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Abstract
Background  Geographical factors affect the nutritional, therapeutic and commercial values of fruits. Dragon fruit 
(Hylocereus spp) is a popular fruit in Asia and a potential functional food with diverse pharmacological attributes. 
Although it is produced in various localities, the information related to the altitudinal variation of dragon fruit 
nutrients and active compounds is scarce. Hence, this study aimed to investigate the variations in metabolite profiles 
of H. polyrhizus (variety Jindu1) fruit pulps from three different altitudes of China, including Wangmo (WM, 650 m), 
Luodian (LD, 420 m), and Zhenning (ZN, 356 m). Jindu1 is the main cultivated pitaya variety in Guizhou province, 
China.

Results  The LC-MS (liquid chromatography-mass spectroscopy)-based widely targeted metabolic profiling identified 
645 metabolites, of which flavonoids (22.64%), lipids (13.80%), phenolic acids (12.40%), amino acids and derivatives 
(10.39%), alkaloids (8.84%), and organic acids (8.37%) were dominant. Multivariate analyses unveiled that the 
metabolite profiles of the fruit differed regarding the altitude. Fruits from WM (highest altitude) were prime in quality, 
with higher levels of flavonoids, alkaloids, nucleotides and derivatives, amino acids and derivatives, and vitamins. 
Fruits from LD and ZN had the highest relative content of phenolic acids and terpenoids, respectively. We identified 
69 significantly differentially accumulated metabolites across the pulps of the fruits from the three locations. KEGG 
analysis revealed that flavone and flavonol biosynthesis and isoflavonoid biosynthesis were the most differentially 
regulated. It was noteworthy that most active flavonoid compounds exhibited an increasing accumulation pattern 
along with the increase in altitude. Vitexin and isovitexin were the major differentially accumulated flavonoids. 
Furthermore, we identified two potential metabolic biomarkers (vitexin and kaempferol 3-O-[2-O-β-D-galactose-6-O-
a-L-rhamnose]-β-D-glucoside) to discriminate between dragon fruits from different geographical origins.

Conclusion  Our findings provide insights into metabolic changes in dragon fruits grown at different altitudes. 
Furthermore, they show that growing pitaya at high altitudes can produce fruit with higher levels of bioactive 
compounds, particularly flavonoids.
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Background
Foods, including fruits, vegetables, dairy products, etc., 
are vital for human health, as they are involved in the 
management, treatment and prevention of diseases [1, 2]. 
Among these, fruits are important sources of numerous 
essential nutraceuticals [3]. The daily intake of fruits is 
recommended for a well-balanced, healthy diet enriched 
with bioactive metabolites for the prevention of several 
chronic diseases [3, 4]. An adequate daily intake of veg-
etables and fruits substitutes high-energy-dense foods 
from the body and promotes the ingestion of dietary 
fiber and healthy nutrients [5, 6]. The recommended 
daily consumption of fresh fruits and vegetables by the 
WHO (World Health Organization) is at least 400 g [7]. 
Therefore, understanding fruit plants’ biology and fac-
tors underlying variation in fruits’ quality traits is of great 
interest. Studies have shown that environmental factors, 
such as altitude, light, humidity, temperature, atmo-
spheric gases, and rootstocks, affect the normal growth, 
development and reproduction of fruit plants, leading to 
significant changes in the physical and biochemical char-
acteristics of fruits [4, 8, 9]. For instance, the influence of 
different growing conditions on apple, strawberry, water-
melon, peach, blackcurrant, goji berry and wolfberry 
quality traits has been studied and proven [8, 10–15].

Amongst the environmental factors, altitude is a major 
determinant of fruit quality, as it affects the temperature, 
solar radiation (UV light and light intensity), and humid-
ity, leading to significant physiological and metabolic 
changes in plants [16–21]. Studies in strawberry, peach, 
and apple have shown that high altitude affects fruit 
color traits, stimulates the accumulation of antioxidation 
compounds, increases the acidity of fruits, induces varia-
tion in carotenoid profiles, impairs vitamin C synthesis, 
and alters protein metabolism [20–23]. For instance, an 
increase in altitude was associated with enhanced bio-
synthesis and storage of phenolic compounds, including 
quercetin-3-O-rhamnoside, cyanidin-3-O-galactoside, 
chlorogenic acid, and quercetin-3-O-rutinoside in apple 
[21]. Hence, evaluating the physicochemical profiles 
of fruits from different altitudes will provide valuable 
resources for the environmental-based production of 
fruits for specific industries and purposes.

Dragon fruit (pitaya or pitahaya) is an economically 
important tropical fruit of the Cactaceae family [24]. 
Three categories of dragon fruits, including red pulp with 
pink peel (Hylocereus polyrhizus), white pulp with pink 
peel (H. undatus), and white pulp with yellow skin (H. 
megulanthus) are found based on the peel and pulp col-
ors [25]. Its higher adaptability, tolerance to various abi-
otic stresses, commercial interest and health-promoting 
attributes are some of the characteristics that have led to 
its cultivation all over the world [24, 26, 27]. Dragon fruits 
are rich in phytochemicals, such as betacyanin, lycopene, 

vitamins (vitamin C mainly), dietary fiber, flavonoids, 
amino acids, phenolic acids, sugars and organic acids 
[25, 28–31]. Pharmacological investigations have shown 
that dragon fruit extracts have many therapeutic abilities, 
including anti-microbial, antioxidant, anti-cancer, anti-
diabetic, anti-plasmodial, hypolipidemic, anti-inflamma-
tory, chemopreventive, neuroprotective and anti-ulcer 
[25, 28, 32–40]. Betacyanin and peel powder from dragon 
fruit are used as natural colorants in food products or to 
improve food quality [28, 41, 42]. Variation in the content 
of nutraceuticals in dragon fruits is primarily governed 
by genotype, environmental conditions, and their inter-
actions [37, 43, 44]. However, few studies have focused 
on the variation in quality characteristics of dragon fruits 
from different geographical origins [37, 43].

