-gallate 77.81 67 6.97 2.31 203.20 B 23, 36, 86, 89, 96, 98, 110, 

134, 160, 180 
(+)-Catechin 2.55 39 1.53 0.00 44.40 B 36, 89, 98, 110, 160 
(+)-Gallocatechin 1.54 3  1.54 1.54 C 36 
Theaflavin 0.05 4 0.01 0.02 0.08 B 180 
Theaflavin-3,3'-digallate 0.01 4 0.01 0.00 0.03 B 180 
Theaflavin-3'-gallate 0.01 4 0.00 0.00 0.01 B 180 
Theaflavin-3-gallate 0.01 4 0.01 0.00 0.03 B 180 

Flavan-3-ols 

Thearubigins 1.08 4 1.08 0.00 4.30 B 180 
Apigenin 0.17 3 0.17 0.00 0.50 C 73, 174 Flavones 
Luteolin 0.17 3 0.17 0.00 0.50 C 73, 174 
Kaempferol 1.42 12 0.22 0.67 3.31 B 73, 110, 174, 180, 186 
Myricetin 1.10 12 0.11 0.52 1.60 B 73, 110, 174, 180, 186 

99070 Tea, green, brewed  

Flavonols 

Quercetin 2.69 12 0.26 1.40 4.10 B 73, 110, 174, 180, 186 
(-)-Epicatechin 6.16 2 0.85 5.31 7.01 B 180 
(-)-Epicatechin 3-gallate 7.57 2 1.15 6.42 8.72 B 180 
(-)-Epigallocatechin 16.02 2 0.46 15.56 16.48 B 180 
(-)-Epigallocatechin 3-gallate 26.05 2 0.69 25.36 26.73 B 180 
Theaflavin 0.12 2 0.08 0.04 0.20 B 180 
Theaflavin-3,3'-digallate 0.11 2 0.10 0.01 0.21 B 180 
Theaflavin-3'-gallate 0.04 2 0.04 0.00 0.08 B 180 
Theaflavin-3-gallate 0.11 2 0.09 0.02 0.20 B 180 

Flavan-3-ols 

Thearubigins 8.78 2 3.14 5.65 11.92 B 180 
Kaempferol 1.00 2 0.18 0.81 1.18 B 180 
Myricetin 1.00 2 0.11 0.89 1.11 B 180 

99069 Tea, green, brewed, 
decaffeinated  

Flavonols 

Quercetin 2.77 2 0.37 2.40 3.13 B 180 
99068 Tea, green, brewed, Flavan-3-ols (-)-Epicatechin 4.45 5 0.50 3.77 6.38 B 180 
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(-)-Epicatechin 3-gallate 5.11 5 0.74 3.09 7.69 B 180 
(-)-Epigallocatechin 13.34 5 1.87 8.80 19.44 B 180 
(-)-Epigallocatechin 3-gallate 19.97 5 3.05 12.77 29.78 B 180 
Theaflavin 0.02 5 0.01 0.00 0.04 B 180 
Theaflavin-3,3'-digallate 0.00 5 0.00 0.00 0.01 B 180 
Theaflavin-3'-gallate 0.00 5  0.00 0.00 B 180 
Theaflavin-3-gallate 0.00 5 0.00 0.00 0.02 B 180 

 

Thearubigins 8.14 5 4.98 0.00 22.07 B 180 
Kaempferol 0.54 5 0.05 0.36 0.64 B 180 
Myricetin 0.58 5 0.04 0.48 0.73 B 180 

 flavored  

Flavonols 

Quercetin 1.69 5 0.12 1.34 2.07 B 180 
(-)-Epicatechin 1.98 2 0.11 1.88 2.09 B 180 
(-)-Epicatechin 3-gallate 0.93 2 0.06 0.87 0.98 B 180 
(-)-Epigallocatechin 4.99 2 0.53 4.47 5.52 B 180 
(-)-Epigallocatechin 3-gallate 3.96 2 0.40 3.56 4.35 B 180 
Theaflavin 0.02 2 0.02 0.00 0.04 B 180 
Theaflavin-3,3'-digallate 0.00 2  0.00 0.00 B 180 
Theaflavin-3'-gallate 0.00 2  0.00 0.00 B 180 
Theaflavin-3-gallate 0.02 2 0.02 0.00 0.04 B 180 

