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ABSTRACT: Objective The study on purification of the total flavonoids from residue of water-extracting
pigment of Ipamoea batatas L. aimed to provide the theoretical basis and reference for its comprehensive
development and utilization. Methods The depurated performance of AB-8 macroporous adsorption resin was
investigated through static adsorption and desorption, dynamic adsorption and desorption experiment. Then the
crude extraction of total flavonoids from residue of water-extracting pigment of Ipamoea batatas L. was
purified. Results The AB-8 macroporous resin pigment purple sweet potato waste water extraction of total
flavonoids have better absorption and desorption properties. The adsorption rate of total flavonoids was 86.43%,
respectively. The pH of solution was 3.0 for total flavonoids. The optimum desorption process was desorpted at
1 mL/min with 2BV of 80% ethanol, and the desorption rate of total flavonoids was 89.79%, respectively.
Conclusion The technology that adopts the AB-8 macroporous adsorption resin which purifies the total
flavonoids from residue of water-extracting pigment of Ipamoea batatas L. has a good purification effect,
which is aso simple and feasible.
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Fig. 3 Effect of ethanol concentration on desorption ratio of
total flavonoids
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Fig. 4 Effluent curve of AB-8 macroporous resin of purple
Sweet potato total flavonoids

322 KREHEZEZRELFMRAR
5 , 0.5 mL/min ,
0.5 mL/min , ,
0.5 mL/min 1.0 mL/min
(P>0.05) 1 mL/min
100
g 80 |
= 60
40 . . . . )
0 0.5 1 1.5 2 25
fANE L (mL/min)
5

Fig. 5 Effect of desorption velocity on the desorption rate of
total flavonoids
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