Pitaya is the fifth most popular tropical fruit in Asia 
[24]. The major pitaya producing areas in China are in 
the Southern, principally in Guangdong, Guizhou, and 
Guangxi provinces. Dragon fruit has been grown in 
Guizhou since about 2000. Its typical karst landforms, 
humid tropical climate, annual precipitation (1100–
1335  mm) and annual average temperature (14–16  °C) 
are the most suitable for growing dragon fruit [24, 45]. 
The planted area and annual output of pitaya in Guizhou 
are about 6,670 hectares (110,388 acres) and 50,000 
tones, respectively. Three counties, namely Wangmo, 
Luodian and Zhenning are the top planting locations 
in Guizhou province (Figure S1). The total planted area 
and production in the three counties by 2019 were 670 
hectares (11,089 acres) and 7,000 tones, respectively. The 
three counties are primarily different in altitudes, offer-
ing the opportunity to investigate the altitudinal variation 
of dragon fruit phytochemical composition and quality 
traits. Understanding the impacts of altitude on dragon 
fruit quality values will contribute to meeting specific 
consumer demands and promoting the fruit industry.

In the last decade, metabolomics has emerged as the 
most powerful and efficient tool to chemically charac-
terize (qualitatively and quantitatively) the metabolome 
underpinning the diversity in plant phenotypes and to 
evaluate metabolic changes due to environmental fac-
tors [46, 47]. It has been applied to investigate differences 
in the metabolite profiles of Lycium barbarum (Chinese 
wolfberry) fruits from three different locations in China 
[14]. Therefore, in this study, we investigated changes in 
the metabolite profiles of Jindu1 fruits (the major pitaya 
cultivar) from the three top growing areas of Guizhou 
provinces through widely targeted metabolomics analy-
sis. We uncovered key DAMs (differentially accumulated 
metabolites) and differently regulated pathways between 
the three locations. Notably, we identified the bioac-
tive compounds whose accumulation was influenced by 
growing conditions, mainly the altitude. Our findings 



Page 3 of 12Zhao et al. BMC Plant Biology          (2024) 24:344 

provide fundamental resources for the environmental-
based production of dragon fruits of desired quality.

Results
Metabolite profiles of dragon fruits from different altitudes
To provide deep insights into the impacts of different 
altitudes on dragon fruit quality variation, we carried out 
the metabolic profiling analysis of fruits from the three 
locations. The UPLC-ESI-QqQLIT-MS/MS-based widely 
targeted metabolomics analysis approach was achieved 
on fruits from WM (650 m), LD (420 m), and ZN (356 m) 
(Figure S1) with three replications. All fruit extracts were 
analyzed at both the negative and positive ESI (elec-
trospray ionization) modes. The higher correlations 
obtained between quality control (QC) samples con-
firmed the repeatability of the experiment (Figure S2). In 
total, 645 metabolites were detected and chemically char-
acterized (TableS1). The classification of the metabolites 
revealed that flavonoids (22.64%), lipids (13.80%), pheno-
lic acids (12.40%), amino acids and derivatives (10.39%), 
alkaloids (8.84%), and organic acids (8.37%) were the pre-
dominant metabolic compounds in the pulp of dragon 
fruit (Fig. 1A). The flavonoids were dominated by flavo-
nols (41.78%) and flavones (35.61%) (Fig. 1B). The sum of 
all intensities of metabolites belonging to the same class 
showed that fruits from WM had significantly higher 
relative content of flavonoids, vitamins, amino acids and 
derivatives, and nucleotides and derivatives (Fig. 2A-D). 
Compared with fruits from WM, fruits from LD exhib-
ited significantly higher relative content of coumarins 
and phenolic acids (Fig.  2E, F). The alkaloid content of 
fruits from WM was significantly higher than in fruit 
from ZN (Fig. 2G). In contrast, fruit from ZN had signifi-
cantly higher relative content of saccharides and alcohols 
than fruits from WM (Fig. 2H). Fruit from ZN exhibited 
the highest relative content of organic acids, followed 
by fruits from WM (Fig.  2I). There were no significant 

differences in the relative contents of free fatty acids, lip-
ids, and terpenoids in the fruits from the three locations 
(Fig. 2J-L).

Altitudinal distribution and variation of dragon fruit 
metabolite profiles
We conducted PCA (principal component analysis) and 
HCA (hierarchical clustering analysis) analyses to exam-
ine the degree of metabolite variation in dragon fruits 
from different altitudes (Fig.  3). The PCA showed that 
the metabolite profiles of WM, LD, and ZN fruit sam-
ples were different and could be discriminated by PC1 
(35.31%) and PC2 (24.53%) (Fig.  3A). Supportively, the 
HCA showed that a number of metabolites exhibited dif-
ferential accumulation patterns in the pulp of the fruits 
from the three locations (Fig.  3B). Many metabolites 
exhibited higher accumulation patterns in fruits from 
WM compared with fruit from the two other locations. 
The results from correlation analysis were also support-
ive of the observed trends of metabolites’ variation in 
the fruits from different altitudes (Figure S2). Further, we 
performed OPLS-DA (orthogonal partial least squares-
discriminant analysis) to verify the altitudinal variation of 
metabolites in dragon fruits. Supportively, the OPLS-DA 
indicated strong goodness of fit and high predictability 
when comparing the groups against each other (Figures 
S3)A-C). As shown in the score plots of OPLS-DA, the 
metabolite profile of fruits from ZN showed 44.1% and 
50.2% variance when compared to fruits from LD and 
WM, respectively (Fig. 4A, B). Meanwhile, fruits from LD 
and WM showed 52.1% of variation (Fig. 4C).

Differentially accumulated metabolites (DAMs) across the 
dragon fruits from different altitudes and KEGG analysis
To unravel the real impact of altitude on metabolites’ 
accumulation in dragon fruit, we carried out DAMs anal-
ysis. By applying the thresholds of fold-change (FC ≥ 1), 

Fig. 1  Classification of the identified metabolites. (A) Classification of the 645 identified metabolites. (B) Specific classification of flavonoid groups
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VIP ≥ 1, and p-value < 0.05, we detected 43, 43, and 28 
significant DAMs in pairwise comparison between 
ZN_vs_LD, ZN_vs_WM, and LD_vs_WM, respectively 
(Fig.  4D-F). Key DAMs could serve as discriminatory 
metabolic biomarkers. Through the construction of a 
Venn diagram among the DAMs, we identified two key 
DAMs, including Apigenin-8-C-Glucoside (Vitexin, a 
flavonoid carbonoside) and Kaempferol 3-O-[2-O-β-D-
galactose-6-O-a-L-rhamnose]-β-D-glucoside (flavonol) 
(Fig. 5A). The classification of DAMs showed that flavo-
noids were the main metabolite class affected by the dif-
ferences in altitudes (Fig. 5B).

To unveil the main metabolic pathways significantly 
affected by the growing conditions, we performed KEGG 
annotation and enrichment analysis of the DAMs. 