Flavan-3-ols 

Thearubigins 0.00 2  0.00 0.00 B 180 
Kaempferol 0.32 2 0.08 0.24 0.40 B 180 
Myricetin 1.03 2 0.08 0.95 1.10 B 180 

99343 Tea, green, ready-to-
drink  

Flavonols 

Quercetin 0.21 2 0.01 0.19 0.22 B 180 
(-)-Epicatechin 0.07 4 0.07 0.00 0.30 B 180 
(-)-Epicatechin 3-gallate 0.14 4 0.14 0.00 0.54 B 180 
(-)-Epigallocatechin 0.25 4 0.23 0.00 0.94 B 180 
(-)-Epigallocatechin 3-gallate 0.45 4 0.45 0.00 1.81 B 180 
Theaflavin 0.01 4 0.01 0.00 0.03 B 180 
Theaflavin-3,3'-digallate 0.01 4 0.01 0.00 0.03 B 180 
Theaflavin-3'-gallate 0.00 4 0.00 0.00 0.01 B 180 
Theaflavin-3-gallate 0.01 4 0.01 0.00 0.03 B 180 

Flavan-3-ols 

Thearubigins 8.38 4 9.03 -0.97 35.47 B 180 
Kaempferol 0.38 4 0.15 0.02 0.69 B 180 
Myricetin 0.49 4 0.30 0.00 1.36 B 180 

99344 Tea, instant, 
decaffeinated, prepared  

Flavonols 

Quercetin 0.60 4 0.25 0.05 1.16 B 180 
(-)-Epicatechin 0.25 4 0.23 0.00 0.93 B 180 
(-)-Epicatechin 3-gallate 0.11 4 0.11 0.00 0.45 B 180 
(-)-Epigallocatechin 0.66 4 0.64 0.00 2.59 B 180 

99349 Tea, instant, diet, 
prepared  

Flavan-3-ols 

(-)-Epigallocatechin 3-gallate 0.49 4 0.49 0.00 1.98 B 180 
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Theaflavin 0.00 4 0.00 0.00 0.01 B 180 
Theaflavin-3,3'-digallate 0.00 4  0.00 0.00 B 180 
Theaflavin-3'-gallate 0.00 4 0.00 0.00 0.00 B 180 
Theaflavin-3-gallate 0.00 4 0.00 0.00 0.01 B 180 

 

Thearubigins 10.19 4 1.84 5.20 14.00 B 180 
Kaempferol 0.12 4 0.08 0.02 0.35 B 180 
Myricetin 0.07 4 0.04 0.01 0.19 B 180 

  

Flavonols 

Quercetin 0.25 4 0.15 0.04 0.70 B 180 
(-)-Epicatechin 0.24 8 0.08 0.00 0.62 B 180 
(-)-Epicatechin 3-gallate 0.14 8 0.05 0.00 0.33 B 180 
(-)-Epigallocatechin 0.54 8 0.20 0.00 1.75 B 180 
(-)-Epigallocatechin 3-gallate 0.55 8 0.14 0.00 1.10 B 180 
Theaflavin 0.00 8 0.00 0.00 0.03 B 180 
Theaflavin-3,3'-digallate 0.00 8  0.00 0.00 B 180 
Theaflavin-3'-gallate 0.00 8  0.00 0.00 B 180 
Theaflavin-3-gallate 0.00 8 0.00 0.00 0.01 B 180 

Flavan-3-ols 

Thearubigins 27.95 8 5.58 8.64 55.67 B 180 
Kaempferol 0.42 3 0.26 0.11 0.94 B 180 
Myricetin 0.87 3 0.38 0.13 1.38 B 180 

99350 Tea, instant, sweetened 
with sugar, plain and 
flavored, prepared  

Flavonols 

Quercetin 0.34 3 0.25 0.08 0.84 B 180 
Flavan-3-ols (-)-Epicatechin 0.31 3 0.21 0.00 0.70 B 180 

(-)-Epicatechin 3-gallate 0.24 3 0.23 0.00 0.70 B 180 
(-)-Epigallocatechin 0.61 3 0.43 0.00 1.44 B 180 
(-)-Epigallocatechin 3-gallate 0.86 3 0.80 0.00 2.46 B 180 
Theaflavin 0.01 3 0.00 0.00 0.01 B 180 
Theaflavin-3,3'-digallate 0.01 3 0.00 0.00 0.01 B 180 
Theaflavin-3'-gallate 0.00 3 0.00 0.00 0.00 B 180 
Theaflavin-3-gallate 0.01 3 0.00 0.00 0.01 B 180 

