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Abstract: Vanillin assay was carried out in HCI medium to de
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ine the content.of nthocyanidins in the skin of lotus extract. Several

g "HCI coneentrati anillin concentration, reaction time, reaction

temperature, and sunlight were studied. The results showed that the proper reaction conditions were as the following: the medium comprised of

0.5 mL of sample,3 mL of 4%vanillin solution in methanol, and1.5 mL of concentrated HCI in methanol, and the reaction was carried out at

30°C for 20 min(measured at 500 nm).Assessment of the
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Table 1 Effect of Light on the determination results of
proanthocyanidins

B 18] /min 10 20 30 40 50 m+SD

ARifEE R AL 0.280 0.283 0.281 0.278 0.277 0.280+0.002
A REEK A2 0278 0.281 0.283 0.281 0.278 0.280+0.002
RIS A3 0.186 0.188 0.186 0.183 0.183 0.185:+0.002
RI R K A4 0.185 0.187 0.189 0.186 0.182 0.185+0.003

W ERORE, RN S AREHIZE T, Xt
Bz ARy, WEZERAEE (P<0.05).
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Fig.1 The UV wavelength scanning diagram of

proanthocyanidins in the skin of Lotus
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Fig.2 Effect of vanillin on the determination results of
proanthocyanidins
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Fig.3 Effect of HCI on the determination results of
proanthocyanidins

Pl 3 AT, ERERARARIR BEXS [ REOGFEAT IR R
SN, BEE SRR, OB R B MUETRIES
A% AN R AR A N 3 B R S R
SMORTIR T, EPRKERER 100%HEAT [ B A f 5%
.
215 BASHRE

—4-20C -—®m-30C - 40T
—8-50C —=%60C

028 | %\Q‘:'

027+

026 ‘/"‘_\A\i\‘
025 0/—‘/_‘\,\\\_:::

0.24 1 1 L I 1 i
0 10 20 30 40 50 60

I E] / min

El 4 BE. HEXNEESERENERNM

Fig.4 Effect of temperature and time on the determination
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results of proanthocyanidins standard
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Fig.5 Effect of temperature and time on the determination of
proanthocyanidins
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Fig.6 Calibration curves of proanthocyanidins in the skin of
Lotus
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I HIEGAR 1. 24 4. 6. 8 mL EAZE 10 mL,
HGREA 0.04. 0.08. 0.16. 0.24. 0.32. 0.4 mg/mL
[PIbRiE R, HL 0.5 mL JRAET VM, I 3 mL 4%
()75 B VA, 1.5 mL WERAR, STRIFE /MRS,
30 ‘C 21 20 min, W Aso HFLhil bRt 2 WL 6.
LR Y=1.6777X+0.0149, R?=0.9964, HLA1H
IFHIRMER R Ho X ONIKRE (mg/mL), Y AW
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Table 2 Tthe absdrbé'@of p ﬁhocyanld repeated tests

HE mg/mL) " 0.04 0.4
H A AL 0.074 0.444
B A2 0.072 0.442
BHE A3 0.072 0.444
Y A4 0.073 0.442
Bk, 5 0.073 0.443
ERTY 0.073 0.443
AR £ 0.0009 0.0010

B2 4% 12 0.2

HIE% 2 TR, A SEEG T VO G L IRV (i 22 70331
74 0.0009 A1 0.0010, 425 RHCHN 1.2%401 0.2%; L3
HH R A IR ARG 2
2222 HhlakEEE
&3 PEEEE RN P EEERRLEE
Table 3 The absorbance of proanthocyanidins in intermediate

precision tests

R /(mg/mL) 0.04 0.4
BRI AL 0.071 0.440
BRI A2 0.073 0.441
FRE A3 0.072 0.440
BHE AL 0.070 0.439
BHE A5 0.074 0.443

FHME 0.072 0.441
ARl £ 0.0016 0.0016
R4 7 5% 2.2 0.3

VT B AT RITHWILH| A% 0.04 mg/mL Fl
0.4 mg/mL [PIZKIEMR, FHREAESLIRA& AT E 5
R Asoor R SFRE, SRR 3.

3R 3 AT, %S0T VRIRO G E AR I 22 5331
79 0.0016 #10.0016, 7227 ZECH 2.2%F1 0.3%; K
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Table 4 The absorbance of proanthocyanidins in reproducible

tests

R/ (mg/mL) 0.04 0.4
B AL 0.070 0.440
B A2 0.071 0.443
B A3 0.075 0.445
BHE Ad 0.072 0.442
B AS 0.071 0.441
A 0.072 0.443
AFAe % 0.0019 0.0021

T4 7 5% 2.6 0.5

HH3E 4 AT A1 ARSI TNERAS S RN 2.6%
AN0.5%; P RIFHEBPERFE N
2.2.2.4  JbR[ESCE E
W20 mg FRE T B JRAE T MR E 55 50
mL. W05 mL LAV IR < i 7 VE DN E 5 A
HRIEE, EENE 5 K. AR 0.4 mg/mL
(1) LA PRV 0.5 mL, &R FEIFERE N E G
JEREET S s THRIbREICE .. &5
x5 E—RMERRELETRIEER
Table 5 The recovery from sample of proanthocyni

/ﬁjﬁ—% j]”}\'?% /,)—IWH%{% 322 /0, P 34 i~ B 40,
/mg /mg Img ECE /% TIME KRR EY
0.117 0.2 0.336 1095

0.117 0.2 0.330 06.5

0.117 0.333 107.8 1.06
0.117 0331 10
0.117 0.333 108

1, A% ENERREBICN 1.06%, F
A HEI E 107.8%.
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AR SRG SR A HE I BRI b R I R % 1 B R AE
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SERAEHE RS EARERMy: 0.5 mL REGK, 3mL
A% T ERE I B LA S, 1.5 mL REEIRR, WRAET

30 C/K¥H R 20 min JailSE Asoos FESKEEREHE
HEXRHZ SR M AN K 5 {E 7 B FH R — 2 L
DOAL 5 ) B e B RRVE T T 3 7 B P A R
G, HECEMEMEIVELE, R
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