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Abstract: The extraction conditions of myricanol in Myrica esculenta bark were studied and its content was determined by HPLC. The
highest extraction rate of myricanol reached 4.78% by methanol extraction for 45 min. Gradient elution of the extract was performed on a Dima
ODS (4.6 mmx250 mm, 5 pm) column using UV detector at 254 nm. A mixture of acetonitrile and water (80:20 by volume) was used as mobile
phase at a flow rate of 1 ml/min. Within a linear range of 2.552~12.76 pg, the coefficient and RSD were of 1 and 100.1%, respectively. This
method was simple, reliable and reproducible with highly sensitive. It can be used for the quality evaluation of Myrica esculenta resources for
their further development.
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Fig.1 HPLC chromatogram of the reference substance of

myricanol
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Fig.2 HPLC chromatogram of the extracts from Myrica
esculenta bark
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Table 1 Precision of the method

Eiin: Y &d 1 2 3 4 5

M AR 652714 652711 652718 652713 652715
F¥){A: 652714.2; RSD: 1.39%
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Table 2 Effect of standing time on the myricanol concentration

# B B 19 (h) 0 0.5

1.5 2 25 3

E@HABRME 652710 652717 652714 652716 652801 652811 652771

-1 32)1HL: 4; c 1 (]
Mg A2 3448 652716.4; RSD: 1.27 %
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Table 3 Recovery test results

%

A MESRAE
Ry AR BT aCES

Z/g /g
1 100.0021 4.76 1.9910 6.7712  1.003
2 100.1352 4.78 1.9910 6.7612  0.999
3 100.1262 4.79 1.9910 6.7674  0.998
4 100.0821 4.80 1.9910 6.8181 1.004
5 100.1469 4.82 1.9910 6.8041  0.999

FHE R 100.1%; RSD:1.02%
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Table 4 Experimental results of the repeatability of the method

K5 1 2 3 4 5 RSD/%
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Table 5 Myricanol contents in examined samples

b5 AMEElg ke ¥ WENEE% THEY

1 20.0032 0.9541 4.77
2 20.0129 0.9506 4.75
3 20.0361 0.9577 4.78 4.78
4 20.0545 0.9626 4.78
5 20.0211 0.9630 4.82
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