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Optimization of rapid content determination method of procyanidin in
Haijiaoyan tablets
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ABSTRACT: Objective To optimize the method for rapid determination of procyanidin content in Haijiaoyan
tablets. Methods The method of spiked recovery was firstly applied to discover the components which had
interference on the determination of procyanidin in Haijiaoyan tablets by the typical method of ferric ions as catalyst,
and two process methods including macroporous resin column and ethanol precipitation-centrifugation were then
applied to pretreat the sample. Results Fish collagen peptide in Haijiaoyan tablets had obvious interference on the
determination of procyanidin. The detected content of procyanidin was 1.22% before optimization, 2.15% after
purification through macroporous resin column, and 3.11% after the treatment by ethanol precipitation-centrifugation,
respectively. And the last one was much closer to the theoretical value. Conclusion Ethanol
precipitation-centrifugation method could significantly remove the interfering components and improve the accuracy
of determination for procyanidin, which is the better strategy for sample pretreatment. This study could provide
reference for the protocol establishment of rapid determination of procyanidin in health products.
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Table 1 Absorbance of procyanidin standard solution in different concentrations (n=3)

e B /(ng/mL) 10 25 50 100 150
e 0.052+0.000 0.140+0.000 0.266+0.001 0.536+0.001 0.792+0.001
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Fig.1 Standard curve for determination of procyanidin by the
method of colorimetry with ferric ions as catalysis agent
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Table 2 Content of procyanidin in six batches of Haijiaoyan tablets by colorimetry with ferric ions as catalysis agent (n=3)

Eiin/e 1 2 3

4 5 6 FH4{E

JRAEE /% 1.21+0.01 1.22+0.00

1.22+0.01

1.21+0.02 1.22+0.01 1.21£0.02 1.22+0.01
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Table 3 Detected content of procyanidin in various raw materials of Haijiaoyan tablets (n=3)
R TR FHERIY) B HEBk IR I IR TR HRIRHRICY) LYYk BTN
JEAETE R T % 0.00 2.000.01 0.00 0.00 (CuE=9) 0.00

R4 TREHBREHTUENEETRIYPELSENSE
(n=3)
Table 4 Content of procyanidin in grape seed extracts
determined at different dilution ratios (n=3)

i R K LT H AR/ %
10 73.19+0.03
5 72.41£0.09
RS al(E] 72.80+0.06
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Table 5 Recovery of procyanidin determined in various raw materials of Haijiaoyan tablets spiked with procyanidin in standard
compound (n=3)
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2 T ER ) 25.0 - 10 72.60 + 0.05 - -
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Table 6 Content of procyanidin determined in Haijiaoyan tablets after purifying by macroporous resin column (n=3)

Ve 5 /mg JEAEE E 8=/ %

PSR R %

Bl /%

51.7+1.3 20.79+0.07

2.15+0.01 63.05
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Table 7 Content of procyanidin determined in Haijiaoyan tablets after purifying by ethanol precipitation-centrifugation (n=3)

FE iy F&H/mg JRAEHE £ =/ % P R RTIE T B E /% [T/ %
VLE 323.542.4 0.41+0.03 - -
SRR 157.3+1.2 9.93+0.02 3.11£0.01 91.20

T R T,
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