MK EmBHL

Modern Food Science and Technology

2008, Vol.24, No.1

KFLIR M B SR SE i B 30 5 S

ERE, T
(MBI LFRAESSAMIIZFR, FdH M 450002)
WHE: RAKERIS G B E TR, Ao ENTE HEEIRESE. AT RKIVAMRIIE LhibAng B SRR RAE T
LA, AB-8 AR LAALE B EFH A LAY MIERKHSRWEEH 23.06 mg/g (ZEAARAS ), RIBSEME % 89.22%, #
BUR L FEEBEM 1 h, 4 BV 8 70%LEEBAT M, PRBLETIAS)] 96.64%; 25R &%, AB-8 #Igstiig H 4 H B LA RIF6gR M

Fatb At fe.
XHER): G R; EHE; KILAMHRIAE

HESHES: TS201.2; SCHFRIAR: A; XE/S:1673-9078(2008)01-0035-04

Purification of Total Flavonoids from HangZhou White Chrysanthemum

using Macroporous Absorption Resin
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Abstract: The total flavonoids of Hangzhou white chrysanthemum was purified by macroporous absorption resin and its content was

determined by UV spectrophotometry. The optimal purification conditions by AB-8 macroporous absorption resin were as follows: maximum

static adsorption capacity of 23.06 mg/g, resin adsorption rate of 89.22%, absorption time of 1 h. Besides, 4BV of 70% alcohol was used as

eluent with an eluent rate of 96.64%. AB-8 resin showed good absorption and purification capability of the total flavonoids from HangZhou

white chrysanthemum.
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Table 1 Result of static adsorption of different content ratio
between total flavone and adsorption resin

R B
L. EEEA . FERM AR
MAEZlg HRERE
feZ (gg) =(mg/g) %
(mg/mL)

1.014 1:19 111 34.87 68.04
2.010 1:38 0.37 23.06 89.22
3.012 1:57 0.31 15.70 91.00
4.027 1:76 0.28 11.85 91.82
5.000 1:95 0.26 9.60 92.42
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Fig.1The dynamics curve of static adsorption
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Table 2 The effect of eluent concentration on total flavone

LERRRS AL B KRG R
;:/% =R E/(mg/mL) ARG BRI
10 0.25 5.01 14.36
30 1.04 20.83 59.73
50 1.37 27.47 78.77
60 1.59 31.89 91.46
70 1.68 33.70 96.64
90 1.69 33.86 97.11
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Fig.2 Confirmation of the capacity of ethanol
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Table 3 The content of flavone get by different concentration of

ethanol
% EEE  EWMsE HWE LAREER
/mg 1% /mg AR L 15)/%
10 72 10.7 1.7 11
30 175 75.9 132.8 18.9
50 563 83.1 467.8 66.5
70 125 71.8 89.8 12.8
95 39 143 5.6 0.8
Bt 974 703.6 100
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Table 4 The total content of flavone washed by ethanol of
different concentration

RohEE BRMAEE

T 1%

BR-&21% BR Eu A5 1%
10. 30. 50. 70. 95 72.2 100
10. 30. 50. 70 74.7 99.2
30. 50. 70. 95 77.2 98.9
30. 50. 70 80.0 98.1
30. 50 81.4 854
50. 70 81.0 79.2
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96.64%.
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