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Purification of polyphenols with anti-allergic activity from
Scytosiphon lomentsrius
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ABSTRACT: Objective To select appropriate macroporous resin for preliminary purification of polyphenols
from Scytosiphon lomentsrius. Methods Seven different macroporous resins were evaluated with static and
dynamic adsorption curves, and pH of sample, concentration of resolving agent were assessed to optimize the
purification process. Results XDA-1 macroporous resins have good adsorption and desorption with poly-
phenols. With the optimized process such as pH and resolving agents, polyphenols in Scytosiphon lomentsrius
can be got with a purity of 45.27%. Compared with the crude extracts of Scytosiphon lomentsrius, the specific
inhibition of hyaluronidase activity improved 1.94 times. Conclusion One step method for purification of
polyphenols from Scytosiphon lomentsrius was established.
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