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Abstract: The accuracy of the phenol-sulfuric acid method, the anthrone-sulfuric method, the sulfuric acid-UV method, and the
dinitrosalicylicacid colorimetric method for the determination of the polysaccharides in vine tea (dmpelopsis grossedentata) was investigated.
The key detection conditions of the four methods were optimized by the single factor test. The accuracy, repeatability, stability, recovery rates of
the four methods were compared with the optimal experimental conditions for the determination of polysaccharides in vine tea samples. The
results showed that the phenol-sulfuric acid method was the most effective for the determination of polysaccharides in vine tea. The optimal UV
detection wavelength was 485.5 nm, and the absorbance at 0.1~0.6 mg/mL with glucose as the standard had a good linear relationship. Under
the optimal conditions of 500 pL concentrated sulfuric acid, 600 pL 5% phenol solution, 60 C water bath temperature, and 20 min water bath
time in 0.5 mL crude polysaccharide solution (concentration 0.5 mg/mL) of vine tea, the phenol-sulfuric acid method exhibited the highest
precision (RSD 0.18%) and the best stability (RSD 0.30%). The results showed that the polysaccharide content of young and old stems and
leaves was 9.87~10.47 and 29.77~30.47 mg/g, respectively.
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0.18%); FaEE Rl (RSD N 0.30%), EHE M (RSD
N 156% )+ IIFREIER (RSD N 100.41%) Akt 4
BT AR HER TR T, Km-aRERE T
FEINNGRF, X702 [ EAHRE /N, I ZREHAF]
JE SR IIAIRERIR, WRELIR 5 2 8 AE B =ik
BN, ARBRER PO (3R 2 05 Lk S S A3 DAGUR
SEATRAT , SEBGIE AR A 1) s IR FE AN LA SRR DR 3R
UbAb, OB R R L R e, E— e i T
WSS, BT bARa B MERORE &5 Lt i T st
FLER e 4, B AE VRN SR b

M it 5 22 W B 58 BB K, DNS WA
e A B (61.65%), BRER-RANFIMISFE & &
Ak (53.56%), KMy-filiZ: (59.43%) FHE -l
% (58.08%) JETHiE, SEHAAEEEESR

(p<<0.05). HJFE]EELET DNS VLR @A,
BOMRER 520 IE R NSRRI, e
Ji 5 A (R Bl S AT R B PR, AT A 45 BT U 45 SR A
02T T RER- SR AN AR SRR A 2 0, I
bR 5 BT AR (R B AT AR PE 315 nm AbE Rt
HHATIE , (BA TR 2 HEF=7E 315 nm AAA A1,
MNTTTAEAS Bt SRR AR, SRR R 2 hEE
BRER IR T Btk A s BB T AR -5 Ry A= v v
LA, (F 485.5 nm AIIEWOGIE, T -
TEERI 2 BELEBR R IVE F R K A= sobs A A2 )
ALK G & BOE S AL G, 1E 620 nm AR
JEE o IR~ B2 AN - R R I v A P ERE
&, AR ZHES =ET 4 FonEr s,
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R 1 O#GENERSERPESRENRERGEFERER

Table 1 The comparison of methodological and results of polysaccharide in Ampelopsis grossedentata by four methods (%, x+SD, n=3)

7 ik EEBET #% & RSD % & M RSD #a2 P RSD YN P&
RE-FRBE ik 59.43+6.87° 0.18+0.01¢ 1.56+0.10° 0.30+0.01¢ 100.41+0.97°
BER-ARBL ok 58.08+15.8° 1.4+0.10° 1.31£0.10¢ 1.57+0.122 98.78+1.42
BRIk 53.56+14.41¢ 0.39+0.01¢ 0.48+0.00¢ 1.45+0.11° 100.97+2.30
DNS % 61.65+10.64° 1.090.01° 1.65+0.12° 0.5840.02¢ 99.40+1.89

i APARRFHERTERNILE (p<0.05) ; EFMWSIHANXIEIRE T HIFEZ M. TER,

R2 TEHRTESHEIE (GIRER, me/e)

Table 2 The polysaccharide content in different samples (young stems and leaves, mg/g)