Supportively to the DAMs classification, the results indi-
cated that flavone and flavonol biosynthesis and isofla-
vonoid biosynthesis were the most enriched pathways 
(Fig. 5C, D, and Figure S4). Glycerophospholipid metabo-
lism and ether lipid metabolism were also significantly 
enriched between ZN and LD (Figure 5C).

Variation of active flavonoid compounds
To examine the variation characteristics of DAMs 
in fruits from WM, LD, and ZN, we first carried out 
K-means analysis of DAMs. The results showed that the 
DAMs were grouped into six sub-classes based on their 
relative contents (Figure S5 and Table S2). DAMs in sub-
class 5 (13 metabolites) and sub-class 6 (19 metabolites), 
mostly flavonoids, exhibited the highest relative content 

Fig. 2  (A)-(L)Variation in the relative content of the major classes of metabolites in the fruits from the three different altitudes. The specific metabolite 
class is indicated at the top of each graph. ns, no significant difference. *, **, ***, and **** indicate significant differences at P ˂ 0.05, 0.01, 0.001, and 0.0001, 
respectively. WM, Wangmo County; LD, Luodian County; ZN, Zhenning County
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Fig. 4  Pairwise comparison and differentially accumulated metabolites (DAMs). (A)-(C) OPLS-DA score plots of pairwise comparisons between ZN_vs_
LD, ZN_vs_WM, and LD_vs_WM, respectively. (D)-(F) Volcano plots of DAMs in pairwise comparisons between ZN_vs_LD, ZN_vs_WM, and LD_vs_WM, 
respectively. WM, Wangmo County; LD, Luodian County; ZN, Zhenning County

 

Fig. 3  Overview of metabolite profiles of dragon fruits from the three different altitudes. (A) Principal component analysis (PCA). (B) Heat map visualiza-
tion. Each sample is represented by one column, and each metabolite is visualized in one row. Red and green indicate relatively high and low metabolite 
abundance, respectively. A, D, and E indicate ZN (Zhenning County), LD (Luodian County), and WM (Wangmo County), respectively. 1, 2, and 3 refer to 
replications
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in fruits from WM (Figure S5 and Table S2). Only eight 
metabolites in sub-class 2 exhibited the highest rela-
tive content in fruits from LD (Figure S5 and Table S2). 
As both the classification, KEGG and K-means analyses 
revealed flavonoids as the most affected by changes in 

altitude, we constructed a diagram of the flavonoid path-
way and a heatmap based on the fold changes to favorize 
future exploration and identification of differentially 
expressed genes (Figure 6 and S6). Many active flavo-
noid compounds, including vitexin, isovitexin, diosmetin, 

Fig. 6  A diagram of the flavonoid biosynthesis pathway with highlights on major differentially accumulated bioactive flavonoid compounds. The scaled 
Log2 fold change of each metabolite is plotted in a blue-yellow-red color scale. The small red circles indicate the highest accumulation. WM, Wangmo 
County; LD, Luodian County; ZN, Zhenning County

 

Fig. 5  Overlapped DAMs and KEGG analysis. (A) Venn diagram showing the number of overlapped DAMs. (B) Classification of DAMs in each pairwise 
comparison. (C) and (D) KEGG annotations and enrichment results of the DAMs between ZN_vs_LD and ZN_vs_WM, respectively. WM, Wangmo County; 
LD, Luodian Country; ZN, Zhenning Country
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hispidulin, rhoifolin, apigenin glucosides, diosmetin 
glucosides, epicatechin gallate, ferrerol-7-O-glucoside, 
kaempferol glucosides, pratensein-7-O-glucopyraniside, 
baicalin, etc., were highly accumulated in fruits from WM 
compared to those from LD and ZN (Figure 6 andS6). 
Genkwanin, oroxylin, acacetin, wogonin and biochanin A 
were highly induced in fruits from WM, followed by LD 
and ZN (Figure S6). Epicatechin glucoside had the high-
est relative content in fruits from LD, followed by WM 
(Figure 6 and S6).

Variation characteristics of other DAMs
The accumulation patterns of other DAMs in the dragon 
fruits from the three different altitudes are shown in 
Figure7. The results showed that other important bio-
active compounds, such as 4-hydroxybenzaldehyde, 
isochlorogenic acid B and methyl caffeate (phenolic 
acids), isoscopoletin (coumarin); tryptamine, sn-glycero-
3-phosphocholine, and sinapine glucoside (alkaloids); 
L-pipecolic acid, 5-oxoproline, S-(methyl)glutathione 
(amino acids and derivatives); 2-hydroxyisocaproic 
acid and (S)-(-)-2-hydroxyisocaproic acid (organic 
acids) accumulated highly in fruit from WM than oth-
ers (Fig.  7). Skimmin, androsin, (-)-secoisolariciresinol 

4-O-β-D-giucopyranoside, feruloyl glucose, p-coumaric 
acid-O-glycoside, L-fucose and pantothenol exhibited the 
highest content in fruits from LD, followed by WM and 
ZN (Fig. 7).

Discussion
Dragon fruit is a promising functional food with tremen-
dous pharmacological abilities against chronic diseases 
[25, 28, 32–40]. However, the content of bioactive com-
pounds in dragon fruits varies significantly depending on 
the growing environmental conditions [37, 43]. Thus, the 
present study investigated changes in the metabolite pro-
files of H. polyrhizus. cv. Jindu1 fruits from three major 
growing areas in China, mainly different in altitude. The 
three locations have different altitudes and mostly simi-
lar soil and climatic conditions. Our analyses confirmed 
that the altitude significantly affects the quality values of 
dragon fruits. We observed a great variation in the rela-
tive content of metabolite classes among the fruits from 
different origins. Fruits from ZN had higher relative 
terpenoid content. Compared to other locations, fruits 
from LD showed higher relative content of coumarins 
and phenolic acids. Fruits from WM showed the high-
est relative content of flavonoids, alkaloids, amino acids 

Fig. 7  Variation characteristic of the relative content of other DAMs in dragon fruit from the three different altitudes. The scaled Log2 fold change of each 
metabolite is plotted in a blue-yellow-red color scale. The small red circles indicate the highest accumulation. WM, Wangmo County; LD, Luodian County; 
ZN, Zhenning County
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and derivatives, nucleotides and derivatives, and vita-
mins, indicating that they were prime in quality. These 
results denote that the geographical conditions at WM 
(higher altitude) are the most suitable for producing 
higher nutritional and therapeutical dragon fruits. Con-
cordantly, Naryal et al. found that the weight of apricot 
fruits decreased with elevation, while the water content 
increased with the decrease in altitude [48]. It is also 
demonstrated that the sweetness of blueberry fruits 
increases with altitude, and fruits from low-altitude areas 
are more acidic [49]. Taken together, these findings show 
that cultivating pitaya varieties at high altitudes may pro-
duce good taste and marked health-beneficial dragon 
fruits. Similar findings were reported in blueberry [49]. 
Betacyanin is the major antioxidant compound in dragon 
fruit and is used as a natural coloring agent in food prod-
ucts [41, 42]. The metabolomics analysis revealed no 
difference in betacyanin accumulation, inferring its bio-
synthesis is less affected by the altitude.

