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Kochetov A.A.1, Demina N.V.2, Ul'ianovskii N.V.3, Kanarskaia Z.A.2, Kanarskii A.V.2* ACCUMULATION DITER-
PENE GLYCOSIDES IN LEAVES OF DIFFERENT GENOTYPES STEVIA REBAUDIANA BERTONI CHANGE IN 
LENGTH OF THE DAY 

1Agrophysical Research Institute, Grazhdanskiy pr., 14, St. Petersburg, 195220 (Russia), 
 e-mail: kochetoval@yandex.ru 
2Kazan State Technological University, K. Marksa st., 8/31, Kazan, Republic of Tatarstan, 420015 (Russia),  
e-mail: raxona@rambler.ru 
3Northern (Arctic) Federal University M.V. Lomonosov, Naberezhnaia Severnoi Dviny, 23, Arkhangelsk,163000,  
(Russia),e-mail: uluanovskii_n@mail.ru 
Stevia rebaudiana (Bertoni) is the Paraguayan perennial shrub, belongs to Asteraceae family is well investigated and in-

troduced in different regions of the world. The leaves of the stevia plants contain diterpene glycosides – sweet non-toxic dietic 
substances that are in 100–300 times sweeter than sucrose, which are used in food industry as the substitute of sugar and syn-
thetic sweeteners. Extracts of a stevia have pharmacological effect. The all-toning, hypoglycemic and antigipertensive action, 
positive influence of a stevia on digestion, suppression of fungal and microbic growth, antineoplastic effect are well known. 

 The effect of duration of photoperiod on the accumulation of dry mass and the content sweet glycosides was studied on 
10 genotypes of stevia in the controlled conditions. Samples are analysed by method of a highly effective liquid chromatog-
raphy with detecting of a signal on a hybrid mass spectrometer. It was revealed that the dry mass of the plants, which were cul-
tivated under 12 and 14- hours photoperiods, authentically didn't differ while under the 16-hour photoperiod it considerably 
increased in all the studied genotypes. The change of photoperiod from 12 to 16 hours light per day also resulted in increasing 
of the amount of sweet glycosides in leaves of plants of genotypes studied. A significant variability is seen in the percentage 
composition of steviol glycosides .The greatest mass of sweet glycosides was accumulated by plants of those genotypes which 
had higher percentage of sweet glycosides in leaves, but not the greatest dry mass of leaves. The lines of a stevia which are 
accumulated the greatest dry mass of leaves, and also having high percentage containing sweet glycosides in leaves under the of 
short and long- day conditions are allocated. The obtained data can form a basis for carrying out the selection of new lines of 
stevia with valuable properties, adapted to the lighting conditions of the region of cultivation. 

Keywords: Stevia rebaudiana Bertoni, diterpene glycosides, stevioside, rebaudioside A, genotype, photoperiod. 
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