7 ik P2 B2 &3 &4 &S &6 57
KE-FER R 1033+0.18  10.43£0.19° 10.34+£0.16> 10.47+0.16° 10.43+0.17> 10.03£0.17°  9.87+0.14°
BER-AER R 9.98+0.14°  10.81£0.14*  10.17£0.11°  10.77+0.15*  9.84+0.14°. 9.88+0.13>  8.71£0.11°
BN 8.66+£0.09  9.13+0.10°  8.56+0.09°  8.83%0.09°  8.66+0.08< 8.53£0.08°  8.21+0.08¢

DNS % 10.70£0.05°  11.04+0.04*  10.90+0.04* 10.97+0.07* 10.67£0.03* 10.62£0.05* 10.35+0.07*

x3 TERTEESE (FHEZEM, mg/e)

Table 3 The polysaccharide content in different samples (coarse old stems and leaves, mg/g)

T ik e 1 o 2 3 a4 Hen 5 a6

# e 7

30.43£1.19°  30.34+1.23° 30.47+1.26° 30:43+1.27° 30.23£1.27°
30.81+1.14*  30.1741.22%  30.77+1.15* 29.84+1.14° 29.98+1.23°
29.11£1.35°  28.56+1.09° 28.83+1.19° . 28.76£1.38¢ 28.43+1.18°
31.14+1.14*  30.91+1.04* © 30.97+1.07* 30.97+1.14* 30.32+1.15°

30.31+£1.18°
30.98+1.14°
28.36+1.19°
33.71£1.15°

FIE-BRR

BER-BLER K

BRIk
DNS %

29.77+1.19°
28.91£1.17°
28.31+1.28¢
30.35+1.052

2.5 Rk R B R S AR B B

PRI EERGR IR . Bil-K/NE. DNS
Ay AR BAHE . AFEIHAT 7 JERE S
BEE BT T S — K. 3R 2 F13% 3 BT LAE H, DNS
VRN ) 22 08 B e, BRIR- SRR I 2 B &
BAK, 7 RN S R R A R 9.87~
10.47 mg/g. FHEZH)y 29.77~30.47 mglg. MGt
K&, 4 FITIERIIEY S5 K AR e B 2

(p<<0.05). FEMIMERZ S EARBHYE 4 Fioy
TR TR B2 [ 45 A — B

3 Zhip

AR LA AT ST R, PR - BRI
FA-RRRIS: . BRAR-SR /N2 AN DNS VA A R 2 hE &
FEAT ORI E, DU 52 75 VAR R B R 2R I YAk
K9 485.5. 620+ 315 F1 510 nm, LIS FE S 2 HE
SFRAE SIS AR — S, SRR . DUR TR
FRRIRIGLE LR, 75 0.5 mL BESSH BRI GR
FEH 0.5 mg/mL) SR, ZRI-ArlR i) e 5k
B8 26444 500 uL WRARER . 600 pL AT . 60 Tk
TR E R 20 min KW R], BB ERYE ) B 506
AT 0.5 mg/mL B HA-BRERVA W 400 pL. 100 C/K

W KIGEIE[E] 20 min, BRER-58ANE B AESLIG 26N
500 uL REGEL . KIRIRE 25 ‘C. 7K#3HT[E] 20 min,
DNS VA AESRE 25140 DNS F & 240 uL. /KGR
%100 ‘C, /KIAMFIE] 5 min, HAROGE A, SZi
T R AN S B s 18] fe /b o DU 59 R 74252 0 W 465
RR, WMOE TR TR Z S ERINE. L
K52 B () RSD EI/INT 1.5%, 51 (kS 5
SHG E A M H) RSD EI/N T 2.0%, {EIRZ RVFEH]
W, DURREIE RIFREILE; 76 120 min SZIGHT
[N, 4 Fhoikiiase vt RSD XN T 1.6%, M
T3V E B TP A AR, A R
P I B B AR AR R s AR IR 45 SR R,
DUFR 72 AV B 1 2 o ARk R 2 22 W I
5 ARE-RER R RIS, R B (RSD
90.18%), FaE MR (RSD A4 0.30%), HE 1 (RSD
N 1.56%) IIFREICR (RSD A 100.41%) Fl
B2 RS EBUE WAL T 4 FOTVERIPE. FIH 4 B
JIERT R S EE T ERE AT &, 7 AR
MRS BANEEN N 9.87~10.47 mg/g. FHEZEH N
29.77~30.47 mg/g.

B Sk

(1] it 7y s [ S5, A R I A S B A W UL )],
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