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Abstract: A simple, accurate and rapid colorimetry method for the determination of the cordycepic acid content in fermented mycelia of
cordyceps brasiliensis henn was established. The results showed that characteristic absorption peak of cordycepic acid, mannitol, was found at
412 nm. Within a linear range of 10~50 mg/L, the regression equation was: Y=0.0102X-0.0029, R°=0.9989. The precision of the instrument was
satisfactory with the RSD of 0.35% (n=6). The average recovery and RSD (n=5) were 100.30% and 1.44%, respectively. Among the tested sugar,
D-fructose showed high effect on the test results. No D-fructose was found in fermented mycelia of cordyceps brasiliensis, which proved the
colorimetric method was suitable for the determination of cordvcepic acid content in fermented mycelia of cordyceps brasiliensis henn. The
mannitol content in fermented mycelia of brasiliensis was found to be 8.45% with the RSD value of 0.34%.
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1.1.1 B

EL PG B TR 22 AR TR BT AR R A 4
H.

1.1.2 1X#%

UV-visible Spectrophotometer-1700, HH-4 (5 1H
IRKIB4, Agilent LC1200 %% (f4%: G1379B-
Degasser. G1311A Quat-pump. G1329AALS. G1316A
TCC. G1362ARIB).

1.1.3 7

D-H#RE (Obrdl), L-BRapE CERAD, &
PHERET (rbralD, 3R (REECN 36%~38%, 77
Mraf), EERgS: (OMral), K2 b TikAD, 2k
Al Crbral), 2B (falka, BhE (oD, $
Ko
12 FHik
121 EFIMECE T E
1211 Efme

15 mmol (R} 3.45 g) =l {44 T 1 L 0.12 mol/L
BRI
1.2.1.2  Nash i

150 g igfeti+2 mL KESIR+2 mL L PE TR, 25
TKFBE 1L (BHIED.
1.2.1.3 L-REVEEH

L-5 454 100 mg, FHZEMH/KEZ 2 100 mL.
1.2.14 A Sy i) &

KRR E R LR 2248 K 4.0 g, Iz& 187K 80 mL,
WAKBHER 2 h 5, 18, HZEMKBRE 3 Ik, K
JE. PORAFET 100 mL mEM, InZEKE R
IR, BAREFE 1mL, & 100 mL FEH,
INZETR7K 8 25 B2 FEAE RIS S s i, Bk EE 9 0.4
mg/mL 5 400 mg/L CHEJERT).

1.2.15  FrifE S il

R AR 2 e ) H B AR 0.1 g T
M, nZErE/K 50 mL e A, A E 100 mL
BIRFER, BLEBREREA 1 g/l FH BREETR,
SRIG T ks EE 1.0 mL, 2.0 mL. 3.0mL. 4.0mL.
5.0 mL % & 100 mL A&+, K E B 2L,
3R E 7 508 10 mg/L. 20 mg/L. 30 mg/L. 40
mg/L. 50 mg/L FfIH E& PRI TR -

1.2.2 W HE

5 B EURFIRE S 1 mL, I 10 mL %R
WEH, 01 mL SEUEREAR, RS, =R 10
min, BT 2 mL 0.1%F) L- R 2 HEVA R LARR 255 22 1) s it
B, EHIRAIIG, I 4 mL #rEERCE ) Nash 857
53 C/K¥ 15 min i 2, 2 jFPusiA A2 =R,
R Y6 EEVHTE 412 nm KA, DLZETRKAE R
FES,  FERER ARV, I o'
FE(E
123 ikt

3% ¥ . Zorbax Carbohydrate Analysis ( 150
mmx4.6 mm i.d.,5 um); FEIAH: ZBEOK R
75/25); Jiid: 1 mL/min; A 30 °C HEFEE: 10 pL.
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2.1 A SRRURRAE S RIS AT 2 EE A

3 HC L mL REDURE AT 1 mL 50 mo/L T H # i
PrifEdh, 2912278 E E R 2, ) UV-visible
Spectrophotometer-1700 48 #1473 6 FE -1 2 €4 B
AR IR ALV 53 BITE 200~800 nm 3 BBl P 434,
75 315 2 %0 B Y IR AE R e K P (e 1
), PR FHIER I IR A e E S, KA
412 nm, X 5CHERRGE T, VB R R A
WA R
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Fig.1 Characteristic wave of mannitol and sample
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Sy RS SR 1 mL R /358 0 mg/L. 10
mg/L. 20 mg/L. 30 mg/L. 40 mg/L. 50 mg/L f)H &%
REbREmn, F71.2.2740E, S5 5RW], 7E 10~50 mg/L
Y P, FEIROE A 5 o A P A LU I 4 Ok &
Bl 2 B, H&MEREE7F4:  Y=0.0102X-0.0029,
R=0.9989. R4 AHLERp TR DRI 2k, HUs R
PP H B SR (%) = (X/400) x100, (HH, Y
RS, X R
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Fig.2 Standard curve of mannitol