Flavan-3-ols 

Thearubigins 23.65 3 8.85 8.35 39.02 B 180 
Kaempferol 0.32 3 0.15 0.07 0.57 B 180 
Myricetin 0.21 3 0.14 0.00 0.47 B 180 

14367 Tea, instant, 
unsweetened, powder, 
prepared  

Flavonols 

Quercetin 0.87 3 0.46 0.08 1.66 B 180 
(-)-Epicatechin 2.54 16 0.06 1.20 4.50 B 86, 89, 96, 98 
(-)-Epicatechin 3-gallate 6.33 16 0.69 0.30 12.10 B 86, 89, 96, 98 
(-)-Epigallocatechin 6.10 16 0.29 1.80 16.37 B 86, 89, 96, 98 
(-)-Epigallocatechin 3-gallate 34.48 16 4.76 7.36 71.10 B 86, 89, 96, 98 

Flavan-3-ols 

(+)-Catechin 0.23 13 0.02 0.00 0.70 B 89, 98 

99071 Tea, oolong, brewed  

Flavones Apigenin 0.00 1  0.00 0.00 C 73 
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 Luteolin 0.00 1  0.00 0.00 C 73 
Kaempferol 0.90 1  0.90 0.90 C 73 
Myricetin 0.49 1  0.49 0.49 C 73 

  
Flavonols 

Quercetin 1.30 1  1.30 1.30 C 73 
Hesperetin 0.00 1  0.00 0.00 C 80 Flavanones 
Naringenin 0.00 1  0.00 0.00 D 199 
Apigenin 2.50 2 2.50 0.00 5.00 C 80, 199 Flavones 
Luteolin 45.25 2 5.75 39.50 51.00 C 80, 199 
Isorhamnetin 0.00 1  0.00 0.00 C 80 
Kaempferol 0.00 2  0.00 0.00 C 80, 199 

02049 Thyme, fresh (Thymus 
vulgaris) 

Flavonols 

Quercetin 0.00 2  0.00 0.00 C 80, 199 
Apigenin 0.00 1  0.00 0.00 C 73 Flavones 
Luteolin 0.00 1  0.00 0.00 C 73 
Kaempferol 0.06 7 0.02 0.00 0.08 C 73, 168 
Myricetin 0.05 1  0.05 0.05 C 73 

11886 Tomato juice, canned, 
without salt added  

Flavonols 

Quercetin 1.46 7 0.46 1.27 1.58 C 73, 168 
Kaempferol 0.08 9 0.02 0.03 0.13 C 168 11547 Tomato products, 

canned, puree, without 
salt added  

Flavonols 
Quercetin 4.12 9 1.10 1.63 7.09 C 168 

Flavanones Naringenin 3.19 1  3.19 3.19 D 140 
Flavones Luteolin 0.00 1  0.00 0.00 C 6 

Kaempferol 0.10 67 0.01 0.00 0.27 B 6, 168 

99011 Tomatoes, cherry, raw 
(Lycopersicon 
esculentum var. 
cerasiforme) Flavonols 

Quercetin 2.76 91 0.21 0.17 20.30 B 6, 34, 140, 168 
Kaempferol 0.00 3  0.00 0.00 C 168 99051 Tomatoes, plum, raw 

(Lycopersicon 
esculentum) 

Flavonols 
Quercetin 0.03 3  0.03 0.03 C 168 

Apigenin 0.01 2  0.01 0.01 C 48 Flavones 
Luteolin 0.02 2  0.02 0.02 C 48 
Kaempferol 0.01 2  0.01 0.01 C 48 
Myricetin 0.03 2  0.03 0.03 C 48 

11531 Tomatoes, red, ripe, 
canned, whole, regular 
pack  Flavonols 

Quercetin 0.50 2  0.50 0.50 C 48 
Cyanidin 0.00 8  0.00 0.00 A 68 
Delphinidin  0.00 8  0.00 0.00 A 68 
Malvidin 0.00 8  0.00 0.00 A 68 
Pelargonidin 0.00 8  0.00 0.00 A 68 
Peonidin 0.00 8  0.00 0.00 A 68 

