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Abstract: Apigenin possesses many bioactivities such & antitumor and antihypertension, which can be widely used in functional food and
medicine. Apigenin was used to be prepared from Matricaria recutita and Apium graveolens: Their low contents of gpigenin led the low yield
and high cost of apigenin, which limited the extensive gpplication of apigenin./Adinandra nitida is aspecial plant in China, whose leaves is rich
in flavonoids with apigenin as agly cone. The preparation of apigenin from Adinandra nitida leaves was studied. The water extract of Adinandra
nitida leaves was heated and hydrolyzed with sulfuric acid. The main component of the obtained precipitate was identified as apigenin by UV,
IR, ESI-M S and NMR. And the content of apigenin in the precipitate was determined as 64.80% by HPLC. The solubility of gpigenin in the
ethanol with different temperatures and concentrations was measured, and the constant temperature-concentration gradient technology was
developed to purify apigenin. The purity of apigenin reached 92.44% .
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Fig.1 *H-NMR spectrum of the acid hydrolysate
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Fig.6 Solubility of apigenin in different concentration ethanol
solutions at different temperatures
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