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PR R EE 1t 10 g/mL, ZEVRE 40°C &4 F,
225 W #8755 D R H 30 min, [ I vk 2 1 5 228
ST LA R HATIE . MR TR NG WO BRI
¥ 0. 25.0. 50,1. 00,2. 00.4. 00.8. 00 mL, 4+ 3F & 10 mL

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn

F @ ¥ 2013023):106~108

BEMT, AP EER 220 485,/ 0. 45 pm LI AR
TE U8, BPAS 2] 6 ANk BE AR BE Y B X BRI R, R
FNHERE 20 L, F2 BT A2 B €00 3 2% 14000 S 0 e R, 25 3R DA
U TE B AR AR AR (X0 , DLERE B R P Ak 4R (Y) AT 260
MIH . AR R G 2 ORI I W 20 pL, 3R BT
FE 835 55 1, E S HERE 5 IR, 43 51 R e T AR, 1L
ZX 21 RSD 1B CH Xt 7 ME R 22 , Relative standard devia-
tion) , HEMEIRL  BUR —HE 5 5 4y 3% 1R 1. 2. 3 T J7
5 1 2% AL A VA R, e T R R Y €5 3 R AR R AT I E
HE LR Y EEBA RSDE., BEHRE . EEE
SAET R W) — A3 & o VR, 4 P A P B T 4K
433 F 0.1.2.3.4,12.24 h F#ERENE , HE LR W
RSD {H., it [B] 5 383 56« 4 25 Ak L 20 & B O A o
3.0 gy IMARF & XTI, F B 1. 2. 3 THHRAE, W E 5
UGIHHE LA R B3 F1 RSD {E.

2 BR54WH

2.1 Lk SR S T v A5 T 4R 2R P

2,11 WSEMERE TSRS RIS A AT
LA P - SR P 00 5 25 SR, i B AH Dy Z 0. 5 Y0 R K
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Fig. 1 HPLC of reference substances under different
column temperatures
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FEE 20 pL. X HR S EE R LI 2,

« EYEA -

" = o 8% aie I ac oo & ¥ e o
B SRSRSE ® FZge a0 9232

. < T2 e « o
©° o oS =T i A \D'\: '\C 6 0 ‘”l”n A °

. .
10 5 10 5
0.6 0.9 1.2
% /mL-min"!

B 2 FEFRETH HPLC
Fig. 2 HPLC of reference substances at

different flow rates
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Fig. 3 Linear regression equation of catechinic acid
2.2.2 WEERE EEIBENITEYEES,RSD
{BLA RN TSR VEAN L 7 16 25 1 i P SE R R
—WESRANTF 3%, R 1A, BrR LA R 17 04
FIFR{E S 346. 62, RSD{E W 0. 42% (<3%) , LB LI &
TE M R S0 T HEA T E , B AR 4 RMER T 52

F1 IIFEBEELRLER(n=5)

Table 1  Precision results of catechinic acid (n="5)
HEREREL W T AR FHEE AN AR IR 22
No. Peak area Mean Relative standard deviation/ %

1 348.8

2 346. 2

3 346. 4 346. 62 0.42

4 346.9

5 344. 8

2.2.3 EEMIRAE mE2 M, FBILEENFESE
57 0.0229% ,RSD{E K 1. 07% (<3%) , JiBA LIS Z1E
RS A4 T AT I RE , BT 1S 45 R YERR T 52,

2 IJIFZREEHKLBER(n=5)

Table 2 Reproducibility results of catechinic acid (n=5)

A E JURZEER PHE MMRER2E
S U TR AR .
Sample Content of Mean  Relative standard
No. Peak area
weight/g vitexin/ % /% deviation/ %
1 3. 0052 301.9 0. 0229
2 3.0155 307.5 0. 0233
3 3.0937 309. 9 0. 0229 0. 0229 1.07
4 3.0821 306. 3 0. 0227
5 3.0811 306. 6 0. 0227
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2.2.4 RREMERE 3 AL FTE LI R RF ik
AR A 652. 9, RSDAEH 1. 56 %5(<3%) , i B A s vk
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7E 24 h NHasE., KA BE YRR AR F:0~9 min(18 ¢ 82~20 : 80),
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Table 3 Stability results of catechinic acid(n=>5) 100 : 0) ;ﬁ?ﬂ”ﬂiﬁ 280 nm; EYIEDlI 30°C, ﬁﬁo 9 ml/min,