Altitude is a major determinant of fruit quality [16–
18]. At high altitudes, the temperature decreases while 
solar radiation (light intensity, UV light, etc.) increases, 
resulting in the stimulation of UV-absorbing compounds 
(mainly flavonoids) biosynthesis and accumulation in 
plant organs [16, 18, 50]. Herein, we found that the dif-
ference in altitude induces variation in metabolite pro-
files of dragon fruits from the three locations. Sixty-nine 
significant DAMs were identified across the fruits from 
the three sites. The classification of DAMs showed that 
flavonoids were the main DAMs. Supportively, KEGG 
analysis unveiled that the biosynthesis of isoflavonoid, 
flavone, and flavonol were the major differently regu-
lated pathways under the three growing conditions. The 
flavonoid biosynthesis was significantly induced under 
WM (650 m) environmental conditions, followed by LD 
(420  m) and ZN (356  m). These findings are consistent 
with previous reports indicating an enhanced biosyn-
thesis and accumulation of phenylpropanoid pathway-
related compounds (flavonoid, anthocyanins, phenolic 
acids, etc.) in plants at high altitudes [16, 17, 49, 51]. Par-
ticularly, Wang et al. found that Lycium barbarum fruits 
from high-altitude locations in China had higher fla-
vonoid content [14]. Furthermore, our results denote 
that climatic conditions at WM may stimulate signal 
transduction mechanisms in developing dragon fruits, 
leading to higher induction of flavonoid biosynthesis 
structural and regulatory genes’ expressions [51]. Flavo-
noids are the most diverse class of polyphenol secondary 
metabolites and the third largest class of natural products 
broadly distributed in the plant kingdom [52]. Most fla-
vonoid compounds play vital roles in plants’ auto-defense 
processes against pathogens, plant-environment inter-
actions, ultraviolet (UV) radiation, and abiotic stress 
tolerance [52, 53]. We then inferred that fruit from WM 

may resist pathogen attacks during storage more than 
those from the other locations. It is demonstrated that 
dragon fruits with higher antioxidants (flavonoids, phe-
nolic acids, vitamin C, betaine, etc.) perform well during 
postharvest storage [54]. Further studies are required to 
verify these statements. Besides, many other factors, such 
as irrigation, water qualities, soils, fertilization, wind 
direction, photoperiods, and various annual maintenance 
operations, can also affect the quality characteristics of 
fruits [19]. The low altitudinal difference between LD 
and ZN suggests that these factors might also be involved 
in the observed metabolite profile variation. New stud-
ies combining all these environmental factors have to 
be designed and carefully performed to thoroughly 
understand the environmental influence on dragon fruit 
characteristics.

The higher flavonoid content of fruits from WM cou-
pled with the relatively highest content of most of the 
other differentially accumulated bioactive compounds 
suggests that they may own very strong pharmacological 
properties compared to fruits from other localities. The 
ability of flavonoid compounds to cure or prevent dis-
eases, such as diabetes, cancer, oxidative stress, amnesia, 
inflammations, microbial infections, and cardiovascu-
lar dysfunctions, has been proven [55–61]. For instance, 
vitexin and isovitexin were the most highly accumulated 
flavonoids in fruits from WM. These compounds are 
potential substitute drugs for diverse diseases and have 
received considerable attention due to their various phar-
macological attributes, including antioxidant, anti-hyper-
algesic, anti-inflammatory, anti-cancer, neuroprotective, 
etc [62, 63]. Besides, we identified vitexin and Kaemp-
ferol 3-O-[2-O-β-D-galactose-6-O-a-L-rhamnose]-β-
D-glucoside as potential biomarkers for discriminating 
between dragon fruits from different altitudes. Meta-
bolic biomarkers are critical resources used to authenti-
cate, differentiate, and assess the quality of plant-derived 
products from diverse origins [64]. Isovitexin has been 
detected as a marker of the Brazilian crude drug extracts 
from Echinodorus scaber and E. grandifloras [65]. Fur-
ther quantifications of these two potential biomarkers 
in dragon fruits from many genotypes and origins are 
required to confirm them as discriminatory biomarkers.

Conclusion
Overall, this study applied metabolomics analysis to 
compare the accumulation characteristics of nutritional 
and bioactive compounds in dragon fruits from three 
altitudes, including LD (420  m), WM (650  m), and ZN 
(356  m). We found that fruits from WM (highest alti-
tude) were prime in quality, with significantly highest 
levels of flavonoids, alkaloids, amino acids and deriva-
tives, vitamins and nucleotides and derivatives. Fruits 
from LD had the significantly highest relative content 
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of phenolic acids and coumarins and ranked second in 
terms of accumulation of flavonoid compounds. The 
fruits from ZN (lowest altitude) had the highest rela-
tive content of organic acids. We identified DAMs and 
revealed their accumulation patterns in the fruits from 
the three origins. The flavonoid biosynthesis pathway 
was the most affected by changes in altitudes. Further-
more, we uncovered two potential metabolic biomarkers 
(vitexin and kaempferol 3-O-[2-O-β-D-galactose-6-O-a-
L-rhamnose]-β-D-glucoside) that may serve to discrimi-
nate between dragon fruits from different origins. Our 
results show that high-altitude regions may be ideal for 
producing high nutritional and therapeutic dragon fruits. 
Moreover, they provide a fundamental basis for further 
studies toward the environment-based production of 
dragon fruits for specific purposes.

