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Determination of total flavonoidsin Brazil green propolis capsule

LI Yue-Bin, YU Jin-Biao, WU Si-Yan, ZHI Ai-Ping

(By-Health Co., Ltd., Zhuhai 519040, China)

ABSTRACT: Objective To establish a method for determining flavonoids in Brazil green propolis capsule.
Methods The total flavonoids in Brazil green propolis capsule were determined by spectrophotometry after
the samples were distilled by methanol and purified by petroleum ether. The detection wavelength was 360 nm.
Results The calibration curve of flavonoids content and absorbance had a good linearity in the range of
1.9897 23.8761 pg/mL (r’=99954). The relative standard deviations were 1.0%, and the recoveries were
96.5%. The results had no obvious difference which purified by petroleum ether instead of benzene.
Conclusion The method is simple, stable and accurate, and it can be applied successfully to determine
flavonoids in health food.
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