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Abstract: A method for preparation of crenulatin reference substance was developed in this paper. Crenulatin was extracted from the

roots of Rhodiola Crenulata. H by alcohol, isolated by macroporousresin, purified by column chromatography, and structurally analyzed by

spectroscopy. GC-MS analysis showed that the contents of crenulatin were higher than 99%. The achieved crenulatin could be used as

reference substances for the qualitative and quantitative analysis of the raw materials and products of Rhodiola Crenulata. H.
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Fig.1 Structural formula of crenulatin
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Fig.2 Thin layer chromatography of Crenulatin
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Fig.3 Total ion current of crenulatin

3 g

KL R FEAAAE T RIEA Rk, Tlatk
I, KA SR EERfEre —. T BT
(%558 592 71D

597



R EmiB Modern Food Science and Technology 2008, \Vol.24, No.6

598