Materials and methods
Plant material and soil chemical properties
This study used H. polyrhizus cv. Jindu1 as the experi-
mental material. Jindu1 is the main cultivated pitaya vari-
ety in Guizhou province, China, with an area of about 1/4 
of the total planting area in the province. Fruit samples 
were collected from three growing areas, mainly differ-
ent in altitudes: Wangmo County (WM, 650 m), Luodian 
County (LD, 420 m), and Zhenning County (ZN, 356 m) 
(Figure S1). Three plantations at each location were ran-
domly selected, and conventional field management prac-
tices were applied. The soil chemical properties at each 
location are presented in TableS3. The soil properties, 
including pH, total nitrogen, alkaline hydrolyzed nitro-
gen, total phosphorus, available phosphorus, organic 
matter, total potassium, and available potassium contents 
were evaluated according to the NY/T 1121.2–2006 Soil 
Testing methods [66, 67]. The fruit samples were col-
lected from five-year-old Jindu1 trees during the peak 
harvest period in June-July 2022. Approximately 30 fruit 
pulps from six representative trees were equally mixed to 
represent one biological replicate in each plantation, and 
the three biological replicates were made from the three 
plantations. All nine samples were in-situ frozen in liquid 
nitrogen and further stored at -80 oC until the UPLC-MS 
analysis.

Widely targeted metabolomics analysis of dragon fruits
The pulp samples were freeze-dried and subsequently 
reduced to powder using a mixer mill (MM 400, Retsch, 
Haan, Germany). The crushing was operated at 30 Hz for 
1.5 min. Then, lyophilized powder (100 mg) of each sam-
ple was extracted at 4 °C for 6 h with 1.2 mL of 70% meth-
anol, followed by centrifugation (15  min at 15,000  g). 
Next, the supernatants were collected and filtrated 
(0.22  μm micropore membrane, SCAA-104, ANPEL, 
Shanghai, China). All extracts were stored at -20 oC up 

to the UPLC-ESI-QqQLIT-MS/MS analysis at MWDB 
(Metware Biotechnology Co., Ltd., Wuhan, China) [68–
70]. Equal volumes of all sample extracts were mixed to 
constitute quality control (QC) samples. The metabolo-
mics was performed as per previously described methods 
[69, 70], and detailed information about the liquid phase 
and MS conditions is presented in TableS3.

Identification and quantification of metabolites
The qualitative identification of each metabolite was 
achieved by integrating spectrum, retention time (Rt), 
and mass spectra information. The Q1 (accurate precur-
sor ions) value, Q3 (product ion) value, Rts, and frag-
mentation patterns were compared with standards (when 
they were available). When no standard was available, 
the metabolites were identified by reference to a local 
self-built database (Metware Biotechnology Co., Ltd., 
Wuhan, China) and public databases, including KNAp-
SAcK (a comprehensive species-metabolite relationship 
database), MassBank (Europe high quality mass spectral 
database), HMDB (human metabolome database), MET-
LIN (a metabolite mass spectral database), and MoTo DB 
(metabolome tomato database). All isotope signals were 
discarded to avoid duplication in the metabolite list [68, 
69, 71]. Finally, we carefully checked all identified metab-
olites through comparison to the phytochemical diction-
ary (CRC, natural products database) and the literature. 
All identified metabolite’s relative content was computed 
via the MRM modes (QqQ MS analysis).

Statistical analysis
After data quality assessment and standardization via 
Zscore, we conducted PCA (principal component analy-
sis), K-means, HCA (hierarchical clustering analysis) and 
OPLS-DA (orthogonal partial least squares discriminant 
analysis) analyses in R (version 3.5.0, www.r-project.org) 
using the packages prcomp, cluster package, pheatmap 
and MetaboAnalystR, respectively. Significant DAMs 
(differentially accumulated metabolites) were detected 
using the R-programming language ggplot2 program 
at thresholds of Log2FC ˃ 1, VIP ≥ 1, and p-value < 0.05. 
The VIP (variable important in projection) values were 
obtained from the OPLS-DA. The functional annotation 
of DAMs was achieved through mapping to the KEGG 
(Kyoto Encyclopedia of Genes and Genomes) database 
(http://www.kegg.jp/kegg/pathway.html). The metabolite 
sets enrichment analysis (MSEA) and hypergeometric 
test were integrated to identify the most enriched path-
ways. GraphPad Prism (version 9.0.0121) and TBtools 
software [72] were used for graph construction. ANOVA 
(analysis of variance) and post hoc test (Tukey test) were 
performed for multiple comparisons at P < 0.05.

Abbreviations
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WM	� Wangmo County
LD	� Luodian County
ZN	� Zhenning County
DAM	� differentially accumulated metabolites
UPLC	� Ultra performance liquid chromatography
QC	� Quality control
ESI	� Electrospray ionization
HCA	� Hierarchical clustering analysis
PCA	� Principal component analysis
OPLS-DA	� Orthogonal projections to latent structures discriminant analysis
VIP	� The variable importance for the projection

Supplementary Information
The online version contains supplementary material available at https://doi.
org/10.1186/s12870-024-05011-w.

Supplementary Material 1

Supplementary Material 2

Acknowledgements
Not applicable.

Author contributions
Z.Z., investigation, validation, formal analysis, and writing–original draft; L.W., 
investiga-tion and resources; J.C., Geographic information aggregation and 
regional mapping; N.Z., Writing—review and editing and Resource; W.Z., 
Methodology and Resource; Y.S., Con-ceptualization, Writing—review and 
editing, and Project Administrator. All authors have read and agreed to the 
published version of the manuscript.

Funding
This study was supported by the National Natural Science Foundation of 
China (32260120), the Natural Science Foundation of Guizhou Province 
(Qiankehejichu-ZK [2023] General 257), the Training Program for High-
level Innovative Talents of Guizhou Province (Qiankehepingtairencai-
GCC[2023]032), the Science and Technology Innovation Talent Team Building 
Project of Guizhou Province (Qiankehepingtairencai-CXTD [2023]010), 
and the Department of Science and Technology of Guizhou Province (No. 
QKHZYD[2022]4051).

Data availability
All data generated or analyzed during this study are included in this published 
article and its supplementary information files. The datasets are available from 
the corresponding author upon reasonable request.

Declarations

Ethics approval and consent to participate
The experiments did not involve endangered or protected species. This 
study used dragon fruit samples of the variety Jindu1, the most cultivated 
in Guizhou province, China. Full permission was granted from the local 
government and the respective offices to collect the samples. We declare that 
the collection and use of plant materials in this study comply with relevant 
institutional, national, and international guidelines and legislation.

Consent for publication
Not applicable.

Competing interests
The authors declare no competing interests.

