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I solation and enrichment of total flavones from grape leaves by
macroporousresin
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ABSTRACT: Objective To optimize the separation process for the purification of grape leaf flavonoids by
macroporous adsorption resin. Methods The total flavonoids content were determined by aluminium nitrate
colorimetric method, taking rutin as the standard. The ideal adsorption of resin has been selected for evaluating
the quantity of total flavonoids in grape leaves, the adsorption capacity and desorption rate. The enrichment and
separation conditions for the total grape leaf flavonoids were optimized through static and dynamic experiments,
and they were evaluated by single factor test. Results D-101 adsorption resin was selected to be the suitable
tool for total flavonoids extraction. The optimized parameters were as bellow: pH=3, ethanol 70%, the optimal
sample flow rate: 0.8 mL/min, sample concentration: 65.65 mg/L, desorption velocity: 0.8 mL/min. Conclusion
The D-101 resin in adsorption the grape leaf total flavonoids is desorption easily, environment friendly and its
adsorption and elution conditions are simple and feasible, which illustrates its good prospect for
industrialization.
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Table 2 Physical structure parameters of different ' '
macr oporous resins Ce » mg/L;
Cq , mg/L;
(mm) (m?) (A) Vo , mL;
D101 0.25~0.84 500~550 90~100 Va » mL;
m ’
AX-5 0.315~1.25  500~600 290~300 @) g

D152 0.3~1.25 400~440 100~105 2 g
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H
P (molL) Qe (my/mL) (%)
4 pH D101 65.65 0.422 64.29
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