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Determination of chrysin and galangin content in propolis soft capsules by
high performance liquid chromatography

LU Ting-Ting", LIU Xiao-Yu, WANG Yu-Ling, CHEN Xing-Rong

(Guangdong Institute of Food Inspection, Guangzhou 510435, China)

ABSTRACT: Objective To establish a method for the determination of chrysin and galangin content in health food
propolis soft capsules by high performance liquid chromatography. Methods The sample was extracted with
ethanol, separated on a C;3 column and isocratic eluted with methanol-0.1% phosphoric acid (60:40, V:V) as mobile
phase. The targets were detected by a ultraviolet detector at the wavelength of 270 nm, and quantified by external
standard method. Results Chrysin had a good linear relationship in the concentration range of 5.685-284.25
pg/mL, and the correlation coefficient was 0.999. The spiked recoveries ranged from 97.1%-103.0% with the
standard deviations of 0.8%—1.8%. Galangin had a good linear relationship in the concentration range of 5.32~266
pg/mL, and the correlation coefficient was 0.999. The spiked recoveries ranged from 96.2%-102.0% with the
standard deviations of 0.5%-1.9%. Conclusion This method is simple, rapid, accurate and reliable, and can
improve the efficiency of the determination of chrysin and galangin in propolis soft capsule of health food.
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Chromatogram of the mixture comparison products of chrysin
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Fig.2 Chromatogram of the actual sample
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Table 2 Detection results of different extraction solvents(n=3)
\ 1 % BREE
BRI — —
% AR RG22 /% % AR T O 22/ %6
F 1.01 0.1 0.71 1.5
LB 0.98 1.8 0.71 0.7
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Table 4 Results of recovery test for chrysin and galangin(n=3)
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