Received: 14 December 2023 / Accepted: 11 April 2024

References
1.	 Downer S, Berkowitz SA, Berkowitz SA, Harlan TS, Olstad DL, Mozaffarian D. 

Food is medicine: actions to integrate food and nutrition into healthcare. 
BMJ. 2020;369:m2482.

2.	 Witkamp RF. Nutrition to optimise human health—how to obtain physiologi-
cal substantiation? Nutrients. 2021;13:2155.

3.	 Ali MM, Yousef AF, Li B, Chen F. Effect of environmental factors on growth and 
development of fruits. Trop Plant Biol. 2021;14:226–38.

4.	 Al-Mekhlafi NA, Mediani A, Ismail NH, Abas F, Dymerski T, Lubinska-Szczygeł 
M, et al. Metabolomic and antioxidant properties of different varieties and 
origins of Dragon fruit. Microchem J. 2021;160:105687.

5.	 Pem D, Jeewon R. Fruit and vegetable intake: benefits and progress of nutri-
tion education interventions-narrative review article. Iran J Public Health. 
2015;44:1309–21.

6.	 Siddique W, Hasan MU, Shah MS, Ali MM, Hayat F, Mehmood A. Impact of 
blanching and packaging materials on postharvest quality and storability of 
fresh spinach. J Hortic Sci Technol. 2021;4:7–12.

7.	 WHO. Healthy diet. 2020.
8.	 Cervantes L, Ariza MT, Miranda L, Lozano D, Medina JJ, Soria C, et al. Stability 

of fruit quality traits of different strawberry varieties under variable environ-
mental conditions. Agronomy. 2020;10:1242.

9.	 Lado J, Gambetta G, Zacarias L. Key determinants of citrus fruit quality: 
metabolites and main changes during maturation. Sci Hortic (Amsterdam). 
2018;233:238–48.

10.	 Argenta LC, do Amarante CVT, de Freitas ST, Brancher TL, Nesi CN, Mattheis JP. 
Fruit quality of ‘Gala’ and ‘Fuji’ apples cultivated under different environmental 
conditions. Sci Hortic (Amsterdam). 2022;303:111195.

11.	 Kyriacou MC, Leskovar DI, Colla G, Rouphael Y. Watermelon and melon fruit 
quality: the genotypic and agro-environmental factors implicated. Sci Hortic 
(Amsterdam). 2018;234:393–408.

12.	 Minas IS, Tanou G, Molassiotis A. Environmental and orchard bases of peach 
fruit quality. Sci Hortic (Amsterdam). 2018;235:307–22.

13.	 Pott DM, Durán-Soria S, Allwood JW, Pont S, Gordon SL, Jennings N, et al. 
Dissecting the impact of environment, season and genotype on blackcurrant 
fruit quality traits. Food Chem. 2023;402:134360.

14.	 Wang Y, Liang X, Li Y, Fan Y, Li Y, Cao Y, et al. Changes in metabolome and 
nutritional quality of Lycium barbarum fruits from three typical growing 
areas of China as revealed by widely targeted metabolomics. Metabolites. 
2020;10:46.

15.	 Yajun W, Xiaojie L, Sujuan G, Yuekun L, Bo Z, Yue Y, et al. Evaluation of nutri-
ents and related environmental factors for wolfberry (Lycium barbarum) fruits 
grown in the different areas of China. Biochem Syst Ecol. 2019;86:103916.

16.	 Fischer G, Parra-coronado A, Balaguera-lópez HE. Altitude as a determinant 
of fruit quality with emphasis on the Andean tropics of Colombia. A review. 
Agron Colomb. 2022;40:212–27.

17.	 Paunović SM, Mašković P, Milinković M. Antioxidant and Biological Activities 
of Black Mulberry (Morus nigra L.) Fruit depending on Altitude. Erwerbs-
Obstbau. 2022;2022:663–71.

18.	 Zoratti L, Karppinen K, Escobar AL, Häggman H, Jaakola L. Light-controlled 
flavonoid biosynthesis in fruits. Front Plant Sci. 2014;5:534.

19.	 Gündeşli MA, Uğur R, Yaman M. The effects of altitude on fruit characteristics, 
nutrient chemicals, and biochemical properties of walnut fruits (Juglans regia 
L). Horticulturae. 2023;9:1086.

20.	 Karagiannis E, Tanou G, Samiotaki M, Michailidis M, Diamantidis G, Minas IS, et 
al. Comparative physiological and proteomic analysis reveal distinct regula-
tion of peach skin quality traits by altitude. Front Plant Sci. 2016;7:1689.

21.	 Karagiannis E, Michailidis M, Tanou G, Scossa F, Sarrou E, Stamatakis G, et al. 
Decoding altitude-activated regulatory mechanisms occurring during apple 
peel ripening. Hortic Res. 2020;7:120.

22.	 Guevara-Terán M, Gonzalez-Paramás AM, Beltrán-Noboa A, Giampieri F, Bat-
tino M, Tejera E, et al. Influence of altitude on the physicochemical composi-
tion and antioxidant capacity of strawberry: a preliminary systematic review 
and meta-analysis. Phytochem Rev. 2023;22:1567–84.

23.	 Zheng W, Yu S, Zhang W, Zhang S, Fu J, Ying H, et al. The content and diversity 
of carotenoids associated with high-altitude adaptation in tibetan peach 
fruit. Food Chem. 2023;398:133909.

24.	 Zheng J, Meinhardt LW, Goenaga R, Zhang D, Yin Y. The chromosome-level 
genome of dragon fruit reveals whole-genome duplication and chromo-
somal co-localization of betacyanin biosynthetic genes. Hortic Res. 2021;8:63.

25.	 Huang Y, Brennan MA, Kasapis S, Richardson SJ, Brennan CS. Maturation 
process, nutritional profile, bioactivities and utilisation in food products of red 
pitaya fruits: a review. Foods. 2021;10:2862.

https://doi.org/10.1186/s12870-024-05011-w
https://doi.org/10.1186/s12870-024-05011-w


Page 11 of 12Zhao et al. BMC Plant Biology          (2024) 24:344 

26.	 Luu TTH, Le TL, Huynh N, Quintela-Alonso P. Dragon fruit: a review of health 
benefits and nutrients and its sustainable development under climate 
changes in Vietnam. Czech J Food Sci. 2021;39:71–94.

