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Abstract: Purification effects of seven kinds of macroporous resins through static adsorption on the flavonoids from Potentilla fulgens
were studied. The factors including the flow rate, pH of the sample solution, ethanol concentration and pH of the desorbent were determined
through dynamic adsorption. The results showed that macroporous resin D101 was the best to purify flavonoids from Potentilla fulgens. The
optimal purifying conditions were as follows: the adsorption flow rate 2 BV/h, sample solution pH 4, desorbent pH 8, and 60% ethanol in the
desorbent and the purity of flavonoids-increased from 28.24% to 46.60%. T he flavonoids were qualitatively identified using high performance
liquid chromatograp hy-electrospray tandem'mass spectrometry (HPLC-ESI-M SM S), according to retention time, molecular ions, and fragment
ions inM SM S. Favonoids quantitative analyzed by external and internal standard methods through multiple reactions monitoring (M RM) to
monitor specific fragment ions and standard curves ofthree standard substances. The main components in the flavonoids and their contents were
apigenin-7-O-B-D-glucuronide (6.66. ng/mg), hypercside (2.39 pg/mg), astragalin (2.30 pg/mg), scutellarin (195 pg/mg), luteoloside (0.44
pg/mg), potengriffioside A (0.39 pg/mg), and isovitexin (0.01 pg/mg).

Key words: Potentilla fulgens; flavonoids; purification; identification; high performance liquid chromatography -electrospray tandem mass
spectrometry
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Fig.10 Mass spectra of fragment ions of P. fulgens flavonoids
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Table 2 The standard curves and contents of the flavonoids from

P. fulgens
5 KERARS AR 2R r? A /(ugmg)

1 FAEH 0.01+0.00°
2 AREZIF  y=18x105x+12090 0.9954 0.44+40.01
3 2P R 1.95+40.04°
4 S2HHF Y=68408x+3161 0.9976  2.3940.06

# % %-1-0-p
. 6.6620.17°

-D-# #23FBR
6 EXEIF y=89641x+9861 0.9988  2.30+40.06
7 #astFA 0.3940.01°

E:oa A ARk,

1 2.5.1 B0 245, 18T MRM, £ AR &
T S AR S r e ik, ARIE-SAHAT
AV ER R, TS A7 &R-7-0-D-4
P RRAE A AR, HHREESE. AEE
PRSI A R AR 2. R 2 WA, PHRERMEE T
1) 3 o W K G B B O T B R -7-O-B-D- B 1 IR
(6.66 pg/mg)~ 22 Bk (2.39 pg/mg)- = HetF (2.30
pug/mg). B EEH (195 pg/mg). ARBEE (044
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