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Abstract: The inclusion reaction of astilbin with B-cyclodextrin (B-CD).was investigated by UV spectrometry in this study. f-CD could

form complex with astilbin in ratio of 1:1 with formation con

291 nm. The complex was prepared by co-grinding met
investigated. The results showed that properly increasing

Finally, the solubility and in vivo bioavailability of astilbi

t of 1788.54+273.41 M, and gradually decrease the absorbance of astilbin at
s of water content and molar ratio on inclusion rate during grind were
t and B-CD molar ratio enhanced the formation of astilbin complexes.

nd its’ B-CD complexes prepared with molar ratio of 1:2 were investigated. The

solubility of astilbin in f-CD complexes was increased 106.14 times and its dissolution profiles were improved. The in vivo bioavailability study

showed that B-CD enhanced the absorb rate of astilbin, shortened T, and increased C,,.. However, the absolute bioavailability between

astilbin and its B-CD complexe
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Fig.1 Effect of f-CD on the UV spectral of astilbin (a); p-CD
concentration vs absorbance decrease values of astilbin at 291
nm (b)

CD 5&#nyass, mTHAEENSEZET
DL, W2 FEEA T RS- RO A
AR, N 1a R, JERHATICE 291 nm KT

84

BABRKRSIE, £ 325 nm WK FEABE, X5
AR R AN SCRFIE—EL. I B-CD 5, TEHT
HE B RO 291 nm 2L 2 296 nm, G
FEIBHIEAR; [FRFAE 305 nm K HEL T — NI
Wi XL RRITE B 5 B-CD JERL T .45

li] 2 VTR, bR & B-CDIR T
Hy WATIETEFE291 nmAbIOE BRI FEIK. kPRI
B AR TR T B A S B-CD AL 25 AT i 4. iR
S [y SRERSEIN ik iy iAD A R OOk -y N AR 2 ST B
ey /(1

Astilbin + CD «—~=— Astilbin—CD

ELE TR Ka (7T VAR 2 STl
T,
@

E: A ABE PCD IR AEE; Ay H AL B-CD
BRSO R [CDIAB-CD 49K
Bl 1b Hh & R BT AT BE B-CD W FEARALLE 291
m WO, MR A 2 BIFRZ AL
A

G AR AL,  SEREER A AT RIF&
I (R=0989),” FIUFEHIEF 5 B-CD R
EN el AORLEEY), R HITHSIA3H Ka {H4 1788.54+
273.41 M,

22 HREEH A HEY G B-CD @4

E2 kHEE () MERL (b) MR EsaEas
ST
Fig.2 The effects of water content (a) and molar ratio (b) on the
encapsuled astilbin ratio during co-grinding
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Fig.3 a: Solubility of astilbin and its B-CD complexes at 25 ‘C; b:

Dissolution profiles of astilbin and its CD complexes at 37 'C
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Fig.4 a: Typical HPLC chromatograms of the extracts from rat
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