2.3 FEERERL

R I Iml JREZH 0.4 mg/mL (FJERHT) 1
EVE R TR 22 ARSI 6 1, fZ“1.22"fH R A, 18
412 nm A 5E HIROGREAE, S5 5R7393)9: 0.341, 0.346,
0.345, 0.342, 0.339, 0.337, “F#J4 0.342, HIXHhriE
fii2% RSD=0.346% (n=6), {FEMEIANy, W T3
Bef R 5 (AT, — FRCEESRAR bR iR 22N T
8%. UL EICIE T RENS RS B sl s LR O
fH.
24 FEah RO RE IR

¥ A1 mL WA 0.4 mg/mL GZJERNHT) Y
EL PG R B 22 AR, 12,27 B, BEAIRE
5 min Wl KRR, ELHE T 3 h, diRkuEk 1
F7s o

x1 EEYRIRREN
Table 1 Stability of chromogenic reagent
BFiE/min FEBLEM A MRMER  RSD/%

AT 20 0.3476 0.0010  0.109
A7 40 0.3469 0.0021  0.216
#T 60 0.3465 0.0030  0.282
#T 80 0.3460 0.0036  0.366
A7 100 0.3456 0.0047  0.422
AT 120 0.3451 0.0054  0.512
AT 140 0.3446 0.0068  0.598
#T 160 0.3441 0.0071  0.660
#T 180 0.3437 0.0082  0.730

SEILRI): BEENTRCHERS, FESATE 412 nm &b
MO FE(E AR /N, R PEREG. AR FRAE(R 2 RSD
B, WaTUEEH, RRIFESTERT 20 min RILH L
BRaE, 40 min 25 LB IR 2 2 BRI, (H2R%
RIREEAR/N, HHE, AT PAUCAR S RS 7E 180 min
ZNRIFEE.
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FREEHRBOR P E A MM R LT AR A B
ZHE, FET LTI . R ER 10 mL KN 0.4
mg/mL GZJEREHT) HE DG R bR 22 A5 HOR 3 47,
A RIIINIX =FhEpE 0.5 mg, R EEIAF] 50 mg/L,
112,27 84E, 412 nm A0WIE RO A, A5 AT
*.

R 2 ZHEREERH BN E AR RIS
Table 2 Effect of three monosaccharides on measured value of
mannitol
48 B FHME
% B8 0.341 0339 0343 0.341

HEHHE 0343 0345 0338 0342
A2 0341 0336 0338 0.338
2 4 1332 1402 1338 1357

D RGRAE 99% R 8] A 23

Note: ”**”means significant in 99% compared with the
CK

WG TR, BT B R L
TR 8 A A R (p>0.05), TG FBEHIAE
an SRR LG, A B2 (p<0.01), Jyit—b
BOAIE FE ik TN 5 EE 0 ER B 224408y o T R S R A
T, oo A SRR R A i A i IR LA iR R
WAREIEE, RIGUERER RS &H R0, 4585RaH
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Fig.3 Characteristic wave of D-fructose and sample
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2.6 YRR

HY CLRIVRFE g 33.70 mg/L (RIAE IR 5 1y, B
2mL, 2B 30 mg/L bR H EERES 1. 2. 3.
4, 5mL, JI/KERZE 10mL, %°1.2.2780E, 48R0
3.

=3 ERRRIEEER

Table 3 The experiment result of recovery

Lo VYN S P EDIK
S Z/(mg/L) MAFZ/(mo/L) = E 1%
/(mg/L) /%
6.74 3 9.82 102.67
6.74 6 1271 99.50
6.74 9 15.76 100.22  100.30
6.74 12 18.68 99.50
6.74 15 21.68 99.60

HHZ 3 nf IL: ~FIEYEEN 100.30%, FHXTFRTE
w7 RSD A 1.44% (n=5).
2.7 PG R 22 b H EE R I e 5 R

HRAE DA_EH BB (I 2, Bl T e 2
R 22 ARSI B B S N 8.45%, AR AE (R
7# RSD=0.34% (n=6).

3 Zhig

(OT PRI A IR F A7 AEX L PG HURE R
HEREE AN E A BRI, PREAE R Al B0 2
AR & R XN KIO, AT LMERAAREL
BEAERRE,  HhTAERRYE SR T Ui I Sl AAR € IPAAR
CERIAFAE, HWANSIE SR AT, WRIag RaE
BBV E X R . (BB 1 R AR R 2
T, AHER MR E PRREEH, AT LA KIO, AL,

(2) FEARTE 412 nm AL FPRFIEIR SR ER T Fe iebn
HERD R ELR N, AR FETE . H i e
TSRS 3O R, R A RS BRI
€ LY R 22 A P ) H R S

(I FZTT A5 N T PG R e 22 Aoy
HERRE & &N 8.45%., 1% 7V N dR T iR
BEFIE SR T —E IS H ke .
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