Anthocyanidins 

Petunidin 0.00 8  0.00 0.00 A 68 
(-)-Epicatechin 0.00 5  0.00 0.00 B 68 

11530 Tomatoes, red, ripe, 
cooked  

Flavan-3-ols 
(-)-Epicatechin 3-gallate 0.00 5  0.00 0.00 B 68 
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(-)-Epigallocatechin 0.00 5  0.00 0.00 B 68 
(-)-Epigallocatechin 3-gallate 0.00 5  0.00 0.00 B 68 
(+)-Catechin 0.00 5  0.00 0.00 B 68 

 

(+)-Gallocatechin 0.00 5  0.00 0.00 B 68 
Hesperetin 0.00 5  0.00 0.00 B 68 Flavanones 
Naringenin 0.00 5  0.00 0.00 B 68 
Apigenin 0.00 10 0.00 0.00 0.01 A 48, 68 Flavones 
Luteolin 0.01 6 0.00 0.00 0.02 B 48, 68 
Kaempferol 0.01 2  0.01 0.01 C 48 
Myricetin 0.01 10 0.00 0.00 0.03 A 48, 68 

  

Flavonols 

Quercetin 0.70 10 0.22 0.00 1.76 A 48, 68 
Cyanidin 0.00 8  0.00 0.00 A 68 
Delphinidin  0.00 8  0.00 0.00 A 68 
Malvidin 0.00 8  0.00 0.00 A 68 
Pelargonidin 0.00 8  0.00 0.00 A 68 
Peonidin 0.00 8  0.00 0.00 A 68 

Anthocyanidins 

Petunidin 0.00 8  0.00 0.00 A 68 
(-)-Epicatechin 0.00 13  0.00 0.00 A 8, 36, 68 
(-)-Epicatechin 3-gallate 0.00 13  0.00 0.00 A 8, 36, 68 
(-)-Epigallocatechin 0.00 13  0.00 0.00 A 8, 36, 68 
(-)-Epigallocatechin 3-gallate 0.00 13  0.00 0.00 A 8, 36, 68 
(+)-Catechin 0.00 13  0.00 0.00 A 8, 36, 68 

Flavan-3-ols 

(+)-Gallocatechin 0.00 13  0.00 0.00 A 8, 36, 68 
Hesperetin 0.00 6  0.00 0.00 A 68 Flavanones 
Naringenin 0.68 11 0.16 0.00 1.50 A 68, 81 
Apigenin 0.00 16 0.00 0.00 0.01 A 10, 48, 68, 74, 103 Flavones 
Luteolin 0.00 14 0.00 0.00 0.02 B 6, 10, 48, 68, 74, 103 
Kaempferol 0.08 46 0.02 0.00 0.84 B 6, 10, 48, 74, 103, 168 
Myricetin 0.15 19 0.04 0.00 0.92 B 10, 48, 68, 74, 103, 151 

11529 Tomatoes, red, ripe, raw, 
year round average 
(Lycopersicon 
esculentum) 

Flavonols 

Quercetin 0.59 93 0.01 0.00 3.80 B 6, 10, 34, 48, 68, 74, 81, 
103, 151, 168 

Kaempferol 0.04 3  0.04 0.04 C 168 11696 Tomatoes, yellow, raw 
(Lycopersicon 
esculentum) 

Flavonols 
Quercetin 0.21 3  0.21 0.21 C 168 

Kaempferol 3.72 4 1.00 1.81 5.82 C 91 99364 Tree Spinach 
(Cnidoscolus 
acontifolius/chayamansa) 

Flavonols 
Quercetin 2.54 4 1.04 0.00 4.47 C 91 

Apigenin 0.00 2  0.00 0.00 C 74 11568 Turnip greens, raw 
(Brassica rapa (Rapifera 
G ))

Flavones 
Luteolin 0.00 2  0.00 0.00 C 74 
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Kaempferol 11.87 5 4.51 4.80 16.59 B 74, 151 
Myricetin 0.00 2  0.00 0.00 C 74 

 Group)) Flavonols 

Quercetin 0.73 2  0.73 0.73 C 74 
(-)-Epicatechin 0.82 2 0.28 0.54 1.10 C 4 Flavan-3-ols 
(+)-Catechin 4.85 2 0.95 3.90 5.80 C 4 

