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Fig.1 HPLC chromatograms

Note:a:Reference substances of Licorice;b: Herb of Licorice.
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Table 1 The content of glycyrrhizin, glycyrrhizic acid and
the total flavonoids in Licorice %
HEH HERE R P58y Eiee s

R 2. 554 5.105 6. 979
/ME 0. 169 0. 755 4. 697
SE¥IME 0. 608 2.576 5.711
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Study on the Determination of Liquiritin,Glycyrrhizic Acid and Total Flavonoids in
Licoric and Their Relationships

ZHU Jin-xia,ZHENG Guo-bao,KONG De-jie,ZHANG Yuan-pei,NIE Feng-jie
(Key Lab of Agricultural Biotechnology of Ningxia Academy of Agriculture and Forestry Science, Center of Agricultural Biotechnology,
Ningxia Academy of Agriculture and Forestry Sciences, Yinchuan, Ningxia 750002)

Abstract: Taking 1~ 3 years old Licoric as material, using 70% ethanol as extraction solution, using HPLC for the
determination of liquiritin and glycyrrhizic acid simultaneously, using UV spectrophotometry for determinination the
content of total flavonoid,the relationship between the content of liquiritin with glycyrrhizic acid and total flavonoids in
Licoric were studied. The data of liquiritin, glycyrrhizic acid and total flavonoids about 60 batches of Licoric was
analysized. The results showed that the ratio between the content of glycyrrhiza flavonoids and licorice glycoside to the
content of glycyrrhizin in Licorice was in line with the power function significantly; the ratio between the content of
glycyrrhizic acid and the content of glycyrrhizin in Licorice was in line with the power function.
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