USR] EEBE P AR 2 HERER 20 WL @B R INVERLZHM RSN IE R, 7
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X KRB & LT T TRILEE % 5 FEMmER
2 641.4 SRR B 2R LA R LRI 2y R, R
’ 0503 8529 156 18 K% B, EIMEAT . R LA SR SE 2 W AT S 4
v e BT — A BT A i — 2 5 L e R
24 665. 4 WL AT R BRIFA R BE T B .
Sk

2.2.5 JMEERENCRIRE: mERATMUEFS,LEREKR
SRR (n=5) 43 51 2 100% , RSD 43 5l % 2. 86 %
(<8%). JLAREW A LHT HTNE, TR
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BHFSELD]. e - T AR L K2, 2008.
(2] #2548, 4 95 , %, HPLC [F) A 0 5 LU 42 B b 25t SRR b

RIS, RIS A 035 LT ). o S5 255 ,2012,37(6) :829-851.
[3] . 1 . REACHON) G W L B SR IR 15 T i
4 LEFE A n=5
® JLARR IR EE (n5) LM R A LT W BB, 2009, 113) 32-33.
Table 4 Recovery of catechinic add(n75) 47 A 22— Lo o R 0 RO € MW 1. o
WAER  REEORR MAR R BWCR VB AR EERE ,2007(12) :66-68.

Sample  Content Addition Metered Recovery Mean Relative standard [5] 283,303, %00, RP-HPLC ¥ 9 LA ot o 4130 2 25 3 &
e Ime Jmeenenms | K /% deviion/ Yo B A AIREE A0 4 LT, T BE25,2005,36(3) ,448-449.,

50723 0703804320 LST - 100.3 [6] egeh, TR, 2 . (LAt 525 op 380 0 e 0 R 1 S A 3 43 B

3.0158 0. 7027 0. 4320 1. 146 102. 6

[J7. &3 ,2005,23(1) : 112.

3. 0829 0. 7060 0. 4320 1. 150 102. 7 100 2. 86 N ey -

S (7] 7ht,ERH%E. HPLC ¥l Lk P T 0 & B [T). oh b 2 236,

3. 0607 0. 6946 0. 4320 1. 119 98.2 2007,23(2) :2573-2574.

(8] ugeAl, BILek, B, 2. LA £ B & 500 S AE T R0 AE 623 1 )
ELT]. BB, 2009,30(14) :163-166.

(9] XUEE, X HUE. WA I B 19 4 Ml e . F ARl R %31,
1997,19(3):17-19.
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Lt SRS AR BT 36 S L 70 %6 2 18k $2 B
BB EE 1 10 g/mL, FEIRBE 40°C 444 F, LA 225 W
B P D R 4R B 30 min,

Methodology Investigation of Reversal HPLC Measuring the Content of
Fruit Polyphenol in Hawthorn

GAO Xiu-yan,ZHAO Yu-hui,GUO Yin-shan, LIU Zhen-dong, DONG Wen-xuan,LV De-guo
(College of Horticulture,Shenyang Agricultural University,Shenyang,Liaoning 110866)

Abstract: With hawthorn as material, by reverse phase high performance liquid chromatography (HPLC), method of
detection of various polyphenol content in hawthorn fruit were establised. The results showed that the high performance
detection system was as follows: chromatographic column was Agilent ZORBAX Extend-C18 colume (250 mmX 4. 6 mm,
5 um) ;moving phase was acetonitrile-0. 5% phosphoric acid solution; gradient elution:0~9 min(18 : 82~20 : 80),9~
25 min(20 : 80~50 : 50),25~33 min(50 : 50~100 : 0) ;testing wavelength was 280 nm;column temperature was 30°C ;
flow velocity was 0. 9 mL/min,injection volumn was 20 pL. This method can determine flavone and procyanidine contents
in hawthorn fruit simultaneously under the same condition. According to the accuracy test,repeatability test,stability test
it and recovery test indicated that the previously established sample solution preparation method was also suitable for
procyanidine abstraction.
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