27.	 Nizamlıoğlu NM, Ünver A, Kadakal Ç. Mineral content of pitaya (Hylocereus 
polyrhizus and Hylocereus undatus) seeds grown in Turkey. Erwerbs-Obstbau. 
2021;63:209–13.

28.	 Joshi M, Prabhakar B. Phytoconstituents and pharmaco-therapeutic benefits 
of pitaya: a wonder fruit. J Food Biochem. 2020;44:e13260.

29.	 Hua Q, Chen C, Tel Zur N, Wang H, Wu J, Chen J, et al. Metabolomic charac-
terization of pitaya fruit from three red-skinned cultivars with different pulp 
colors. Plant Physiol Biochem. 2018;126:117–25.

30.	 Lira SM, Dionísio AP, Holanda MO, Marques CG, da Silva GS, Correa LC et al. 
Metabolic profile of pitaya (Hylocereus polyrhizus (F.A.C. Weber) Britton & Rose) 
by UPLC-QTOF-MSE and assessment of its toxicity and anxiolytic-like effect in 
adult zebrafish. Food Res Int. 2020;127:108701.

31.	 Attar ŞH, Gündeşli MA, Urün I, Kafkas S, Kafkas NE, Ercisli S, et al. Nutritional 
analysis of red-purple and white-fleshed pitaya (Hylocereus) Species. Mol-
ecules. 2022;27:808.

32.	 Zaid RM, Mishra P, Wahid ZA, Sakinah AMM. Hylocereus polyrhizus peel’s 
high-methoxyl pectin: a potential source of hypolipidemic agent. Int J Biol 
Macromol. 2019;134:361–7.

33.	 Hendra R, Khodijah R, Putri R, Amalia R, Haryani Y, Teruna HY, et al. Cytotoxicity 
and antiplasmodial properties of different Hylocereus polyrhizus peel extracts. 
Med Sci Monit Basic Res. 2021;27:e931118.

34.	 Khoo HE, He X, Tang Y, Li Z, Li C, Zeng Y, et al. Betacyanins and anthocyanins 
in pulp and peel of red pitaya (Hylocereus polyrhizus Cv. Jindu), inhibi-
tion of oxidative stress, lipid reducing, and cytotoxic effects. Front Nutr. 
2022;9:894438.

35.	 Nguyen BMN, Pirak T. Physicochemical properties and antioxidant activities of 
white dragon fruit peel pectin extracted with conventional and ultrasound-
assisted extraction. Cogent Food Agric. 2019;5:1633076.

36.	 Nishikito DF, Borges ACA, Laurindo LF, Otoboni AMMB, Direito R, de Goulart 
R. Anti-inflammatory, antioxidant, and other health effects of dragon fruit 
and potential delivery systems for its bioactive compounds. Pharmaceutics. 
2023;15:159.

37.	 Paśko P, Galanty A, Zagrodzki P, Luksirikul P, Barasch D, Nemirovski A, et al. 
Dragon fruits as a reservoir of natural polyphenolics with chemopreventive 
properties. Molecules. 2021;26:2158.

38.	 Poolsup N, Suksomboon N, Paw NJ. Effect of dragon fruit on glycemic control 
in prediabetes and type 2 diabetes: a systematic review and meta-analysis. 
PLoS ONE. 2017;12: e0184577.

39.	 Tamagno WA, Santini W, Alves C, Vanin AP, Pompermaier A, Bilibio D, et al. 
Neuroprotective and antioxidant effects of pitaya fruit on Cu-induced stress 
in adult zebrafish. J Food Biochem. 2022;46:e14147.

40.	 Toktay E, Yayla M, Sahin L, Harmankaya A, Ozic C, Aksu Kilicle P, et al. The 
effects of dragon fruit (Hylocereus polyrhizus) extract on indomethacin-
induced stomach ulcer in rats. J Food Biochem. 2022;46:e14274.

41.	 Biswas O, Kandasamy P, Das SK. Effect of dragon fruit peel powder on quality 
and acceptability of fish nuggets stored in a solar cooler (5 ± 1°C). J Food Sci 
Technol. 2022;59:3647–58.

42.	 Gengatharan A, Dykes G, Choo WS. Betacyanins from Hylocereus polyrhizus: 
pectinase-assisted extraction and application as a natural food colourant in 
ice cream. J Food Sci Technol. 2021;58:1401–10.

43.	 Sosa V, Guevara R, Gutiérrez-Rodríguez BE, Ruiz-Domínguez C. Optimal areas 
and climate change effects on dragon fruit cultivation in Mesoamerica. J 
Agric Sci. 2020;158:461–70.

44.	 Zhao Z, Jiang Z, Liu N, Xie G. Effects of different harvest time on edible quality 
and storage of pitaya. Packag Eng. 2022;43:106–11.

45.	 Cai H, Yang X, Wang K, Xiao L. Is forest restoration in the southwest China 
Karst promoted mainly by climate change or human-induced factors? 
Remote Sens. 2014;6:9895–910.

46.	 Scalbert A, Andres-Lacueva C, Arita M, Kroon P, Manach C, Urpi-Sarda M, et 
al. Databases on food phytochemicals and their health-promoting effects. J 
Agric Food Chem. 2011;59:4331–48.

47.	 Marchev AS, Vasileva LV, Amirova KM, Savova MS, Balcheva-Sivenova ZP, 
Georgiev MI. Metabolomics and health: from nutritional crops and plant-
based pharmaceuticals to profiling of human biofluids. Cell Mol Life Sci. 
2021;78:6487–503.

48.	 Naryal A, Dolkar D, Bhardwaj AK, Kant A. Effect of altitude on thephenology 
and fruit quality attributes of apricot (Prunus armeniaca L.) Fruits. Def Life Sci J. 
2020;5:18–24.

49.	 Zeng Q, Dong G, Tian L, Wu H, Ren Y. High altitude is beneficial for antioxidant 
components and sweetness accumulation of Rabbiteye Blueberry. Front Plant 
Sci. 2020;11:573531.

50.	 Jaakola L, Hohtola A. Effect of latitude on flavonoid biosynthesis in plants. 
Plant Cell Environ. 2010;33:1239–47.

51.	 Zhao Q, Dong M, Li M, Jin L, Par PW. Light-induced flavonoid biosynthe-
sis in Sinopodophyllum hexandrum with high-altitude adaptation. Plants. 
2023;12:575.

52.	 Santos EL, Maia BHLNS, Ferriani AP, Teixeira SD. Flavonoids: classification, 
biosynthesis and chemical ecology. Flavonoids - from biosynthesis to Human 
Health. InTech; 2017. pp. 3–16.

