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Abstract; Taking lilies ‘Manissa’ as test material,the effect of several preservative solutions on fresh preservation of cut

lilies during vase were studied. The economic and environment-friendly preservative solutions were consists of sucrose,

glucose ,alcohol , NaCl,aspirin and vitamin C,respectively. The results showed that all treatments could extend vase life of

cut lilies flowers and increase the ornamental value in different degrees,in which the P7 treatment showed the best effects

of preservation,that was H,O+20 g/L glucose+ vitamin C 100 mg/L. Vitamin C could delay the flowering time and

enlarge the buds, in addition to keeping leaves green for longer times; NaCl could prolong full-blossom periods thus

prolong the vase life of cut flowers;addition of 0. 5% alcohol could increase the diameters of flowers;aspirin prolonged

the full-blossom periods obviously and cause the florescence ahead of time.

Keywords: Lilium ‘Mantissa’ ;environment-friendly preservative solution;vitamin C;sodium chloride;aspirin
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Note:1 is mobile phase;2 is catechin;3 is epicatechin;4 is an unknown substance;5 is epicatechin-3-gallate,the same below.
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Fig. 1 Chromatogram of different mobile phases
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Fig. 2 Chromatogram of different mobile phase ratios
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Fig. 3 Chromatogram of different flow rates
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Fig. 4 Chromatogram of different sample volumes
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Fig. 5 Chromatogram of different column temperatures
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Table 1 Standard curves of 4 procyanidin monomers in Musalais
B 853 5 72 HHRREL E3i2|
REHR y=1X10"72—10 325 0.999 6 0. 025~0. 100
JLAR y=5X10"7x—426 635 0.999 9 0. 025~0. 100
RILFKE y=2X10"82—853 501 0.999 9 0. 025~0. 100
FKILFRB R TR y=6X10"72—888 070 0.999 3 0. 025~0. 100
x2 RERBER 4 MEESEH R E
Table 2 Recoveries of 4 procyanidin monomers in Musalais
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17)
/(mg + mL~1) /(mg + mL~1) /(mg + mL~1) /%
REZHE 0. 056 7 0.152 4 0.110 1 86. 9
IS 3 0.113 7 0.752 4 0.778 7 82.0
FILFE 0.092 3 0.578 7 0.565 1 86. 1
FILFKRBR TR 0.059 9 0.611 8 0.593 4 93.0
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Establishment of High Performance Liquid Chromatography Method for
Determination of Procyanidin From Musalais Wine in Xinjiang

WANG Weihua' ,CAO Yuan® ,MO Juntao' , TIAN Muxing® , LIU Fei*
(1. College of Life Science, Tarim University, Xinjiang Production and Construction Corps Key Laboratory of Deep Processing of Agricultural
Products in South Xinjiang, Alar, Xinjiang 84330032, Alar Quality and Technical Supervision Bureau, Alar, Xinjiang 843300)

Abstract; Taking cyanidin, catechin, epicatechin and epicatechin-3-gallate as standards, a high performance liquid
chromatograph ( HPLC) method for determination of procyanidin content from Musalais was established using
SHIMADZU LC-20A HPLC and diode array detector. The results showed that optimized chromatographic condition was
as follow:column with Inertsil DOS-3,5 pm 4. 6 mm <250 mm;mobile phase A was methanol,and mobile phase B was
ultrapure water; proportion of mobile phase: mobile phase A was 35%,and mobile phase B was 65% ; flow rate was
1 mL/min;sample volume was 10 pL;column temperature was 38°C. Using this HPLC method to detect Musalais, peak
effect was well,standard curve was normal,and recoveries were 82% to 93%. This method had the advantages of simple
operation , high accuracy,and short detection time. So it was successfully applied to determine procyanidins form Musalais.

Keywords : high performance liquid chromatography (HPLC) ; Musalais wine; procyanidins ; recovery
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