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Abstract: In order to develop an optimal method for isolating and analyzing Vc in ‘Guinong 5°(Rosa roxburghii Tratt.) fruits which havea

high content of V¢, extracting solution, extraction times, storage temperature and chromatograp hic conditions were improved and optimized on

the basis of former reported High Performance Liquid Chromatography (HPLC) methods. The results showed that comparing with extracting

solution containing 2mM EDTA and1%pvpp, the extracting solution only containing 6%MPA was more suitable for the extraction. Secondary

extraction was necessary for the extracting of V¢ in Rosaroxburghi fruits. Within 8 h, Rosa roxburghi fruit extracting solution should store a

4°C, and -20°C was suitable for the extracting solution need to store overnight. The calibration curves of V¢ was in good linearity over the
ranges of 40-400ug/ml (r=0.9997), and the average recovery rates was 101.80% (RSD=1.01%). Therefore the method could be used for the

determination of V¢ in Rosa roxburghi fruitand other fruits which had high level of Vc.
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BERRIBUARL 7S AR AL R e Rk 5 5
(Rosa roxburghii Tratt cv.Guinong 5), s T-5t /1 k2
W i Lyt SRR BRI A BT B o % VA
1.1.2 FEAERE G

Thermo Scientific Sorvall Stratos V-7 a2 CaHL s
Sartorius HL - KF; Shimadzu LC-15C JRAHEEA s
KQ5200DE Y #4558 A B W HPD25 JhiMiFL =¥
%o Ve bRtk (O HTali &R >99.0%, AT AN T
AR M2 (EDTA); AZHEEE ZJR g b
il Cpvpp); MWMERE (MPA) X Asrtral, g A
Al AKREBETK.
1.2 ik
1.2.1 it

635 4E: Wondasil C18 (5 um, 4.6 mm>150 mm) ;
WBhAH: 0.29% MPA KV Fu#: ImL/min; i
30°C; AMGIES, FIRK: 254 nm; EFEE: 20
pLo
1.2.2 R

ot HE A R 1) 2% o K EFR X Ve SFHE L 100 mg,
BT 25 mLiROAREY, R ES, B 4000
ng/mL [T HE SV

PR SR 8 o IR E 22 B i s B S
520.5~1.59, il Ve $2HUR 5 mL 75 FA IR h15 5
WFEE, BT BGR AR 220 RO FREUT LI 248 Fs
BB WAL 2 10 mL 250 1, 4 “C TR 14000 r/min 25
0 15 min, B FIERE 10 meBSEimT, FRrkd
INFEECH 3~4 mL, AH[F 248 0 10 min, &9 HIGH,
IR 220, R 51850y, B0 1.5 mL,
B A A S VA
1.2.3 MR R. WEE EEMHAECRRLE

RERAR: WERTER Ve XHIE AW 0.25. 0.5,
1.0, 1.5.72.0.25. 3mL T 25 mL &t s, It
AR ZI S, #8550 BiLRk 40, 80+ 160. 240,
320, 400 pg/mL br#ERFFA . 1% “1.2.17 Faif sk
PRI 5 B TR, TR R . DA IR SR B R [
T FEANFH R B
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EE M HEFFRIUE—HR ISR G RIS 6
By, $EE “1.2.27 TP R I A AT 4
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P, AR D0 AFRHE S 2 516 H 2 T RICE,
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Fig.1 HPLC chromatograms of reference substance(a),blank(b)

and sample (c)
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AR AR DR BE N TR) T8 & Ve FRRMIE RSt 2t
IrENE (B D B 1 ATRUE, AT7HEBHTRER B
PRECNGE, ReMsffrEi Tt Ve SHEMRNE, 15
FREF) (ol oy B . DU ABUME (y) AL
B, WRUEIBIRFE OO AR Asbr 2l bt 2k, 1530[E
VA7 #E: y=54104.5554 x+111935.0245 (r=0.9997), %
B, Ve IKEELE 40~400 pg/ml i BN 261 55 &R RAT-
2.2 JFEAEERE . B LINEEE R

F 1 RIRREAH Ve MIFRIGHIEEE (n=6) (ng/mL)
Table 1 Resultof recovery test of Ve from Rosa roxburghii fruit

HE5 HSAE MESWAE MHE EKEY%
1 289.65 250.00 544.98 100.99
2 276.64 250.00 540.82 102.69
3 284.09 250.00 550.16 103.01
4 293.05 250.00 556.04 102.40
5 298.06 250.00 550.70 100.48
6 292.24 250.00 548.98 101.24

£ - - - 101.80

RSD - - - 1.01

* 2 MMREERREIRIFRE Ve T8

7E: RSD #9343 A<

Xof ) — A RO SR 6 I, 25 SRR ATy
RSB RAF, RSD{E N0.3%%. X7 =1 (1)
IRIG 453 B~ RSD {H 4 1.34%, R 1Z 7120 I
RIf. \F& 1 EH, Ve [FIELE 100.99%~103.01%70
BN, RO, fFE B R,
2.3 FEHUHERE R IR

