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Determination of Polyphenols and Anthocyanins Contents in Mulberry
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Abstract: The Folin-Ciocaiteu method was used to determine the total polyphenol content of mulberry tablet. The main monomer and
contents of anthocy anins were determined by HPLC. The pH differential method was app lied to determine the total anthocyanins content. The
total polyphenol content of Lipid-lowering tablets was 63.76' mg GAE/g and the total anthocyanin content was 6.63 mg/g. The monomer of
cornflower-3-glucoside and cornflower-3-rutin were the main-anthocyanin compounds with thire contents being of 2.91 mg/g and 2.55 mg/g,
respectively. And the ratio of the two compounds was 1.14:1. A better linear relation was found in the range of 2~500 pg/mL
(R?=1.0000~0.9999) and the average recovery rate was in the range of 102.5~97.8% with the RSD of 0.93~1.01%. The method applied in this
research was sensitive, accurate and reproducible, which can be effectively used in the quality control of mulberry tablet.
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Table 1 Regression analysis and detection limits

2% bk 35 ) A A A
3# ok 2, -
(pgmL) R? /(ng/mL)
Cy-3-glu 2~500 y=0.0158x+0.4983 1.0000 15.3
Cy-3-rut  2~500 y=0.0205x+1.8691 0.9999 28.1
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Table 2 Recowery rate and relative standard deviation
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Fig.2 Chromatograms of anthocyanin/in mulberry tablet
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Table3 the determination of anthocyanin (x10-2 mg/g)
Y5 Cy-3-glu Cy-3-rut BERHFERAE
Z# 290.95840.003 254.83940.005 662.946+40.004
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