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Abstract: The purification of chlorogenic acid from Lonicera macranthodes Hand-Mazz by macro porous resin was studied. HPLC

analysis showed that the purity and yield of achieved chlorogenic acid were 75.68% and 82.38%, respectively. The NKA-9 resin showed good

properties of sorption and desorption.
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Fig.1 HPLC chromatography of chloroginic acid reference
substance
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Table 1 Adsorption and desorption of chloroginic acid of L.
macranthodes Hand-Mazz) onto NKA-9 resin

HAEEA  RWZE/(mg/mL) MEATE%  FEATE/(mg/mL)
S8 35.32 51.2 18.09
NKA-9 32.57 85.3 27.78
AB-8 24.39 90.6 21.95
HP-20 212 81.2 17.22
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D101 18.37 76.8 14.10
NKA 21.38 82.7 17.69
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Fig.2 HPLC chromatography of the purified chloroginic acid
eluted by 45% ethanol
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Fig.3 Effect of chloroginic acid concentration on adsorption
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Fig.4 Effect of pH value on adsorption capacity of the resin
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Fig.5 Effect of feed rate on adsorption capacity of the resin
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Fig.6 Effect of elution rate on de-adsorption efficiency
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Fig.7 Effect of elution volume on de-adsorption efficiency
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