T 2 ATR, PP RGO I B S Ve #ET
— RPEEUS, SEROR R B Ve & ERHRIGH
— R, BREER; M —REEHR R
AT USRS, BREGR A Ve A e SRR — &
i e 2 FKIRBUIRL RS e SE A
A, SRR ARG —F 2 = 0.6671 mg/g, 1% H
FHEL TR 2 mM EDTA. 1% ‘pvpp IR BOR —1V &
6% MPA HIH& R —XHHIBL SRS Ve I B SE LT (1)
RO o A8 PP BB T BLAR Sdh AT R L, A
BHREFIE, 5EF] 11.06%F 13.08%, i
LR BREAE AL S Ve SRBGE AR IR A,
2.4 AR T TR R AT TEURE SR E
TRIEER

Table 2 Vc contain and Second extraction amount of Rosa roxburghii fruit extracting by two extracting solution

— KRB Ve & ZRFBNVC A E Ve &g ZRRBE
G5 /(102 mg/g) /(102 mg/g) /(102 mg/g) /(102 mg/g)
RRE— RRR= R R RRE— RRERS RIR— RRRS
1 940.85 1002.4 125.67 162.35 1066.52 1164.75 11.78 13.94
2 901.31 954.9 108.22 138.66 1009.53 1093.56 10.72 12.68
3 957.79 1005.62 115.14 151.75 1072.93 1157.37 10.73 13.11
4 944.11 957.09 120.44 130.48 1064.55 1087.57 1131 12.00
5 938.49 945.68 113.15 149.77 1051.64 1095.45 10.76 13.67
-F-#) 936.51321.05 973.14428.53 116.5246.73 146.60+12.32 1053.03425.52 1119.74437.92  11.06240.47 13.0820.78
E: RIUKR—: 2mM EDTA, 1%pvpp % 6% MPA; #RIUZ =: 14 6% MPA.
o - IFIAEK:, 46} Vo JRILE T Ve S 5 ek,
_ 10d0] P T 4 CLRAFHME R Vo JIRT Vo AT
? ol @ L W -20 CIRBHE. 75 4 h REFIHI I, HR Ve SRE
S ool 4 4 T o Ve 7 BT FK SRGIRLFE  BRS [0S (/I B 2R A2
= ol A e WELIGHE K, 76 4-8 h 1, & Ve JEEH Ve 4t
PR G S A AR ERATIMR, Hob-20 CHIXS 4 CRBEIEA, P
950 — 1 MRS N Ve & EE0 hEREEE R Ve I
MW % 12 16w 2 TRAETAE 24 0 )i, # PG Ve BRIt — DN,

IEFiE] ¢ h
2 BmIMRIERE (-20 'C, 4 C) F4MVciREUA Ve S &
FEA B 25 1k rhLk
Fig.2 The curves of four extracting solution Vc contain stored
at two temperature (-20 °C,4 C) variation
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FAYCRE it AR B T A BB, 22 e 1 \ ik i T
1 min, B2 ERHUTER R 4E% TR 7 min, I
D KA B A B . KB, Daveyt!]
G NTEER B i s A [ 2 pH H, A7
EXTRANAE pH AEHTE A& EKR, ik 7 s AH
(e i A2 o

3.2 BRI R Ve FREGR B EL BN TR BRI R
[iREe, KN 6% MPA A B AFIFEIUECR, —IREEEL
TERIZLRSE Ve $eBUh RS LB, FH RS M)
—HERIAL RS RE S BT Ve $2HL Ve 5 & 6% MPA LT
HH 2mMEDTA. 1%pvpp & 6% MPA I #2 BT
Y 6.34%, X5 DaveyMfrjgh A e —5L, $REL
W pvpp. EDTA BN FREA RS RIFRIZER, X
Al e 5 T BUEYIM BRI 6. A seied, FIH
6%MPATE UK, —IRIRH Ve S EFIAL Ve &
HI113.08%, XREALERT & Ve & & BRI AU Sk AT
Ve FRBUME, FREHHMT TIRIEE . B M KR
HEE R, X UARBREIAT T =R AR 44
H) , S0 e FE N Ve FR AL 1%,
XU = UARBURERTS Ve B OARD, Iz #E ok
i, PRI AR ST Ve SR S PR R 3L
AR DARIER SR s Ve 12 425¢

3.3 e XPEAERE, 1B G RER R UE T Ve it
BB ABE K ARAT o EFXTHIZLRSL Ve $SREHURAE ol Fi
T FE R IEAT ORAF B AR IR, A5 SO0 A SR 5 Ve
PERUBI RAFIRSE AT T B R - G5R AR, 7£ 0-8 h
P PP AR R B SE Ve $RIGH Ve P RE
fRZRAE 0.5% 47, FHEET 0 h ANEE T Ve S
TR FEEZER, MLT-20 CHEURTR ML ENE ,
4 CORAFIR RN G B SR IGEUE 24 h, 5 0 h A L,
PRI N Ve SR ER EEER, H4 CEHT

Ve PERZRIER] 1.34%%5 2-20 ‘CF 1.91% —# 2% &
HESE, XRRIZES Vo SRR T LR RAT,
Hid W AARAT N E-20 CHEE R
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