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Purification of Raspberry Flavonoids Using Macro-porous Resin
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Abstract: Raspberry flavonoids were isolated and purified by macro-porous resin in this article. The results showed that AB-8 resin can

rapidly adsorbe lavonoids with higher adsorption and desorption rates than ather macro-porous resin. Therefore, AB-8 resin was chosen as the

best resion to isolate and purify raspbeny flavonoids. Dynamic adsormption’and desomption experiments showed that, when the sample flow rate,

sample concentration, pH, desorption regent, desoption regent concentration and elution rate were 0.2 mL/min, 1.2 mg/mL, 4.5, ethanol, 70%

and 2.0 mL/min, respectively, the raspberry flavonoids purity can reach 40.32%.

Key words: raspberry; flavonoids; purification; AB-8

78 T (raspberry) MFRW &R« K5 A, ikl &
TR Y. BT RN E a0 iUR,
AHLERA Ve NMRDLTFERIEFRFI, EEAEMN, =
B M= w5 D Ret A2,

RAL AR I & — AL = R 7). e By
FERMAREOR  ACH R bl s HLbRoE e . X pied
B g A iR nPl. SHE S EHIAR
o, & BA R SRR PR S AN
A T B BERRFRAE T (. R A A, B
T JUAEAE RIR=Ii oy Batitb 2 N,
3T FH T AL A0 7 Al L B0 ARSI IR FH AL
W I 0] 78 2 S B AT A s alidh,, i o Alifh,
A M A P R S Ak

1 MR
1.1 MK

BT WERHL A KT P 2)E; W5
F o Hral; BiE: S-8. D4006. D3520. AB-8,
NKA-9, D101, D4020 W& T K r K FSAAET
WisHER: 2012-12-05
TEHET: WK, B, FEPD, FENFIRKRET. 8. ®MESSE
E0RTEAs

817

1.2 4x#%

722 M YO, R RS A TR
WNE]; IR EEXARER M ETE 26
mm>146 mm CREBIEER) .

2 ik
2.1 it ﬁwﬁﬁﬂﬂ%
B o T i1 i TR I iE MR R K K

TR FE IR i R AR CERER R &
2.2 AN 5 i3k v b £R A BT 5 R

RERAFRELLZSEybr iR, 100 mg, I 70% 2R I%
fif, FERE VMRS E TR 100 mL, AERATEN 0. 1. 2.
3. 4. 5. 6 mL T 10 mL &&=, 12mL 1%H) =
FALFEIE AT R AN, T0%LBEE F R AL,
FI AN 6 TR 52 270, 290, 320 =K Rl
FEEEAE, R RIAA, RS RIbRE 25 fEan i 1
Fim o

FH 1 159 BIbR v 2R3 R C=1443AA, 1
W CONTE ZT SEIR A, #47 mg/mL, R {E 4 0.9998,
GRS RTE ¥ EPS
2.3 RHiE bR

FH 2 f5 PR AR 95% LRI iE 24 h 5K, S8 )5



M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.4

HI 95% < B 22 HVBUInE /K e A ik, A 2
BT KR, B NERRIALEE,  FRAFR 4 5% HCI
BRI 24 h, ARVE S TKMEE pHAE N HE,

e FRRS 20 5% NaOH ¥R 1. 24 h, fa H
FBTKYEE pHAE L, RIET EE 1K &

T D06

B

3 0.05 -

- | =01 9098

_—53 0.4

22 003F

w B

=

E 02

S noir

': 1 1 1 1 1
0.0 02 04 0.6 0. 1.0

AA
1 WLREMRE 2
Fig.1 The standard curve of the kaempferol
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Table 1 The physical properties of adsorption resins

wen  omp R P iLE

#/mm 3L 2/nm /(mL/g)

D4006  dFMM  03~1.25  6.5~7.5 0.73~0.77
D4020  dF#&H  0.3~1.25 < 10~105°  2.88~2.92
D3520  JF#M 03~1.25 10~105  2.10~2.15
D101 MbE
NKA-9  33#t  0.3~1:25
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S8 e 0.3~1.25 28~30 0.78~0.82
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Fig.2 The static adsorption of macroporous resin to raspberry

flavonoids
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Fig.4 The static adsorption kinetics of three resin
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Table 2 the balance adsorption rate constant of the three resin
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Fig.6 The influence of column flow rate on AB-8 resin
absorbing flavonoids of raspberry
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Table 3 Influence of reuse number of AB-8 resin on adsorption rate
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