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Comparative Study of Methods for Purification of Dihydromyricetin
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Abstract: Five kinds of purification methods including activated carbon absorption, water extraction with alcohol dissolving,

water-petroleum ether extraction, macroporous resin absorption and HSCCC, were used to purify dihydromyricetin. A comparative study

showed that dihydromyricetin could be gained with high purifity by all the five methods.
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Table 1 Effect of active carbon on dihydromyricetin purity

F4bah TAmE % TAE DS %

RE o HdE ik e 4aE =K
(k) HE  HE R WA WA F

[

40.1 51.3 56.97  40.1 545 5731

2 51.3 59.8 7250 545 632 7193
3 59.8 67.4 76.99 632 71.6 7333
4 67.4 73.5 75.03 716 798 7342
5 73.5 78.5 74.02 798 87.5  73.80
6 78.5 83.7 76.81 87.5 923  72.10
7 83.7 87.2 7745 923 945 7234
8 87.2 90.1 76.60 945 96.7  73.12
9 90.1 90.7 7589 96.7 978 7234
10 90.7 91.1 7439 978 983 7342
11 91.1 914 7512 983 99.1 71.01
32 JKEREEEEAN AR

R 2 KRG SRR —SiAtE R AL RIS
Table 2 Effect of water extraction and alcohol dissolving on
dihydromyricetin purity
Frhah kA CR)  HBWE/ % SREHE % EIE/%

1 40.1 70.5 60.8
2 70.5 80.5 71.2
3 80.5 81.2 72.5
4 91.2 95.3 72.1
5 95.3 98.1 70.8
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Table 3 Effect of petroleum ether extraction of the water extract
on dihydromyricetin purity
HSLLE /% ETERE/ % EE/%

T4 ahRBK

1 40.1 70.8 64.8
2 70.8 83.5 71.5
3 83.5 85.8 70.1
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Table 4 Content of dihydromyricetin in different fractions of
solvent flowed
Wt — SR R %
8 9 10 11
40.1 504 702  80.1 953 782
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