99351 Vinegar, cider (Germany)  

Flavonols Quercetin 0.68 2 0.68 0.00 1.35 C 4 
Cyanidin 0.00 1  0.00 0.00 C 4 
Delphinidin  0.08 1  0.08 0.08 C 4 
Malvidin 0.43 1  0.43 0.43 C 4 
Peonidin 0.07 1  0.07 0.07 C 4 

Anthocyanidins 

Petunidin 0.08 1  0.08 0.08 C 4 

99109 Vinegar, wine, red  

Flavan-3-ols (-)-Epicatechin 2.20 1  2.20 2.20 C 4 
(-)-Epicatechin 0.60 2 0.60 0.00 1.20 C 4 99108 Vinegar, wine, white  Flavan-3-ols 
(+)-Catechin 3.60 2 1.20 2.40 4.80 C 4 

11587 Vinespinach, (basella), 
raw (Basella alba) 

Flavones Apigenin 62.20 6 22.71 62.10 62.31 C 151 

Apigenin 0.01 1  0.01 0.01 D 30 Flavones 
Luteolin 0.04 1  0.04 0.04 D 30 
Kaempferol 0.00 1  0.00 0.00 D 30 
Myricetin 0.03 1  0.03 0.03 D 30 

99107 Water spinach (Ipomoea 
aquatica) 

Flavonols 

Quercetin 0.18 1  0.18 0.18 D 30 
Flavanones Hesperetin 0.00 1  0.00 0.00 C 80 

Apigenin 0.01 5 0.00 0.00 0.01 C 48, 80 Flavones 
Luteolin 0.02 5 0.01 0.00 0.02 C 48, 80 
Isorhamnetin 0.00 1  0.00 0.00 C 80 
Kaempferol 1.40 5 0.57 1.00 1.50 C 48, 80 
Myricetin 0.20 4  0.20 0.20 C 48 

11591 Watercress, raw 
(Nasturtium officinale) 

Flavonols 

Quercetin 7.44 5 3.10 4.00 8.30 C 48, 80 
Cyanidin 0.00 3  0.00 0.00 B 68 
Delphinidin  0.00 3  0.00 0.00 B 68 
Malvidin 0.00 3  0.00 0.00 B 68 
Pelargonidin 0.00 3  0.00 0.00 B 68 
Peonidin 0.00 3  0.00 0.00 B 68 

Anthocyanidins 

Petunidin 0.00 3  0.00 0.00 B 68 
(-)-Epicatechin 0.00 7  0.00 0.00 A 68 
(-)-Epicatechin 3-gallate 0.00 7  0.00 0.00 A 68 
(-)-Epigallocatechin 0.00 7  0.00 0.00 A 68 
(-)-Epigallocatechin 3-gallate 0.00 7  0.00 0.00 A 68 

09326 Watermelon, raw 
(Citrullus lanatus) 

Flavan-3-ols 

(+)-Catechin 0.00 7  0.00 0.00 A 68 
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 (+)-Gallocatechin 0.00 7  0.00 0.00 A 68 
Hesperetin 0.00 7  0.00 0.00 A 68 Flavanones 
Naringenin 0.00 7  0.00 0.00 A 68 
Apigenin 0.00 5  0.00 0.00 B 68, 102, 152 Flavones 
Luteolin 0.61 3 0.61 0.00 1.84 B 68, 102, 152 
Kaempferol 0.00 2  0.00 0.00 C 102, 152 
Myricetin 0.00 5  0.00 0.00 B 68, 102, 152 

  

Flavonols 

Quercetin 0.00 5  0.00 0.00 B 68, 102, 152 
Cyanidin 1.10 2  1.10 1.10 C 48 
Delphinidin  0.02 2  0.02 0.02 C 48 

Anthocyanidins 

Pelargonidin 0.02 2  0.02 0.02 C 48 
Apigenin 0.01 2  0.01 0.01 C 48 Flavones 
Luteolin 0.02 2  0.02 0.02 C 48 
Kaempferol 0.50 2  0.50 0.50 C 48 
Myricetin 0.03 2  0.03 0.03 C 48 

11200 Yardlong bean, cooked, 
boiled, drained, without 
salt  

Flavonols 

Quercetin 5.30 2  5.30 5.30 C 48 
Hesperetin 28.73 60 3.64 26.64 30.32 C 196 99361 Yuzu, raw (Citrus junos) Flavanones 
Naringenin 24.82 60 3.15 22.80 26.12 C 196 

 


