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Abstract: A high-performance liquid chromatography method was established for the determination of rutin of buckwhea and its

commodities. The extraction method was heat reflux, and rutin was separated on DIKMA diamorsil (4.6 mm >250 mm, 5 pm). The mobile
phase was acetonitrile-0.1% phosphoric acid solution at the flow rate of 1.0 mL/min. The column temperature was 20 C and the detection
wavelength was set a 255 nm. The results indicated tha rutin was basically isolated. The linear ranges was of 0.003976-0.5964 mg/mL

(r=0.9999). The average recoveries was 96.93 % (n=6) with a RSD of 2.72 %. T he results showed that the concentration of rutin of F. tataricum

(L. ) Gaertn. was more higher than that of F. esculentum Moench,. The concentration of rutin of different producing area and preparation

technique of buckwheat teawas also significantly different and the highest concentration of rutin was foundin the whole embryotea.
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Fig. 1 HPLC profile of rutin in different buckwheat and
commodities of buckwheat tea
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Table 1 Precision of the method
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Table 5 Concentration of rutin indifferentcultivated species of

M@ AR 1829.7 1830.7 1865.9 1867.2 1894.3 1857.56  1.47
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Table 2 Reproducibility of the method

KI5 1 2 3 4 5  F#14 RSD/%

F T &R 2244.1 2256.6 2205.3 2188.2 2295.2 2237.88 1.89

buckwheat
#ees A LAk BT % # T & &/(mglg)
K1 JI% 2% F. tataricum (L.) Gaertn. 11.10
K2 %% 4% F. tataricum (L.) Gaertn, 16.37
K3 JUZ¥F F. tataricum (L. ) Gaertn. 15.48
K4 JIF 15 F. tataricum (L. ) Gaertn: 17.78
K5 AT 1% F. tataricum (L.) Gaertn. 13.60
K6 =@&F% F.tataricum (L.) Gaertn. 14.52
K7 FAF  F. tataricum (L.) Gaertn, 15.34
K8 2+ 1% F. tataricum(L.) Gaertn. 15.97
K9 %14k 5% _F. tataricum (L.) Gaertn. 11.71
K10 %3 14  F. tataricum (L. ) Gaertn. 12.97
K1l &% 1% F. tataricum (L.) Gaertn. 18.07
K12 #-3 % | F.esculentum Moench 0.16
K13 &% 1%  F. esculentum Moench 0.55
K14 uE T F. esculentum M oench 0.34
K15  HH 4 F. esculentum Moench 0.16
K16 i@7F4citFc F.esculentum Moench 0.23
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Table 3 Stability of the method
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Table 6 Concentration of rutin in commodities of buckwheat

KBET 1 2 3 4 5 FH{E RSD%

P T4 2185.1,2285.3 2263.2 2198.22260.6 2238.48 1.96
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Table 4 Recovery rates of rutin from buckwheat samples

HedF mAFT | AR =2k F¥HE RSD
T4AZImg FKEmg | HEmg  F% O kE®% %
7.24 8.82 16.19 101.47
7.24 8.94 16.03 98.32
7.24 741 14.4 96.63 96.93 2.72
7.24 7.45 14.28 94.50
7.24 5.85 12.77 94.53
7.24 5.96 12.97 96.14
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