53.	 Koirala N, Thuan NH, Ghimire GP, Thang D, Van, Sohng JK. Methylation of 
flavonoids: Chemical structures, bioactivities, progress and perspectives for 
biotechnological production. Enzyme Microb Technol. 2016;86:103–16.

54.	 Huang M, Zhao J. Recent advances in postharvest storage and preserva-
tion technology of pitaya (dragon fruit). J Hortic Sci Biotechnol. 2023; 
2023:2263757.

55.	 Salehi B, Venditti A, Sharifi-Rad M, Kręgiel D, Sharifi-Rad J, Durazzo A, et al. The 
therapeutic potential of apigenin. Int J Mol Sci. 2019;20:1305.

56.	 Wang Y, Lin B, Li H, Lan L, Yu H, Wu S, et al. Galangin suppresses hepatocel-
lular carcinoma cell proliferation by reversing the Warburg effect. Biomed 
Pharmacother. 2017;95:1295–300.

57.	 Ambasta RK, Gupta R, Kumar D, Bhattacharya S, Sarkar A, Kumar P. Can luteo-
lin be a therapeutic molecule for both colon cancer and diabetes? Brief Funct 
Genomics. 2018;18:230–9.

58.	 Mukund V, Mukund D, Sharma V, Mannarapu M, Alam A, Genistein. Its role in 
metabolic diseases and cancer. Crit Rev Oncol Hematol. 2017;119:13–22.

59.	 Chen Z, Kong S, Song F, Li L, Jiang H. Pharmacokinetic study of luteolin, 
apigenin, chrysoeriol and diosmetin after oral administration of Flos Chrysan-
themi extract in rats. Fitoterapia. 2012;83:1616–22.

60.	 Gelen V, Şengül E, Gedikli S, Gür C, Özkanlar S. Therapeutic effect of quercetin 
on renal function and tissue damage in the obesity induced rats. Biomed 
Pharmacother. 2017;89:524–8.

61.	 Dabeek WM, Marra MV. Dietary quercetin and kaempferol: bioavailability in 
humans. Nutrients. 2019;11:2288.

62.	 He M, Min JW, Kong WL, He XH, Li JX, Peng BW. A review on the pharmaco-
logical effects of vitexin and isovitexin. Fitoterapia. 2016;115:74–85.

63.	 Babaei F, Moafizad A, Darvishvand Z, Mirzababaei M, Hosseinzadeh H, Nassiri-
Asl M. Review of the effects of vitexin in oxidative stress-related diseases. 
Food Sci Nutr. 2020;8:2569–80.

64.	 Li S, Han Q, Qiao C, Song J, Cheng CL, Xu H. Chemical markers for the quality 
control of herbal medicines: an overview. Chin Med. 2008;3:7.

65.	 Strada CL, Lima K, da Silva C, Ribeiro VC, Dores RV, Dall’Oglio EFGdC. Isovitexin 
as marker and bioactive compound in the antinociceptive activity of the 
Brazilian crude drug extracts of Echinodorus scaber and E. Grandiflorus. Rev 
Bras Farmacogn. 2017;27:619–26.

66.	 Ruirui C, Xiaoting W. BOOK REVIEW: Analytical Methods for Soil and Agro-
chemistry (in Chinese). Edited by H. Z., Zhu PA, M.Zhou DC. Soil Science 
Society of China Beijing, China Agricultural Science and Tech. Eur. J. Soil Sci. 
2022;73:221–248.

67.	 Majumdar S, Muruganantham L, Karmakar K, Nagabovanalli Basavaraj-
appa P, BOOK REVIEW. Soil Analysis. Edited by S. K.Singh, D. R.Biswas, C. 
A.Srinivasamurthy, S. P.Datta, G.Jayasree, P.Jha, S. K.Sharma, R. N.Katkar, K. 
P.Raverkar, A. K.Ghosh, Indian Society of Soil Science, New Delhi, India, 2019, 
Pp. INR1400, <>> ISBN 8. Eur. J. Soil Sci. 2022;73:37–41.

68.	 Dossou SSK, Xu F, Cui X, Sheng C, Zhou R, You J, et al. Comparative metabo-
lomics analysis of different sesame (Sesamum indicum L.) tissues reveals a 
tissue-specific accumulation of metabolites. BMC Plant Biol. 2021;21:352.

69.	 Chen W, Gong L, Guo Z, Wang W, Zhang H, Liu X, et al. A novel integrated 
method for large-scale detection, identification, and quantification of widely 
targeted metabolites: application in the study of rice metabolomics. Mol 
Plant. 2013;6:1769–80.

70.	 Dossou SSK, Xu F, You J, Zhou R, Li D, Wang L. Widely targeted metabolome 
profiling of different colored sesame (Sesamum indicum L.) seeds provides 
new insight into their antioxidant activities. Food Res Int. 2022;151:110850.

71.	 Xiao J, Gu C, He S, Zhu D, Huang Y, Zhou Q. Widely targeted metabolomics 
analysis reveals new biomarkers and mechanistic insights on chestnut (Cas-
tanea mollissima bl.) Calcification process. Food Res Int. 2021;141:110128.



Page 12 of 12Zhao et al. BMC Plant Biology          (2024) 24:344 

72.	 Chen C, Chen H, Zhang Y, Thomas HR, Frank MH, He Y, et al. TBtools: an inte-
grative toolkit developed for interactive analyses of big biological data. Mol 
Plant. 2020;13:1194–202.

Publisher’s Note
Springer Nature remains neutral with regard to jurisdictional claims in 
published maps and institutional affiliations. 


	﻿Altitudinal variation of dragon fruit metabolite profiles as revealed by UPLC-MS/MS-based widely targeted metabolomics analysis
	﻿Abstract
	﻿Background
	﻿Results
	﻿Metabolite profiles of dragon fruits from different altitudes
	﻿Altitudinal distribution and variation of dragon fruit metabolite profiles
	﻿Differentially accumulated metabolites (DAMs) across the dragon fruits from different altitudes and KEGG analysis
	﻿Variation of active flavonoid compounds
	﻿Variation characteristics of other DAMs

	﻿Discussion
	﻿Conclusion
	﻿Materials and methods
	﻿Plant material and soil chemical properties
	﻿Widely targeted metabolomics analysis of dragon fruits
	﻿Identification and quantification of metabolites
	﻿Statistical analysis

	﻿References


