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Abstract: Purification of total flavones of Lycium Chinese leaves

AB-8, ADS-5, ADS-7, ADS-17, ADS-21, and HP-20 were studied respectively and compared in order to find the optimum macroreticular resin.

Results indicated that the HP-20 resin was the best due to its highest adsorption.and desorption properties. The optimum conditions were: ratio of

flavonoid volume to the bed volume of 13 BV, the pH value o

alcoholas eluant for desorption, current velocity 2B V/h and
leaves flavonoids increased from 29.02% to 83.75%. Th

purificate total flavonoids from LyciumChinese leaves. Fla

ample 6, concentration of sample 2.336 mg/mL, current velocity 2 BV/h, 70%
olume 3.5 BV. Under those conditions, and the content of Lycium Chinese
e condition is scientific and reasonable. It can be used to separate and

onoid compounds in leaves of Lycium bararum were analyzed by using HPLC.

Lutein content greatly increased from 9.88%to 23.79% after the column purification.
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HASE S MR M E/(mglg)  AME/% AT Y%
AB-8 30.33+1.29 6326+£1.76  59.77+2.19
ADS-5 35.92+1.22 74954312 90.69+3.08
ADS-7 27.57£1.06 574142.85  42.18£2.20
ADS-17 19.53+0.82 40.71£1.49  67.69+3.44
ADS-21 20.18+0.98 41.96£126  47.76+1.58
HP-20 49.65+2.11 7838+3.23  95.79+3.64
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Table 2 Effect of eluent concentration on desorption effici
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Fig.5 Effect of desorption flow rate on desorption efficiency
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BV, FAEEE 2 mL/min, EFARE 2.336 mg/mL, LA
70% ZBEE NV, Vet 2 mL/min, PRI 2
3.5 BV. R, MRS R AT G i
FHZARE 73 5H 29.02%H1 83.75%, At e Il B 1 5
UL 3 4%, SRR [ECR N 73.22%, 1R HP-20 B i
AT O 5y B AR AT B o OB A 4
TRl JETS T4 9.88% R 5 23.79%.
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