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Abstract: Lonicera hypoglauca and/Lonicera japonica belong to Lonicera, their morphological characteristics and pharmacological

effects are similar. In order to investigate the functional components of the Lonicera hypoglauca grown in Xiaoguan Suiyang, Guizhou province

and the distribution patterns of functional components.in different flowering stages and different parts of the plant, representative samples were

collected from the.same origin

Liquid Chromatography-Quadrupole-

ifferent parts of Lonicera hypoglauca and at different flowering stages in this study. Ultra Performance
of Flight Mass Spectrometry was used to analyse the composition of these samples from Lonicera
hypoglauca. onpounds were identified. Comparisons were made on the composition of functional components and changes in their
amounts‘for the samples collected from the flowers, leaves and branches of Lonicera hypoglauca between budding stage and full blooming stage.
These studies not only demonstrated the main functional components of Lonicera hypoglauca and associate technical methods and approaches
for examining and utilizing these active components, but also revealed the accumulation and distribution patterns of main medicinal components
throughout a growth cycle of the plant. It was found that the different functional components of Lonicera hypoglauca have their own suitable
timing and location for collection, and the flowers and leaves of the plant, irrespective of budding or full blooming stage, could be used for the

development of pharmaceutical products and functional foods. This research also provides theoretical foundations in standardizing the
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cultivation, harvesting and deep processing of Lonicera hypoglauca.
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Table 2 List of standards
AR EX L Ei RpH
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diagram of the extract of Lonicera hypoglauca
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Table 4 Compounds detected in Lonicera hypoglauca in Suiyang Xiaoguan, Guizhou

AN FEIFES IR AN [F) AL R Eh 88 3 70 AT A o

Ve P& B 18] /min 55K 4 AR AR EF/%
1 6.51 C.HNO, B 0.1258
2 7.13 CsH;N; figod 0.3773
3 10.21 CoHsNO, A 0.1398
4 11.61 CsH,NO; BRI 0.1731
5 12.16 C4HN,0, Frofoi 1708192
6 21.83 C6H1500 R 8.3502
7 22.22 C7HN,O BEE 0.8103
8 22.40 CHeO,4 JRILRBR 39
9 28.07 C16H;500 SRR 8.3502
10 29.6 C6H;500 K93 3502
1 3235 C17H010 FEREFA “a 5.6641
12 33.29 CoH30)s AEEETO-LEEE 0.6955
13 34.06 CoH ;004 TR 12.3307
14 34.92 CoHgO,4 whedE B 0.2906
15 36.14 Cy6H;505 -(p-Coumaroyl)quinic acid 3.8195
16 39.11 CoHgOs gt 4 0.6332
17 39.15 C17H,009 3-O-Caffeoylquinic aci thyl ester 1.7550
18 46.03 CyH30046 BT (R A -3-0-3) Z148-(6—1) R EHEH) 0.7039
19 48.08 CyHyOy, T 0 ) 5 AR 0.3901

20 48.23 CyH30015 - L A E-3-0-F 54 0.4058
21 49.19 CyHy0n REZF 0.1599
22 53.10 CysH01, /L 3,4 b BEA RER 13.0275
23 55.23 C51H0, / & 1.1443
24 55.74 CpsH,,01, 3,5 —ohrbBEA RER 13.0275
25 56.98 CyHy040 LARTK 11.2913
26 58.88 CysH,,03 4,5 —oiriF B A RER 13.0275
27 75.02 CesHi06032 RBERLLHT 0.1095
28 6.55 sH 006 ANERF 0.1149
29 77.19 CyH0y5 RELBELKRLHF 1.5953
77.23 CsoHosOx; PEEFES A 0.0499
31 A CotOrr 3-O-a-L-arabinopyranosyl(2— 1)-O-a-L-rhamnopyranosyl-hede 04512
ragenin-28-O-p-D-glucopyranosyl ester
32 79170 Cs3HggOns NEB 23 T 0.1137
33 79.72 Cy1Hg6012 3-O-[a-L-Rha-(1—2)-4-D-arabinopyranosyl] hederagenin 0.8553
34 81.56 CyHyO1s AEBLHF D 0.3506
35 89.34 C7H,40, HEE 0.8972
36 90.34 Cs3HgsOn PEEFE S & 0.1095
37 90.99 C1H 1,06 et ARE 0.3442
38 95.18 CyHggO14 28-0-[f-D-Gle-(1—6)-p-D-Glc]-F &k 25 0.2332
39 96.23 C16H 1,06 3-WRMAA 5,7 = H A HR 0.3442
40 106.36 CuHesO12 AETLHA 0.8553

108



MK EmBHL

Modern Food Science and Technology

2018, Vol.34, No.7

22.1 FbE G A BACHATE P At phAR
30000 o 7T
25000 e pEAEHALE
20000
15000
10000
5000
o

iF
fl]

& 2 DA ERE AR TERATE I E B g mE TR
Fig.2 Composition of positive ion peaks area in the flower bud

O S A B A 2

THHRO- L3S E

and flowering parts

80000
70000
60000
50000
40000
30000
20000
10000 y

= EE I
- RAENITE

0 ~ - & = == = = S
bl | Ll i o . F =
TRy 5%
> B W i EE
I £ :’ﬁ' :’ﬁ’ fﬁ £ 8 (I
B # EOM MM E =
2 B ¥ F & EE = -
F ‘e ERE M ¥ El
£ ?JI T I ge & 7
E .

. 2: B =
ER ]
g 3 g o

=711

& 3 DA ER BRI IE RS FIEETR
Fig.3 Composition of negative ion peaks area in the f!o‘vvef'
and flowering parts k

AFTEMIRIAER & B SRR Hiar IR

ARBRFZR . IMHESE A JE IR W BT MR, AT
SR, W 2 ME 3 FTR. MMEEMHBCRE, &
AHEZS: HNSERE S K MG HIEE
FEHR S v T e
TS i
=¥,

ma§¢a§%%ﬁmﬂmwﬁ%£%%
mgﬁig G 2 R A 7. KB AL
T BT L% . T, BERIFIE
B A IR B A ST 7, AT EE A A SR,
TR )| L 5 2 R0 R 7 20 2 TR e P4 T2
AT
222 E A B T A R HhdR
AR, B TSNS, KA
SR A A A T ok TR AR o 4
R SR TR R & o 1 T R
[0 B AL SR A A AL A )
BRT TR, A 4 RN S Bir. S, LAAER

MR T2 ARSI RE R b, TR R RS
VIR RYAEE I, FEA SRR BRI & VI

RS AESIR o
6000
5000
4000
3000
2000
1000
0!

= {ETEHIAE
- BRAEIITE

L3
B

%
%
5
iF
Hi

(LAY IE B F IS AR
in bud leaf and

BRESREE| 1

EER TR O-LE
REHREE 15

O

E 4 Tha o L EHARNERE AR

120000
100000 - I
80000 - BEAENIE
60000
40000

20000

BoOM OB oM TGMBLY o & ASTRYH B2
S = W T B I
mom M TE CSHoM ®is gt Ful
= K moM i 2 F M=

W= ¥ ¥ % g 2 &

* B BEoE OB 2 2F =

L oM om s 3L 7

L N I

i

]

& 5 DI E R E AR TERARI SR A f2 B FUEE AR
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