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Study on Quality Evaluation of Lycium chinense from Different Areas by

HPLC Fingerprint and Cluster Analysis
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Abstract: HPLC fingerprint of Lycium chinense and the cluster analysis was used to evaluate Lycium chinense from different areas. The
chromatographic fingerprints of Lycium chinense from 8 different origins were established by HPLC. “Similarity Evaluation System for
Chromatographic Fingerprint of TCM” and SPSS 19.0 was gpplied to analyzing Lycium chinense samples from different regions. Results
showed that fingerprints of flavonoids in Lycium chinense from different areas were specific, and the high similarities of the samples from
Zhongning, Qinghai and Xinjiang were 1, 0.963 and 0.956; respectively, andthey also got together in cluster analysis. Lycium chinense produced

in Qinghai and Xinjiang were so similarto that in Zhongning, which could be the new source for medicine use. The method of HPLC fingerprint

bonded with cluster analysiswas able to provide areference for the discrimination and quality evaluation of Lycium chinense.
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Table 1 Gradient elution program

&F i) /min K /% THl%  10%TBR/1%
0 90.0 5.0 5.0
14 80.9 141 5.0
40 55.5 39.5 5.0
50 90.0 5.0 5.0
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Fig.1 HPLC chromatograms of flavonoids.in NY Lycium
chinense
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Fig.2 Reference fingerprint of Lycium chinense from different
origins
THEAEAS 7 6 LRSS AL, W& 2, 3
FALEE IR T 0,95, AR ik e s IR 1%
7 MG R RFALE FRET T

1252



M EmBHL

Modern Food Science and Technology

2012, Vol.28, No.9

3.2 HHLE T
fEH] “rh 2t iR SURITERH U PRI R0 X 8
A MRS B S B 3T 0, BLNY 2%
Bl SR, S5 5RIN%R 3 flor.
R 2 E-ERBEITESR
Table 2 Similarities of samples from the same region

K NY QH X3 NF NM SX JL HB

1 1 1 1 1 1 1 1 1

2 0998 0.999 0.999 0.984 0.998 0.988 0.998 0.999
3 0999 0.997 0.998 0.998 0.993 0.988 0.998 0.994
4 0995 0.997 0.997 0.992 0.993 0.994 0.999 0.996
5
6

0.997 0.997 0.989 0.990 0.989 0.992 0.999 0.998
0.993 0.998 0.980 0.981 0.988 0.982 0.998 0.991

& 3 8 N MAAIE X BRIEER B T H SR

Table 3 Similarities of Lycium chinense from 8 different origins

NY QH XJ NF  NM SX JL HB

A 1

0.963 0.956 0.881 0.852 0.777 0.753 0.59
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Fig.3 The cluster analysis of the samples
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